
Burgers & Sandwiches
B U RG E R  7 1  1 4
Two patties, shredded lettuce, tomato, 
American cheese, caramelized onions, 
71 Sauce

F R E S H  F I S H  S A N DW I C H  1 6
Daily catch, slaw, house pickles, old bay 
remoulade (crispy, blackened or grilled)

C H I C K E N  S A N DW I C H  1 4
Avocado, bacon, red onion jam, lettuce 
(crispy, blackened or grilled)

C R A B  C A K E  S A N DW I C H  2 1
Shredded lettuce, tomato, 
Old Bay remoulade

Starters & Snacks
H U S H P U P P I E S  7
With honey butter

B U F FA LO  S H R I M P  O R  OYST E R S  1 1/ 1 5
With blue cheese dipping sauce

C E V I C H E  1 8
Daily Catch with Fried Saltines

C R A B  D I P  S K I L L E T  1 6
Hot and cheezy with fried saltines

OYS T E R  S K I L L E T  1 7
Hot oysters with butter, garlic, parsley and 
toasted baguette

S H E  C R A B  S O U P  1 0
Rich and creamy served with sherry

B A S K E T  O ’  F R I E S  7
Seasoned with fry shake

S H E  C R A B  F R I E S  1 4
Topped with creamy she crab

Greens
C L A S S I C  W E D G E  1 2
Iceburg, bacon, ripe tomato, house 
blue cheese

T U N A  S A L A D  2 1
Seared tuna on a bed of lettuce-sesame 
seeds, avocado, tomatoes, carrots. with 
ginger soy vinaigrette

H O U S E  S A L A D  1 2
Mixed greens,pickled red onions, 
candied pecans, goat cheese, 
champagne vinaigrette 
add shrimp, chicken, or oysters

Dessert Jars                         8

C H O CO L AT E  P OT
Creamy chocolate and salted caramel

N A N N A  P U D D I N
Ol' fashion banana pudding

S E A S O N A L  CO B B L E R
Seasonal fruits and crumbles

Kids 
M AC  &  C H E E S E  8

C H I C K E N  T E N D E R S  &  F R I E S  8

G R I L L E D  C H E E S E  &  F R I E S  8

B U T T E R E D  PA STA  6

P L A I N  K I D S  B U RG E R  &  F R I E S  8

Mains
DA I LY  C ATC H  M K T
Carolina Gold rice risotto with tomato butter and peas, parsley butter

S H R I M P  &  G R I T S  2 7
Pimento grits, crisp bacon, tomato, gravy

B E T T I E  J A N E ' S  C R A B  C A K E S  3 7
Succotash, Old Bay remoulade

S E A R E D  T U N A  2 6
Seaweed salad, ginger-soy glaze

8 OZ F I L E T  M I G N O N  4 4
Finished with brandy-peppercorn cream sauce, fingerling potatoes 
and grilled asparagus - add crab cake

Fry Platters Served with fries and slaw

P I C K  T WO  3 0  |  P I C K  T H R E E  3 5  |  C A P TA I N ’ S  P L AT T E R  3 8

S H R I M P
2 6

OYST E R S
2 8

F LO U N D E R
2 6

C H I C K E N
1 8

Sides 5

G R I L L E D  A S PA R AG U S  |  F R I E S  |  ROA S T E D  P OTATO E S  |  S L AW
M AC  &  C H E E S E  |  S U CCOTA S H

I S L A N D E R 7 1 .CO M8 0  4 1 ST  AV E N U E

@ I S L A N D E R 7 1 I O P
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Cocktails & Boat Drinks
D I RT Y  G OAT  M A N  M A RT I N I  1 4
Tito's Vodka, Martini Rossi Dry 
Vermouth, Pickled Garlic Olive Brine, 
Blue Cheese Olives

I S L A N D E R  E S P R E S S O  M A RT I N I  1 4
Local Cannon Early Bird Vodka, Liquor 43, 
Carolans Cold Brew, Toasted Almond

