
appetizers & extras

COUNTRY DEVILED EGGS
10.75

country ham and roasted red 
peppers added to our own 

deviled egg recipe
_________________________

crispy chicken livers
9.25

For Our Liver Lovers!!!
double the portion, add a side 

18.50
_________________________

tomato pie slice
13.75

Make it a meal, 
add a side or salad! 

16.90

blackened shrimp 
& fried green tomato stack

18.00
with a spicy ranch suffusion

_________________________

jalapeno pimento 
cheese dip w/chips

9.75
our homemade recipe with 

just the right amount of kick! 
_________________________

southern fried wings
11.00

served plain and crispy, 
tossed in hot sauce upon 

request 

beverages

southern iced tea
3.50 ea

unsweet or southern sweet
free refills

organic lemonade
4.50 ea

soft drinks
3.75 ea

coke, diet coke, gingerale, 
club soda, tonic water

No Refills

full bar available!

simply southern

includes choice of 2 Southern Fixins’ & biscuit

Meatloaf
20.25

this is not your Mama’s meatloaf, 
this is your Daddy’s. Blend of 

brisket &b short rib gives it a bold 
flavor with a steak feel. 10 oz. 

slice
_________________________

chicken n’ dumplings
19.75

pulled white & dark meat chicken, 
drop biscuit dumplings in a light 

base with celery, onions & carrots
_________________________

Shrimp & Grits
26.50

8 large shrimp pan seared with 
bacon & heavy cream, reduced 
for a rich flavorful sauce served 
over traditional stone ground 

grits

White chicken lasagna
20.00

a southern twist to an italian 
favorite with pulled white & dark 

meat chicken, fresh pasta, spinach 
& a four cheese sauce baked to 

perfection!
_________________________

Roasted Turkey Breast
21.25

all natural turkey breast so 
moist even dark meat lovers 

will enjoy it!
_________________________

Wild caught shrimp
26.75

1/2 lb. wild caught domestic shrimp 
served broiled or grilled

_________________________

Local Catch of the day
MKT Price

ask your server for details

starting at 4pm

More Other Side

fresh salads

DINNER

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. rev0623

artisan blend
baby lettuces, tomato, cucumber, 
red & yellow peppers with citrus 

vinaigrette
______________________

Southern Blend
baby kale, roasted brussel sprouts, 

clementine oranges, feta cheese, red 
& yellow peppers with citrus 

viniagrette
______________________

Chopped romaine
chopped romaine lettuce, blue 

cheese crumbles, tomato, bacon, 
cucumber, pecans with balsamic 

viniagrette

chicken arugula 
rotisserie chicken, arugula, 

orzo, craisins, slivered almonds, 
feta cheese tossed with lemon 

juice and olive oil
______________________

BBQ SALAD bowl
bbq pulled smoked pork or 
bbq pulled chicken, iceburg 

lettuce, black bean & corn salsa, 
shredded cheddar, tomato, 
cucumber with bbq ranch 

dressing
______________________

SOUTHERN CHARM 
CHICKEN CAESAR

classic caesar with romaine, 
parmesan cheese, caesar 

dressing topped with a 
southern  fried parmesan 

chicken breast

add grilled, fried or blackened 
chicken, rotisserie chicken, grilled 
or blackened shrimp to any of the 

above salads for �8.95

nashville style chicken sliders
8.50

Not familiar with our Nashville Chicken this is the perfect way to try it! 
And if you have, then you know just how yummy this is!!!

11 Target Road
Hilton Head Island, SC 

29928

843- 341-2664

www.annieohhi.com



DINNER

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. rev0623

starting at 4pmfamous fried chicken dinners

includes choice of 2 Southern Fixins’ & biscuit southern fixins’

southern veggie fixins’
No additional charge with entree

4.25 ea when al a carte

Sweet Potato Mashers
Homemade Baked Beans

Collard Greens
Vinegar Slaw

_________________________

premium southern fixins’
French Fries 

$3.15 with entree/$4.75 al a carte

Tater Tots
$3.15 with entree/$4.75 al a carte

Homemade Chips 
$3.15 with entree/$3.75 al a carte

Creamy Mac n’ Cheese 
$4.50 with entree/$6.00 al a carte

House Salad 
$4.00 with entree/$4.95 al a carte

recipes rooted in tradition

More Other Side

Southern fried chicken
19.75

includes breast, thigh 
& drumstick

--
double breast only 

add 4.00
_________________________

nashville hot chicken
19.75

southern fried chicken 
with a kick

--
double breast only 

add 4.00

chicken n’ french toast
21.75

try it Nashville style!
_________________________

jumbo chicken strips
19.25

try it Nashville style!

desserts

key lime
_________________________

white chocolate chip 
banana pudding

coconut cream
_________________________

our seasonal 
flavor

ask server for details

A unique twist we serve our Deconstructed Pies in a Mason Jar!

8.50 each

ribs, chops & more...

includes choice of 
2 Southern Fixins’ & biscuit

baby back ribs
full rack 36.00, half rack 24.00

fall off the bone tender, char-grilled 
baby backs brushed with hickory 

smoked bbq sauce
_________________________

hickory smoked pulled pork
20.00

slow cooked for hours, served 
with hickory smoked bbq sauce
_________________________

bbq combo
25.00

4 - bone rack ribs plus 1/4 lb. pulled pork
_________________________

boneless pork chops
22.25

2 pork chops pan-seared or fried

Calabash 
Baskets

True to our Southern Roots, 
Calabash is a traditional way 

of cooking seafood in the 
Lowcountry. Lightly Fried, 

Crisp and Flavorful! 
USING ONLY DOMESTIC 

SEAFOOD 

Shrimp basket   
small: $15   large: $26

oyster basket:    
$25

Fish Basket:    
$22

(All baskets served with French Fries)

ASK YOUR SERVER 
FOR SEASONAL BASKET 

AVAILABILITY!!!


