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Established in 1999, Hank's Seafood Restaurant 
has been a fixture in Charleston's dining scene. 
Known for its fresh seafood, warm ambiance, 
and impeccable service, Esquire named it one of 
America's Best New Restaurants, and Charleston 
City Paper voted it Best Seafood Restaurant for 18 
consecutive years. 

Hank's remains a beloved choice for locals and 
visitors alike. With a deep appreciation for fresh, 
local ingredients, Hank’s has established itself as 
the ultimate place for authentic Charleston flavors 
and beloved Lowcountry recipes, while capturing the 
convivial atmosphere that is central to Charleston’s 
beguiling character.

THE HISTORY OF HANK'S

OUR STORY





HORS D’OEUVRES

COLD
CRAB SALAD TOAST

Herbed Crostini, Louis Sauce
$48 per dzn

DEVILED EGGS
Pimento Cheese, Chives 

$32/dzn

TUNA TARTARE BITES
Crispy Rice, Cilantro Mint

$58/dzn

OYSTER SHOOTERS
Virgin…$54/dzn 

Vodka/Tequilla…$72/dzn

WARM
— HANKS SIGNATURE —

JUMBO LUMP MINI CRAB CAKES
Sweet Corn, Leek, Basil, Lemon Butter Sauce

  $60/dzn

HUSH PUPPIES
Whipped Ricotta, Hot Honey, Crispy Parsley

$18/dzn

OYSTERS CASINO
Smoked Bacon Parsley Garlic Butter, Asiago

$52/dzn

LOWCOUNTRY STEAK CROSTINI
LC Butter, Swiss Chard

$48/dzn 

FRIED CHICKEN BITES
Pickled Okra, Hot-Honey Glaze

$36/dzn 



-  ADD ON -

RAW BAR

TOWER & CASTLE
MKT Price

· · ·
CHILLED SHELLFISH & 

ACCOUTREMENTS
MKT Price 

DAILY SELECTION OF
OYSTERS ON THE HALF SHELL
House Cocktail Sauce, Mignonette

Chesapeake, VA…20 half / 38 dozen
East Coast Sampler...23 half / 44 dozen

JUMBO SHRIMP COCKTAIL
Jumbo Cocktail Sauce

$21

PEEL N EAT CAROLINA SHRIMP
1/4lb…$12   
1/2lb…$19 

1lb…$36

ADDITIONAL APPETIZERS

SEASONAL CRUDO*
Lime Marinated Fish & 
Shellfish, Salsa Criolla, 

Taro Chips
$19

— HANK’S SIGNATURE —

TUNA TARTARE* 
Jalapeño, Shallot EVOO, 

Tomato, Red Pepper
$22

CRISPY CALAMARI
Charred Lemon, 

Spicy Tomato 
Remoulade

$17



$52

SIGNATURE
LUNCH

CHARLESTON, SHE CRAB SOUP  
Lump Crab, Roe, Aged Sherry

 - OR -

HANK’S HOUSE SALAD  
Bibb Lettuce, Puffed Rice, Goat Cheese, Shallot, 

Radish, Grapefruit Vinaigrette

STARTER

CHOOSE THREE

ENTREE
OPEN FACED CRAB MELT

Toasted Country Bread, Arugula Salad, 
Lemon Vinaigrette

HANK’S BURGER
8oz Waygu Burger, Shredded Lettuce, Fried Leeks,

Pickles, White American, Special Sauce

FRIED CHICKEN SANDWICH 
Chow-Chow, Remoulade, Shaved Onion, 

Gem Lettuce, Brioche Bun

ROASTED SALMON 
Carrot-Ginger Purée, Brussels Sprouts, Smashed Potatoes, 

Trout Roe, Grapefruit Salad

SHRIMP AND GRITS 
Bacon Cream, Caramelized Onion, Charred Corn, 

Spinach, Andouille, Creamy Grits

BUT TERMILK-FRIED CHICKEN  
Double Boneless Chicken Breast, Grits,

KEY LIME
PIE

TRIO OF
SORBET

DESSERT
-OR -



$72 $105

CHOOSE T WO

CHARLESTON, SHE 
CRAB SOUP  

Lump Crab, Roe, 
Aged Sherry

HANK’S HOUSE SALAD  
Bibb Lettuce, Puffed Rice, 

Goat Cheese, Shallot, 
Radish, Grapefruit 

Vinaigrette

SOUP -OR -  SALAD

HAYNE ST.