B O N E YA R D  B LO O DY  M A RY *  1 3
Local Dixie Pepper Vodka, Zing Zang, 
Old Bay, Fun Skewer of Snacks

E M P R E S S  O N  4 1 ST *  1 3
Empress Gin, Orgeat, Pineapple, 
Mint Simple, Fresh Lemon

G O O D  V I B E S  W I T H  S U G A R  H I L L  1 4
Elijah Craig Small Batch, Orange, Raisin, 
Black Walnut  Amaretto soaked Cherry

T H E  C A P TA I N S  M A RG A R I TA  1 3
Lunazul Reposado Tequila, Bauchant 
Liqueur, Fresh Lime 
Speed it up a knot with a Grand Marnier Floater

N AU T I  M I ST R E S S  M A RG A R I TA  1 3
House Infused Spicy Lunazul Silver 
Tequila, Bauchant, Fresh Lime, Tajin 
Sass it up with a Grand Marnier Floater

A  DAY  O N  T H E  WAT E RWAY *  1 2
Blackheart Toasted Coconut, Rothman 
Apricot, Pineapple, Coconut Puree’

7  M I L E  M A I  TA I *  1 2
Blue Chair Pineapple Rum Cream, Goslings, 
Orgeat, Pineapple, Orange, Lime

A LO H A  S P R I T Z  1 5
Chandon Garden Spritz, Chinola, 
Club Soda, Mint

* Make These Cocktails a Mocktail!

Wine By The Glass
BUBBLES
LAMARCA PROSECCO 10/38
Italy, NV 
VILLA SANDI BRUT ROSE 11/39
Veneto, Italy, NV 
MOET IMPERIAL BRUT 25/95
Champagne, France
CHANDON GARDEN SPRITZ 14/65

ROSE
FLEUR DE MER 12/48
Provence, France
WHISPERING ANGEL 15/64
Provence, France

WHITE
MASO CANALI PINOT GRIGIO 10/42
Trentino-Alto Adige, Italy
WHITEHAVEN SAUVIGNON BLANC 11/45
Marlborough, NZ
R AWBAR VINOVERDE 8/34
Portugal
HONIG SAUVGNION BLANC 14/56
Napa, CA
TALBOTT K ALI HART CHARDONNAY 12/48
Monterey, CA
BODEGAS RAMÓN BILBAO ALBARIÑO 10/42
Rias Baxias, Spain
DRY CREEK CHENIN BLANC 12/48
Clarksburg, CA

RED
ELOUAN PINOT NOIR 12/48
OR
OBERON CABERNET SAUVIGNON 14/56
Napa, CA
ROBERT HALL ARTISAN 
CABERNET SAUVIGNON 11/45 
Pasa Robles, CA
TERR AZAS MALBEC 12/48
Argentina
PENFOLDS KOONUNGA 9/37
Shiraz/Cab Blend, Australia
SANTA CRISTINA 10/42
Rosso, Super Tuscan, Italy

Wine By The Bottle
BUBBLES
PIPER HEIDSIECK 1785 CHAMPAGNE 84
France
VEUVE CLICQUOT YELLOW 
LABEL CHAMPAGNE 115
France

ROSE
PEYR ASSOL COMMONDERS ROSE 70
Provence, France

WHITE
SONOMA CUTRER CHARDONNAY 50
Russian River Valley, CA

FLOWERS CHARDONNAY 78
Sonoma, CA
HUGEL PINOT GRIS 62
Alsace, France
DELAPORTE SANCERRE 79
Loire, France 
HERMIT CR AB VIOGNIER 46
McLaren Vale, Australia

RED
BELLE GLOS CLARK & TELEPHONE 
PINOT NOIR 64
Santa Maria Valley, CA 
PENNER ASHE PINOT NOIR 98
Willamette, OR
QUILT CABERNET SAUVIGNON 65
Napa, CA
STAGS LEAP ARTEMIS 
CABERNET SAUVIGNON 135
Napa, CA
CAYMUS CABERNET SAUVIGNON 165
Napa, CA 
DUCKHORN MERLOT 89
Napa, CA
ORIN SWIFT ABSTR ACT RED BLEND 77
CA
MOLLYDOOKER BLUE EYED 
BOY SHIR AZ 130
Australia

