
 CLASSICS

c r a w f i s h  s t u f f e d  c h i c k e n  andouille creme sauce and rice  25

b l a c k e n e d  c h i c k e n  f e t t u c c i n e creole spices, garlic creme  18

b a c o n  w r a p p e d  s h r i m p

B A C O N  C H E E S E B U R G E R smashburger style w/ american cheese on a brioche bun w/ mayo and mustard  

19

w a t e r  s t ,  p o  b o y gulf fried shrimp or cornmeal oysters, and shrimp on crusty french bread w/ our creole tartar sauce  19

f r i e d  g u l f  s a m p l e r 5oz catch of the day, 2 panko crusted shrimp, 2 cornmeal dusted oysters  27

 Sides  HOMEMADE
 
desserts

 MAINS

 plates to share
 
soups & salads

  

our blackboard specials!

b r o w n i e  a l a  m o d e

k e y  l i m e  p i e

s e a s o n a l  c h e e s e c a k e

s e a f o o d  p a s t a  j a m b a l a y a

s e a f o o d  g u m b o
 shrimp, oysters, okra w/ holy trinity & dark roux  9.5

c a l d o  x o c h i t l
 chicken breast, lime, avocado in homemade broth 8.5

b b q  s a l m o n  s a l a d
 corn, black beans, tortilla strips & honey chipotle vinaigrette 18

g u l f  s h r i m p  s a l a d
 boiled gulf shrimp in light horseradish mayo  17.5

g r i l l e d  c h i c k e n  c a e s a r  s a l a d
 chopped romaine, homemade caesar 15 (w/ shrimp  18)

 

f r i e d  S e a f o o d  p l a t t e r s your choice of a 1/2 pound gulf shrimp or cornmeal dusted oysters and shrimp  19

3  sushi and oysters!  
 alf Price

m e s q u i t e  g r i l l e d  s a m p l e r 5oz catch of the day, shrimp harpoon, crab cake   33 served with salad

d e l u x e  w a t e r  s t .  w e d g e
 grilled chicken, tomatoes, bacon w/ bleu cheese  

6

o y s t e r s  r o c k e f e l l e r

c r e o l e  h u s h p u p p i e s

s p i n a c h  a r t i c h o k e  d i p

C r i s p y  c a l a m a r i

s h r i m p  p i c a y u n e

w o o d  g r i l l e d  o y s t e r s

topped w/ sauteed greens & bubbly parmesan cheese  

Texas cornmeal, buttermilk, green onions  6.5

filled w/ smoky paprika butter cooked over a mesquite fire  

served warm w/ tortilla chips 12

served with fried peppers & veggies, lemon, remoulade  16

gulf shrimp swimming in our famous sweet & spicy butter  18

graham cracker crust w/ raspberry sauce  

served warm, topped w/ Blue Bell ice cream

23

ask about our seasonal flavors!

16 (w/ shrimp  19)

c h i c k e n  r o c k e f e l l e r

g u l f  s h r i m p  r o l l poached gulf shrimp in lemon dressing on a buttery roll  

shrimp, chicken, andouille sausage and crawfish tails 
w/ andouille creme sauce & pasta

25

garlic creme sauce & rice    20

15

mkt.  

mkt.  

*dine-in only

8

6

6

6

6

10

10

10

s h e l l s  &  c h e e s e

l o a d e d  b a k e d  p o t a t o

s w e e t  p o t a t o  f r i e s

s e a s o n e d  f r e n c h  f r i e s

S e a s o n a l  V e g g i e s

smoked gouda, american cheese, fried saltines

salt crusted, sour cream, bacon, cheddar chives

delicious recipes rotating daily

extra crispy w/ creole seasoning

shoe string style, pepper supreme


