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Coctinis

SALTY DOG

Deep Eddy Ruby Red Vodka, grapefruit
Jjuice, grapefruit bitters, Himalayan pink

salt rim. $7

ELEVATED MARGARITA

Herradura Afiejo Tequila,
Gran Gala, Presidente Brandy. $10

VENUS 83

Empress Gin, lemon juice, simple syrup,
and topped with a sparkling Brut. $10

DRAUGHTS

NUECES BREWERY
LAGER. $6

NUECES BREWERY
HEFEWEIZEN. $6

REBEL TOAD
ABRACAHOPRA IPA. $7

BOTTLES & CANS

MODELO NEGRA. $6
MODELO ESPECIAL. $6
HEINEKEN. $6

LONE STAR. $5
SAPPORO. $6

BLUE MOON. $6

JP. CHENET BRUT. $8 %

Languedoc, France

OLIVER MOSCATO. $8
Midwestern, US

LUCHIPROSECCO. $8

Veneto, Italy

CASTEGGIO PINOT GRIGIO. $9

Northern Italy

JOEL GOTT ROSE. $10

Santa Barbara, California

POPPY PINOT NOIR. $9
Monterey, California
KENDALL-JACKSON
CHARDONNAY. $9

California

BLOODY MARY

Absolut Peppar Vodka, home-made
Bloody Mary Mix, shrimp garnish. $8

OLD FASHIONED

Woodford Reserve Bourbon, orange
bitters, simple syrup, orange peel
and a Luxardo cherry. $11

WATER ST. WAVE

Malibu Coconut Rum, Myers’s Rum,
pifia colada, blue curagao. $8

LOCAL SEASONAL DRAFT
LAZY BEACH TEXAS BOCK. $6
REBEL TOAD BLONDE. $7

SAM ADAMS
BOSTON LAGER. $6

LORELEIKHRYSEIS
BLONDE ALE. $5

YUENGLING LAGER. $5
STELLA ARTOIS. $6

MOHUA

SAUVIGNON BLANC. $9
Marlborough, New Zealand
JOEL GOTT

SAUVIGNON BLANC. $I0
Santa Barbara, California
FELINO

CABERNET SAUVIGNON. $13

Mendoza, Argentina

CUNE RED BLEND. $11.50
Rioja Alta, Spain

BROADSIDE MERLOT. $9

Paso Robles, California

PLEASE DRINK RESPONSIBLY 3033354
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FOR THE TABLE

SMOKED FISH DIP $11.00
U-PEEL ‘EM SHRIMP..........oorrren 1/4LB $9.00|1/2 LB $18.00
jumbo gulf browns, house seasonings, red sauce

CLASSIC SHRIMP COCKTAIL $12.00
gulf boiled shrimp, red sauce, horseradish

CAMPECHANA $17.00

tossed shrimp, olives, cilantro, avocado, red sauce,
w/fried saltines

WATERSTREET TOWER MARKET PRICE
a little bit of everything.
ADD VARIETAL OYSTERS +9$

OYSTERS

WILD GULF OYSTERS

low salinity, mild large

NORTH ATLANTIC OYSTER

MID ATLANTIC OYSTER

SOUTH ATLANTIC OYSTER

CANADIAN OYSTER

The Water Street Oyster Bar is proud to
present O-BAR RANCH Texas Oysters,
Coming Soon! Learn more about this
amazing journey from farm to table by
scanning the QR code here:

Opysters are served with saltines, cocktail

~p g
' sauce, horseradish, and lemons.
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S *Consuming raw or undercooked shellfish may

increase your risk of foodborne illness.
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