Cold Beer
BOTTLES
BUD, BUD LIGHT, MIC ULTR A, MILLER LIGHT, 
COORS LIGHT, YUENGLING, TWISTED TEA 5
CORONA, CORONA LIGHT, 
MODELO ESPECIAL, NEGR A MODELO, 
PACIFICO, STELLA, BLUE MOON 5.50

LOCAL CANS
ISLANDER 71 SPECIAL LAGER ALE  6
CREATURE COMFORTS TROPICALIA IPA 6.50
WICKED WEED COASTAL LOVE HAZY IPA  6.50
ISLAND COASTAL LAGER 6
NEW REALM EUPHORIA PILSNER 6
WILD LEAP LMN ADE SOUR ALE 6.50

OTHER CANS
WHITE CLAW MANGO 5
KONA BIG WAVE GOLDEN ALE 6
GOLDEN ROAD MANGO CART WHEAT 6
EAST AUSTIN BLOOD OR ANGE CIDER 6
HEINEKEN 0.0 N/A 5.50

DR AFTS
COOPER RIVER OR ANGE BLONDE ALE 8
Charleston, SC
CAROLINA BREWERY SK Y BLUE KOLSCH 8
Chapel Hill, NC
WICKED WEED PERNICIOUS IPA 8
Asheville, NC
HOLY CITY OVERLY FRIENDLY IPA 8
Charleston, SC

Teas, Sodas, Waters, Kid’s Drinks

COKE, DIET COKE, COKE ZERO, SPRITE, 
GINGER ALE, MR.PIBB, BARQS ROOT BEER, 
POWER ADE 3.50
EVIAN STILL WATER 5.50
TOPO CHICO SPARKLING MINER AL WATER 5
ISLANDER 71 CHUM BUCKET 6
Blue Ocean Water Bucket of Fun for the Kiddos!
Sprite, Lemonade, Swedish Fish, Gummy Worms
FLAVORED ICE TEAS & LEMONADES 5
Peach, Strawberry, Mango, Pineapple



Cocktails & Boat Drinks
M A R I T I M E  M OJ I TO  1 1
Lunazul Silver, Mint, Lime, Soda Water

A  DAY  O N  T H E  WAT E RWAY *  1 2
Blackheart Toasted Coconut, Rothman 
Apricot, Pineapple, Coconut Puree’

C A P E R S  I S L A N D  C RU S H  1 1
Deep Eddy Orange, Chinola, Fresh Orange, 
Soda Water

S A LT Y  S A I LO R  C RU S H  1 1
Deep Eddy Grapefruit, Bauchant Liqueur, 
Ruby Red Grapefruit, Soda Water

YAC H T I E S  DAY  O F F *  1 1
Smirnoff Blueberry Vodka, Mint Simple, 
Fresh Lemon, Sweet Tea

I S L A N D E R  S U N S H I N E  T E A  1 1
Smirnoff Pink Lemonade, Fresh Lemon, 
Sweet Tea

T H E  C A P TA I N S  M A RG A R I TA  1 3
Lunazul Reposado Tequila, Bauchant 
Liqueur, Fresh Lime 
Speed it up a knot with a Grand Marnier Floater

N AU T I  M I ST R E S S  M A RG A R I TA  1 3
House Infused Spicy Lunazul Silver 
Tequila, Bauchant, Fresh Lime, Tajin 
Sass it up with a Grand Marnier Floater

7  M I L E  M A I  TA I *  1 2
Blue Chair Pineapple Rum Cream, Goslings, 
Orgeat, Pineapple, Orange, Lime

A LO H A  S P R I T Z  1 5
Chandon Garden Spritz, Chinola, 
Club Soda, Mint

* Make These Cocktails a Mocktail!

