As told by Mack Oliver

In the early 1600’s, bands of pirates and plunderers roamed the open
seas, but the most famous scourge of all was Edward Teach, better
known as “Blackbeard.” Blackbeard’s ship stopped at a small island
off Murrells Inlet to unload and bury a surplus of hijacked rum. The
pirates buried all but a few of the dozens of casks on the island and then
enjoyed a feast of oysters and shrimp washed down with gallons of rum.
After a night of wild and riotous boozing, the crew all fell
into a drunken stupor and slept the night away. The next
morning they sailed, forgetting about a crewman named
Jack, who was still sleeping off his massive hangover.
Eventually Jack was missed, but in the heat of a running
battle, the ship moved far into the Caribbean and there
was no chance to go back and pick him up.
It was two years before the ship made its way back to the little island
off the coast of South Carolina to recover its valuable rum cargo and
Jack. The crew found 32 empty casks of rum scattered up and down
the beach and over by the edge of myrtle and palmetto scrubs, the
bleaching bones of old Jack. Hence the name, “Drunken Jack’s Island.”
In a tribute to the tale of “Old Jack,” there is a spirited and intriguing
restaurant overlooking his island and bearing the name Drunken
Jack’s. For almost 40 years, Drunken Jack’s has become a legend
in its own right, entertaining a new breed of pirates with the best
that our bountiful inlet and the Carolina Coast has to offer.

© 2019 MenuWorks®

864-877-7007- PO 200219

We Care-Menus Featuring
Antimicrobial Technology

Microban® is a registered trademark
of Microban Products Company

DJ’s Bountiful Salad Bar 11
New England
Clam Chowder 7.5
Low Country She Crab Soup 8
Boom Boom Shrimp

Loaded Potato Skins

Jumbo Shrimp Cocktail 9
Shrimp & Crab Fondue

Hand Breaded Calamari

Served with our spicy boom boom sauce 12

Served with toasted ciabatta 13.5

Drunken Jack’s
Sautéed Shrimp

Served with a toasted baguette 13.5

Grilled Shrimp Skewer

Served over rice pilaf with Cajun horseradish
sauce (blackened for $1 extra) 13.5

Mediterranean Hummus Dip
Served with pita bread 8

Includes our salad bar and choice of baked
potato, French fries, rice pilaf or steamed
vegetable medley.

Served with our housemade ranch dressing 9

Jumbo Wings

Ten wings served “hot” or “Theo” style with our
housemade ranch or blue cheese dressing 12

Oysters on the Half Shell*
Half dozen for 12

Served with marinara sauce 11

Sesame Encrusted Ahi Tuna*

Grouper Royale

Chef Casey’s Risotto

Steak Neptune

Baked Stuffed Flounder

Local, mild tasting white fish, grilled and topped with
jumbo lump crabmeat, sautéed mushrooms, asparagus
and béarnaise sauce (blackened for $1 extra) 42
Two filet medallions topped with grilled shrimp, sea
scallops and lobster meat, finished with our lobster
cream sauce 40

Served seared medium rare and sliced with seaweed
salad, pickled ginger and oriental sauce 15.5

Drunken Jack’s Sampler

Bacon-wrapped crab-stuffed shrimp, bacon-wrapped
sea scallops, blackened beef tips topped with a
lemon butter sauce and mini crab cakes topped
with béarnaise sauce (no substitutions) 16.5

Fettuccine Alfredo

Our housemade creamy Alfredo sauce tossed with
fettuccine noodles 20

Served with marinara sauce 8

Fried Creek Shrimp 22
Fried Oyster Platter
(Served on the half shell for $3 extra)
Small 23 Large 27

Fantail Shrimp Platter

Served fried, broiled, sautéed or cold boiled
Small 22 Large 26

Flounder Platter

Served fried or broiled (blackened for $1 extra)
Small 24 Large 28

House Seasoned Grilled
Chicken Breast 23

With fire roasted sweet corn and peppers 27

Sirloin Steak

10 oz. USDA Choice Angus sirloin aged twenty-eight days
for optimum flavor (Jack suggests medium rare) 24

Sea Scallop Platter

Ribeye

Served fried or broiled
Small 26 Large 30

14 oz. of our most heavily-marbled, hand cut, highest
USDA Choice Angus beef 29.5

Two Hand Patted Lump
Crab Cakes 28
Combo Platter

Choose 2 or 3 of the following: fish fillet, fantail shrimp
oysters, sea scallops, crab cake or creek shrimp (limited to 1
crab cake and/or 1 fish fillet per platter, we do not blacken
our combo platter) 29

Jack’s Seafood Platter

Served fried or broiled with a fish fillet, fantail shrimp,
oysters and a crab cake (no substitutions) 33

Includes our salad bar and choice of baked
potato, French fries, rice pilaf or steamed
vegetable medley.

Chicken Finger Platter
Served hand breaded and fried 16

Fresh Catch of the Day

Choose from the following: Yellowfin Tuna, Atlantic
Salmon, Triggerfish or Mahi-Mahi. Served grilled,
broiled or fried over our succotash with roasted red bell
pepper cream sauce (blackened for $1 extra) 30

Local Grouper

Cold Water Lobster Tails
Two 5 oz. tails 39.5

Alaskan King Crab Legs

1½ pounds of succulent wild caught Alaskan Red
King Crab steamed to perfection MKT

Served grilled, broiled or fried over our succotash with
roasted red bell pepper cream sauce 33

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.

Chicken Fettuccine Alfredo 24
Shrimp Fettuccine Alfredo 25
Includes our salad bar and choice of baked potato,
French fries, rice pilaf or steamed vegetable medley
(blacken any item from our grill for $1 extra).

Mozzarella Sticks

Includes our salad bar and choice of baked potato,
French fries, rice pilaf or steamed vegetable medley.

Skinless tender flounder fillet layered with our crabmeat,
shrimp and cheddar stuffing, topped with panko breading and
our lobster cream sauce 32

Includes our salad bar and a toasted baguette.

Hand Patted Lump Crab Cake
Served with béarnaise sauce 11

Blackened mahi-mahi and blackened sea scallops with our
award-winning lobster and crab risotto, finished with our
lobster cream sauce (no side item) 38.5

Half-Pound Angus
Cheeseburger

Jack’s Famous Slow-Roasted
Prime Rib Served Au Jus
10 oz. Anne Bonny Cut 25
14 oz. Blackbeard Cut 31

Create Your Surf & Turf

Add fried fantail shrimp 11
Add a skewer of grilled shrimp 12
Add 5 oz. cold water lobster tail 16.5
Add Oscar style (a blend of jumbo lump crabmeat,
asparagus and béarnaise sauce) 13

Baked Potato 4
French Fries 4
Rice Pilaf 3
Steamed Vegetable Medley 4
Sautéed Mushrooms & Onions 5
Side of our Specialty Sauces 2

Topped with American cheese, lettuce, tomato
and onion 16

Unlimited Refills

Iced Tea (Sweetened or Unsweetened), Pepsi, Diet Pepsi,
Sierra Mist, Dr Pepper, Fruit Punch, Pink Lemonade,
Mountain Dew, Ginger Ale, Colombian Coffee (Regular or Decaf),
Hot Black Pekoe Tea (Regular or Decaf) 3
Gluten Sensitive
Offering

