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EAN EDDIE

SEAFOOD RESTAURANT

1415 ATLANTIC AVENUE ON THE %L
VIRGINIA BEACH FISHING PIER il i
RESTAURANT WEEK

with bacon

Country Ham Biscuits
Two homemade biscuits with Edwards ham

Pimento Cheese Deviled Eggs

Three pimento cheese deviled eggs topped

Appetigers

Beer Battered Shrimp

Two beer battered shrimp with remoulade

Creole Broiled Oysters

Two oysters baked with andouville sausage
and creole sauce

Hot Salmon Dip

Creamy salmon dip served with Ritz
crackers and tortilla chips

$25 Junch

Big Eddie Burger
Two 50z. beef patties, American cheese, leftuce,

pickles, special sauce, on a sesame seed bun
served with fries

Shrimp or Oyster Po Boy

Fried shrimp or oysters, leftuce, tomato,
remoulade, in a hoagie roll served with fries

Flounder B.L.T.

Fried flounder, bacon, lettuce, tomato, mayo, on
white bread served with fries

$35 Dinner

Lobster Mac & Cheese

Cavatappi, fresh lobster, cheese sauce, Ritz
cracker crumbs

$55 Dinner

Stuffed Salmon

Salmon filet stuffed with spinach, bacon, cream

cheese, served with mashed potatoes and green
beans topped with cajun cream sauce

Roasted Chicken

Airline chicken breast, chicken jus, mashed
potatoes, sauteed green beans

Fishermans Combination
Tuna steak with a half broiled lobster in the shell

Beer Battered Flounder

Beer battered flounder filet served with fries,
potato salad, and tartar sauce

Shrimp & Crab Gumbo

Shrimp, crab, andoville sausage, okra, over rice

Eclair Cake

Graham crackers, vanilla pastry cream, chocolate ganache

Chocolate Ooey Gooey Butter Cake

Chocolate Ooey gooey butter cake, blueberries, chocolate sauce

Lemon Pie
Lemon pie served with whipped cream

eConsuming raw or undercooked meots,cfoulrry, seafood, shellfish, or eggs may increase your risk of food borne illness.®

We appreciate tipping our staff for goo

service. An 18% gratuity for parties of 8 or more will be included on your bill.
Please inform your server of any allergies.
-No substitutions please-