CHARLESTON, SHE CRAB SOUP  
Lump Crab, Roe, Aged Sherry

 - OR -

HANK’S HOUSE SALAD  
Bibb Lettuce, Puffed Rice, Goat Cheese, Shallot, 

Radish, Grapefruit Vinaigrette

STARTER

SUCCOTASH 

BRAISED COLLARD GREENS 

LOWCOUNTRY GRITS

WHIPPED POTATOES 

FRENCH FRIES 

FRIED GREEN TOMATOESS I D E S

CHOOSE T WO

ENTREE
SHRIMP AND GRITS 

Bacon Cream, Caramelized Onion, Charred Corn, 
Spinach, Andouille, Creamy Grits  

ROASTED SALMON 
Carrot-Ginger Purée, Brussels Sprouts, Smashed Potatoes, 

Trout Roe, Grapefruit Salad

BUT TERMILK-FRIED CHICKEN  
Double Boneless Chicken Breast, Collared Greens, Whipped 

Potatoes, Green Peppercorn Cream

GRILLED SWORDFISH  
Soy-Red Chile Vinaigrette, Fried Mash Potato

KEY LIME
PIE

CHOCOLATE
MOUSSE PIE

DESSERT

FRIED CALAMARI
Spicy Tomato Remoulade, Charred Lemon

— HANK’S SIGNATURE —
TUNA TARTARE

Jalapeno, Shallot EVOO Tomato, Red Pepper

OYSTER CASINO
Smoked Bacon, Parsley Garlic Butter, Asiago

STARTER

SEAFOOD A ’LA WANDO 
Daily selection of Fish & Shellfish, 

Light Saffron Cream Finished with Crab

RARE SEARED BLACKENED TUNA 
Grits, Chow-Chow, Carolina Mustard BBQ sauce

BUT TERMILK-FRIED CHICKEN 
Double Boneless Chicken Breast, 

Collard Greens, Whipped Potatoes

GRILLED TENDERLOIN +$14PP
Mustard Glazed Brussels Sprouts, 
Whipped Potatoes, Crab Bernaise

ENTREE

MARKE T ST.

CHOOSE THREE

CHOOSE ONE

KEY LIME
PIE

CHOCOLATE
MOUSSE PIE

DESSERT



$115

HANK’S HOUSE SALAD  
Bibb Lettuce, Puffed Rice, 

Goat Cheese, Shallot, Radish, 
Grapefruit Vinaigrette

CHARLESTON, SHE CRAB SOUP  
Lump Crab, Roe, 

Aged Sherry

SUCCOTASH 

BRAISED COLLARD GREENS 

LOWCOUNTRY GRITS

WHIPPED POTATOES 

FRENCH FRIES 

FRIED GREEN TOMATOES
S I D E S

HIGH & GAY 
CORNER 

FOR THE TABLE
HUSHPUPPIES 

Whipped Ricotta, Hot Honey, 
Crispy Parsley

— HANKS SIGNATURE —
JUMBO LUMP CRAB CAKES  

Sweet Corn, Leek, Basil, Lemon Butter Sauce 
+$6PP

— HANKS SIGNATURE —
TUNA TARTARE

Jalapeño, Shallot EVOO, Tomato, 
Red Pepper

SEASONAL CRUDO*
Lime Marinated Fish & Shellfish, 

Salsa Criolla, Taro Chips

STARTERS

SEAFOOD A ’LA WANDO  
Daily selection of fish & shellfish, Fried Grit Cake, 

Light Saffron Cream Finished with Crab 

SHRIMP AND GRITS
Bacon Cream, Carmelized Onion, Charred Corn, 

Spinach, Andouille, Creamy Grits

ROASTED SALMON 
Carrot-Ginger Purée, Brussels Sprouts, Smashed Potatoes, 

Trout Roe, Grapefruit Salad

ENTREE

*RARE SEARED BLACKENED TUNA 
Fried Oyster, Grits, Chow-Chow, Carolina Mustard BBQ sauce

GRILLED TENDERLOIN +$14PP
Mustard Glazed Brussels Sprouts, Whipped Potatoes, 

Crab Bearnaise

BUT TERMILK-FRIED CHICKEN 
Double Boneless Chicken Breast, 

Collard Greens, Whipped Potatoes, Green Peppercorn Cream

CHOICE OF

CHOOSE FOUR

CHOOSE T WO

CHOOSE T WO

KEY LIME
PIE

CHOCOLATE
MOUSSE PIE

DESSERT



CONTACT
KATHERINE MARTINELLI

Assistant Restaurant Manager & 
Private Dining Coordinator

kmartinelli@hanksseafoodrestaurant.com

6 W Gay Street Columbus, OH 43215


