
252-995-5550 

 

WWW.FROGGYDOG.COM 

 

 

- Served until 4pm - 

Lunch Menu 



No Separate checks for parties of 13 
or more.    

Please alert your server if food allergies are a 
concern for you or any member of your party. 

Vegetarian  

Lighter fare 

Gluten Free  

V 

GF 

Froggy Dog Sampler* 
Tuna bites, wings, fried cheese,  & fried 

pickles – 16.99 
 

Hummus  
Homemade red pepper hummus, served 

with crisp pita and crudites— 11.99 
 
 

Froggy Dog Wings  
Tossed in one of our specialty sauces. 

Barbecue, Garlic Parmesan, Citrus Mojo, 

Buffalo, Siracha, Habanero– 12.99   
 

Spinach and Artichoke Dip 
Creamy spinach and artichoke hearts 

served with crisp pita  - 12.99 
 

with crab – 15.99  
 

Blackened Tuna Bites* 
Generously coated Cajun Tuna served with 

mango salsa – 13.99 
 

 Fried Pickles   

Hand-breaded pickle chips, served with a 

Remoulade sauce – 9.99 
 

Calamari  
Delicately fried & served with a lemon 

garlic aioli – 13.99 
 

Frog Legs  
A Froggy Dog tradition, tastes like chicken, 

served with BBQ sauce – 13.99 
 

Fried Cheese  
Cheese curds fried to perfection with 

marinara–  13.99 

Appetizers 

Loaded Potato Skins     
Cheddar and Monterey jack cheese, green 

onions & bacon, served with sour cream  &  

pico-de-gallo– 11.99 
 

Homemade hushpuppies  
1/2 dozen—5.99 

 

Cannonball Shrimp  
Popcorn shrimp tossed in a creamy siracha 

sauce – 11.99  
 

Jumbo, Spicy Peel ‘n’ Eat Shrimp 
Full Pound – 22.99 

1/2 Pound – 12.99 

 

Oysters on the Half Shell* 
Locally farmed Cape Hatteras Oysters 

1/2 dozen—13.99 

Dozen– 24.99 
 

Prince Edward Island Mussels 
Fresh PEI Mussels steamed in a garlic white 

wine broth with a crostini  – 16.99 
 

Oysters Rockefeller 
Local Cape Hatteras oysters topped with 

bacon, spinach, parmesan, & garlic – 16.95 

Soups 
 

She Crab Soup 
Sauteed veggies and lump crabmeat in a 

sherry cream—12.99 
 

Bacon Corn Clam Chowder 
Bacon, corn, chopped clams, red potatoes, 

in a paprika cream base— 9.99 
 

Lobster & Crab Bisque 
Creamy lobster base, sherry, lump crab 

meat—$14.99 

GF 

GF 
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V 

V 
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GF 
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Froggy Dog Salads 
 

Add chicken +6.99 | add shrimp +8.99 | add salmon* +8.99 | add tuna* +8.99 | add mahi  +$9.99 

Caesar 
Caesar dressing, romaine lettuce, croutons, 

parmesan cheese – 12.95 
 

Barnacle 
Lump crabmeat, sauteed shrimp, mixed 

greens, cucumber, carrots, cherry tomatoes, 

onions, parmesan cheese, cilantro-lime 

vinaigrette– 17.95   
 

House 
Spring mix, tomatoes, onion, cheese, 

cucumber, croutons and bacon– 12.95 
 

Summer 
Arugula, strawberries, heart of palm, 

mandarin oranges, pecans, and feta cheese, 

with a honey vinaigrette– 13.95 

Greek  
Cucumber, cherry tomatoes, kalamata 

olives, feta cheese, and red onions with 

balsamic vinaigrette – 13.95 
 

Arugula Caprese 
Arugula, mozzarella pearls, tomatoes, 

basil leaves, balsamic reduction, 

Hatteras Saltworks Lemon pepper sea salt, 

balsamic vinaigrette – 14.95  
 

Southwest 
Black beans, fire roasted corn, mixed 

greens, Monterey jack cheese, onion, 

tomatoes, topped with tortilla strips and 

southwest ranch– 13.95 
 

 

House dressings: ranch, blue cheese, balsamic 
vinaigrette, Italian, southwest ranch, honey 

mustard, cilantro-lime vinaigrette, honey 
vinaigrette 
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*Consumer Advisory: Items contain ingredients that 
may be served raw or undercooked. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.   

GF 

GF 



 

No separate checks for 
parties of 13 or more. 

Please alert your server if food allergies are a concern 
for you or any member of your party. 

Vegetarian  

Lighter fare 

Gluten Free  

V 

GF 

Lunch Platters 

All platters served with two lunch sides.  

