
Thanks for visiting and sharing your day with us. The Inlet View  
Restaurantõs began as a family adventure. It was a small Grill, Motel &  

Marina bought in 1978 by Allison and C. W. (Jr.) Hughes. The Grill had 13 
bar stools and a small tackle shop. It was known as Hughes Marina and home 
of the Poor Boy Shark Tournament for 14 years. The first day Jr. opened the 

Restaurant he bought 10 dozen eggs and sold them out. He had to go to  
Shallotte for more. It was a popular Restaurant to the locals. In 1992  their 

daughters, Samantha and Amy took over Hughes Marina. By then the  
Restaurant was remodeled and was up to 50 seats. They closed it in 2004. 

They did a total remodel of the land, seawall and the Restaurant.  
Now the Restaurant is reopening as the Inlet View with 116 seats.  

On our third generation with Sydney Jo who went from stealing  
the Hushpuppies from customers plates as a baby to serving them  

on plates. Through the years we have made and lost family &  
friends. We hope you all enjoy our view, our food,  

and become a special friend too. 

Family Owned and Operated    (Since 1978) 

 

We Serve Fresh Caught Seafood   
 Straight off the Boat of the Capt. A. L. Milliken 

 

 

Here at Inlet View the only thing we Overlook is  
The Shallotte River, The Intracoastal Waterway  

and now the Atlantic Ocean 



Shark Bites 
Buffalo Wings  
Crispy, deep fried, infused with Hot Sauce  served with your choice of Blue 
Cheese or Ranch Dressing    9.95 

Chicken Fingers  
Fresh Tenderloins, lightly breaded served with your choice of  
Blue Cheese or Honey Mustard 7.95      

Creek Shrimp Basket  
 Fried lightly, breaded and served with Fries   10.95 

Oyster Basket  
 Fried lightly, breaded and served with Fries   12.95 

Wild & Spicy Shrimp  
Creek Shrimp fried lightly breaded and tossed in a spicy House Sauce  10.95 

Crab Dip  
Blue Crab Claw Meat with a few Herbs & Spices,  
with Cream Cheese.   9.95 

Bacon Wrapped Scallops  
Wild caught, dry packed Scallops wrapped in Bacon.  
Served with our House Monk Sauce   11.95 

*Sesame Seared Tuna  
Yellow Fin Tuna rolled in Sesame Seeds, seared and served chilled.  
Served with a dash of Wasabi, Ginger, Seaweed Salad with 
 Citrus Sauce   11.95 

*Pepper Seared Tuna  
Yellow Fin Tuna, seared with a special Seasoning with a kick. Served chilled 
with a dash of Wasabi, Ginger, Seaweed Salad and Citrus Sauce  11.95 

Potato Skins  
A Potato Boat that has been loaded down with Bacon and shredded Cheese. 
Served with our Sour Cream and Salsa   7.95 

Sea Skins 
Deep fried Potato Boats loaded down with Shrimp and Crab Meat,  
topped with a variety of shredded Cheese.  
Served with our own Monk Sauce   9.95 

*Denotes items that are served raw or undercooked, and contain (or may contain) 
raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs may increase your risk of foodborne illness,  
especially if you have certain medical conditions.  

Coke, Diet Coke, Sprite, Sun -Drop or Lemonade   $2.25 

Coffee  (Bottomless)  $1.75   Tea  (Bottomless) $2.25 

Juices (.75Â Refills)   $1.95   Milk (.75¢ Refills)  $1.95 

Beer & Wine Available  

Providing friendly, quality care with less referrals. 

910.579.6999 

5950 Beach Dr. SW, PO Box 6429 

Ocean Isle Beach, NC 28469 

OIBDentistry@atmc.net   

OIBsmiles.com               Laura Douna, DDS, PA 

New Patients 
Welcome 

worth the trip 

2520 Ash Little River Rd. 
Ash, NC 

910-287-3810 
www.hughesandhughesnursery.com 
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Hours: M-Sat.  9-5       affordablesconsignment@yahoo.com 
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