
TYBEE’S FAMILY SEAFOOD RESTAURANT
OVER 30 YEARS ON TYBEE ISLAND!

“Rated #1 Seafood in Chatham County”
Food and Wine Magazine

MACELWEE’S SEAFOOD HOUSE WAS ESTABLISHED 
ON TYBEE ISLAND, GEORGIA IN 1982.  MACELWEE’S 

IS FAMOUS FOR ITS BEER BATTERED SEAFOOD, 
STEAMED OYSTERS, FRESH CATCH DISHES, 

SEAFOOD PASTAS, AND HAND-CUT STEAKS.

All dinner entrees are cooked to order to enhance 
their fresh quality. Chef speciality dinners are created 

daily for the non-seafood customer. MacElwee’s Seafood 
House has built a culinary history based on Southern 

hospitality and traditional favorites.  Stop by MacElwee’s 
on Tybee Island to get a taste of fresh seafood prepared 

to order and served in a clean, casual atmosphere.

We Have a Full Bar, Takeout Service and Children’s Menu.

912-786-8888

Call for Hours of Operation & Takeout Orders.
101 Lovell Avenue Tybee Island, Georgia 31328

Hwy 80 at the curve

www.macelweesontybee.com

* Appetizers

Select Oysters 
On The Half Shell

Available Raw Or Steamed
1/2 Doz. $5.50 / Doz. $11.00

Bucket Of Steamed Oysters $17.99
Oysters MacElwee’s $7.95
Fried Mushrooms  $7.25                                 

Stuffed Mushrooms $8.95                               
MacElwee Crab Soup

Our Own Crab Soup Recipe.
Cup $4.99   Bowl $6.99

Fried Cheese Sticks $6.95                                  
Seafood Sampler $8.95
Buffalo Shrimp $7.50
Potato Skins $5.95

Idaho Potato Boats smothered with melted 
cheese & topped with bacon crumbles.

*A La Carte

MacElwee’s Deviled Crab $4.99  
Fresh Local Steamed Shrimp

1/2 Lb. $9.99 / 1 Lb. $15.99
1 Lb. Snow Crab $13.99

*From The Grill

8oz. Filet Mignon $18.99
10oz. Ribeye Steak $19.99
10oz. Steak Tybrisa $21.99

Pork Chop $13.99
Center cut 8 oz. pork chop, grilled or fried.

Add 8 fried shrimp for $6.00

8oz. Filet And Seafood Combo                                    
with your choice of one of the following items: 

lightly battered fried shrimp, fried oysters, 
fried scallops or snow crab legs. 

$21.99 - $25.99
Substitute a 10 oz. Ribeye for the Filet . . . 

Add $3.75

Pastas

Shrimp Alfredo $18.99
Fresh shrimp cooked with broccoli and 

red peppers in creamy alfredo sauce 
tossed with fettucini pasta. 

Chicken Fettucini $16.99
Vegetarian Pasta $14.99

Pasta of the Day - Priced Daily

Pasta entrees served with house 
salad & garlic bread.

MacElwee’s Menu
*Land Lovers

MacElwee Burger $8.95
1/2 lb. Black Angus burger with french fries. 

Chicken Tenders $11.25
with french fries & hush puppies. 

Grilled Chicken Breast $13.99
with baked potato or french fries, slaw or salad.     

*Island Favorites

choice of salad or cole slaw and hush puppies.
Shrimp Trio $ 18.99

Fresh shrimp cooked three ways - 8 fried, 3 bacon 
wrapped shrimp stuffed with devil crab, 

and 8 broiled in scampi butter. 
Lighthouse Mahi Mahi $22.99

Fresh Mahi grilled or blackened, served on a 
bed of angel hair pasta topped with crab meat, 

scallions & mushrooms, with a hint of be’arnaise.
Low Country Stir Fry $18.99

Shrimp and Sausage cooked together in Cajun 
seasonings served over homemade red rice 

and fresh collard greens.
Shrimp Creole $18.99

Local shrimp in our Southern Style Creole sauce 
served over white rice with a side of fried okra.

Lynn’s Favorite  $18.99
Lightly blackened Tilapia served over angel hair 
pasta dizzled with herb creme sauce surrounded 

by broccoli, snow peas and red peppers.

*MacElwees Original 
Fried Entrees

Fried Local Shrimp

Lite $13.99 / Reg. $17.99
Fried Local Flounder 

Lite $14.99 / Reg. $18.99
Fried Gulf Oysters

Lite $14.99 / Reg. $18.99
 Deviled Crab

Lite $13.99 / Reg. $16.99
Fried Sea Scallops

Lite $15.99 / Reg. $18.99
Combo Of Any Two  $19.25

Fried MacElwee Platter  
Fried shrimp, oysters, fish, scallops 

and a deviled crab.
$25.99

Any of the above items can be broiled 
for an additional . . . $2.00

Served with cole slaw, choice of french fries 
or baked potato, hush puppies and corn. 

(Substitute a fresh garden salad for $2.25)    

*Steamed Shellfish

Steamed Shrimp Platter                              
1/2 Lb. $13.99 1 Lb. $17.99
Snow Crab Platter $17.99                                 
 Extra generous serving $24.99

Snow Crab and Shrimp Combo $21.99
Low Country Boil $17.99

Steamed MacElwee Platter $26.99
Generous portions of steamed 
oysters, shrimp and snow crab. 

Served with cole slaw, hush puppies & corn. 
(Substitute a fresh garden salad for $2.25)

Catch Of The Day

Local Fish Including: 
Grouper, Mahi or Tilapia 

Grilled, broiled or blackened                        
Market Price

Sides

* Advisory: The consumption of raw or under cooked foods such as meat, fish, eggs and oysters... which may contain harmful bacteria may cause serious illness or death.

Tossed Salad $4.50
Cole Slaw $2.00

Baked Potato $3.25
French Fries $2.75

Hush Puppies $2.25
Red Rice $2.50

For Kids -10 & Under

Hamburger, Hot Dog, 
or Chicken Fingers $5.50

with fries and hush pup.
Angel Hair Pasta  $5.50

with Marinara Sauce served with 
salad or one vegetable and hush pup. 

Fish Fingers or Fried Shrimp $5.75 
with fries and hush pup.

Kids beverage $1.25

Desserts

Key Lime Pie $4.75
Pecan Pie $5.50

House Special $6.00
Triple Layer Chocolate Cake $6.00

Cob Corn $2.00
Fried Okra $2.75

Fried Squash $2.50
Fried Asparagus $7.25
Steamed Broccoli $5.75
Smoked Sausage $2.25

Vegetable of Day $2.00
Vegetable Medley $5.95

Grilled Mushrooms or Onions $2.25 
Both $3.00

NO SUBSTITUTIONS PLEASE.