Frozen Cocktails 16oz

P I N A  CO L A DA  1 2
Blackheart Toasted Coconut Rum, 
Pineapple, & Coconut

S T R AW B E R RY  DA I Q U I R I  1 2
Admiral Silver Rum, Strawberry

M A N G O  S U N S E T  1 4
Lunazul Silver, Mango, Orange, 
Pomegranate

M A RG A R I TA  1 2
Lunazul Reposado, Lime, Lemon, OJ 
Swirl it for added Flavor for $1: 

Mango, Strawberry, Pineapple, Peach

Add a Floater to Any Frozen Cocktail for 
$2: Captain Morgan Spiced Rum, Chinola 

Passion Fruit, House Infused Spicy 

Tequila, Goslings Dark Rum, Gran Marnier

Wine By The Glass
BUBBLES
LAMARCA PROSECCO 10/38
Italy, NV
CHANDON GARDEN SPRITZ 14

ROSE
FLEUR DE MER 12/48
Provence, France
WHISPERING ANGEL 15/64
Provence, France 

WHITE
MASO CANALI PINOT GRIGIO 10/42
Trentino-Alto Adige, Italy
WHITEHAVEN SAUVIGNON BLANC 11/45
Marlborough, NZ
TALBOTT K ALI HART CHARDONNAY 12/48
Monterey, CA

RED
ELOUAN PINOT NOIR 12/48
OR
OBERON CABERNET SAUVIGNON 14/56
Napa, CA

Cold Beer
BOTTLES
BUD, BUD LIGHT, MIC ULTR A, MILLER LIGHT, 
COORS LIGHT, YUENGLING, TWISTED TEA 5
CORONA, CORONA LIGHT, 
MODELO ESPECIAL, NEGR A MODELO, 
PACIFICO, STELLA, BLUE MOON 5.50

LOCAL CANS
ISLANDER 71 SPECIAL LAGER ALE  6
CREATURE COMFORTS TROPICALIA IPA 6.50
WICKED WEED COASTAL LOVE HAZY IPA  6.50
ISLAND COASTAL LAGER 6
NEW REALM EUPHORIA PILSNER 6
WILD LEAP LMN ADE SOUR ALE 6.50

OTHER CANS
WHITE CLAW MANGO 5
KONA BIG WAVE GOLDEN ALE 6
GOLDEN ROAD MANGO CART WHEAT 6
EAST AUSTIN BLOOD OR ANGE CIDER 6
HEINEKEN 0.0 N/A 5.50

DR AFTS
PACIFICO 7
Mazatlán, Mexico
COOPER RIVER OR ANGE BLONDE ALE 8
Charleston, SC
CAROLINA BREWERY SK Y BLUE KOLSCH 8
Chapel Hill, NC
WICKED WEED PERNICIOUS IPA 8
Asheville, NC

COKE, DIET COKE, COKE ZERO, SPRITE, 
GINGER ALE, MR.PIBB, BARQS ROOT BEER, 
POWER ADE 3.50
EVIAN STILL WATER 5.50
TOPO CHICO SPARKLING MINER AL WATER 5
ISLANDER 71 CHUM BUCKET 6
Blue Ocean Water Bucket of Fun for the Kiddos!
Sprite, Lemonade, Swedish Fish, Gummy Worms
FLAVORED ICE TEAS & LEMONADES 5
Peach, Strawberry, Mango, Pineapple

Teas, Sodas, Waters, Kid’s Drinks

Islander 71 is a nod to the easy going beach life of the Isle of Palms in the 1970’s. Taking you back 
to when kids rode bikes freely, Dads drank beer on the beach and Moms sunbathed to a golden 
brown. Afternoons were spent crabbing on the dock, or catching Reds at flood tide. Dinner was 
a gathering time for friends and family to share succulent seafood and fruity drinks. Laughter 
and good vibes were in the air as the sky turned into a mango sunset. Welcome to Islander 71.