 
 

Jumbo Clam Strips 
Hand-breaded strips delicately fried—14.99 

 
 

Jumbo Shrimp 
Sautéed 

 

or fried  –  16.99 
 

Fried Flounder 
One filet of fresh flounder breaded and fried  

–  14.99 
 
 

Popcorn Shrimp  
Hand breaded fried shrimp served with 

cocktail sauce –  15.99 
 
 

Mahi Mahi 
Blackened with two sides –  14.99 

 

Specialty Sandwiches  

Served with a lunch side, lettuce, tomato, onion 

and pickle.  

 

Crow’s Nest 
Grilled chicken with sautéed  

onions, bacon, pepper jack & avocado –  14.99 
 
 

‘Buffalo Chicken 
Fried chicken breast, tossed in buffalo sauce, 

blue cheese crumble & pickled onion  –  13.99 
 

‘Thai Shrimp Wrap 

Sauteed shrimp, sweet Thai chili sauce, 

carrots, cucumbers, spring mix –  13.99  
 

‘Shrimp Po Boy 

Fried shrimp, lettuce, tomatoes, pickles, and 

homemade Cajun remoulade –  13.99  
 
 

‘Turkey Bacon Avocado Club 

Carved smokehouse turkey, bacon, avocado, 

lemon herb aioli on a panini –  13.99  
 

 
 

Barbecue 
Carolina-style vinegar-based pulled pork and 

coleslaw –  14.99 
 
 

Crab Cake 
Our delicious lump crab cake on a brioche 

bun – 16.99 
 
 

Fish Sandwich 
Choice of blackened Mahi-Mahi or fried 

Flounder –  14.99 

 

Burgers 

Substitute a gluten free bun– +3.50 

Served with a lunch side, lettuce, tomato, onion 

and pickle.  

 

ALL BURGERS COME MEDIUM WELL UNLESS 
OTHERWISE SPECIFIED.  

 

 

The Albatross* 
 A one-pound burger topped with a fried 

egg, your choice of cheese, bacon, onion 

rings & a creamy barbecue sauce – 23.99 
 
 

Old-Fashioned Burger* 
Made to order–  13.99 

Add cheese – 1.29 
 
 

Pirate Burger* 
 Blackened & topped with bacon & blue 

cheese –  14.99 
 
 

Captain’s Burger* 
Topped with sautéed mushrooms,  

onions & Swiss cheese –  14.99 
 
 

The Windsurfer* 
Topped with bacon, cheddar & Swiss cheese –  

15.99 
 
 

‘Chili Cheese Burger* 

Topped with cheddar cheese, chili and 

jalapenos  –  16.99  
 
 

Bunny Grub  
Our House-made quinoa black bean burger 

with cheddar cheese, smashed avocado and 

our house made avocado-ranch – 13.99 
 

Beyond® Burger 
6oz Beyond® patty, served on a vegan 

brioche bun – 17.99 

 

“The Froggy Dogs” 
 

All Hot Dogs are quarter pound all beef hot dogs. 

Served on a fresh bun with a lunch side.  

 
 

Froggy Dog 
 The original: Cheddar and Monterey 

Jack cheese, chili  & Chopped onions.  –  9.99 
 
 

Dirty Dog 

Chili, onions, cheese, sauerkraut &  

mustard on the side. –  10.99 
 

 
 

Toad’s Revenge 
Chili, onions, cheese & jalapenos –  10.99 

 
 

Tadpole Dog 
Our plain and simple hot dog—8.99 

GF 
 

Lunch Sides 

A la carte sides– 3.50 
 

cole slaw, French fries, chips, cucumber 
salad, pasta salad, potato salad 

Substitute side salad—+3.99 

*Consumer Advisory: Items contain ingredi-
ents that may be served raw or undercooked. 
Consuming raw or undercooked meats, poul-
try, seafood, shellfish, or eggs may increase 
your risk of foodborne illness.   

V 

GF 

V 



Have your next 

event at The Froggy 

Dog!  

From rehearsal dinners, wedding 

receptions, family reunions, and 

more—The Froggy Dog has a 

variety of event spaces and 

packages to fit your needs. 

Catering packages available for 

on-site events as well.  

 

Give us a call for pricing, 

reservations, and for more 

information on how we can help 

make your next event 

spectacular!  

Join us for special 

events all season long!  

Join us at The Froggy Dog for fun 

events! From karaoke, special wine 

and food pairings, to 80’s music 

trivia nights and Harry Potter’s 

birthday celebration, The Froggy 

Dog has events all season long!  

 

Events vary weekly, so please check 

out our Facebook page for the most 

up-to-date information and 

upcoming events!  


