Appetizers

Charles Brooks' Shrimp Gumbo. . cup $599 . vow  $7.99

Wade Watkins' Shrimp Bisque . . . cup $6.49 bow  $8.49
Gaido's Soupof theDay....... . ... .. L. e $449 . ... . bow  $6.99
Soup Combination: Small Cups of Gumbo, Bisque, and Soup of the Day . . . ... .... ....... ....... $6.99
leed Guif Shrimp.......................... . ... smaloger  $8.99 ... ... fuliorder ~ $14.99 a—-
iced Gulf Crab Fingers (based on quality/availability) . . smaloger  $8.99 ... ... .. wioder  $14.99 ™ D'&
Chilled Texas Jumbo White Lump Crabmeat . . ... . .. smaloder  $15.99 .. ... .. .. fllorder ~ $23.99
Shrimp Martini: Bay *Baby” Shnmp Tossed in Cocktail Sauce Served in a Martini Glass . . . ... ...... . ... $6.99
Jazz Martini: Jumbo Lump Crabmeat and Boiled Gulf Shrimp tossed with Avocadoes and Hearts of Paim
inaCreamy Chipotle Sauce. . .. ........ . ... .. .. .. . $7.99
CrabCakes (2). ................................. .. .. $10.99
Crabmeat Cheesecake: Baked in a Pecan Crust with Sauteed Mushrooms and Creole Meun/ere Sauce $6.99
Crab Claws, Fried (based on quality/availability). . . . ... $899 Summer 2007
Fish Fingers. Fish Fingers Lightly Breaded in Coarse C(ushed Crackers and Deep Fned (5. . ... . $5.99
Shrimp Pegues: Bacon Wrapped Jumbo Gulf Shrimp, Stuffed with Pickled Jalapero, Cheddar
and Monterey Jack Cheese (3) . . ....................... ....... ... .. %699
Iced Guif Shrimp and Crab Fingers Combination {based on quahtylavmlabmty) oo $14.99
Iced Guif Shrimp and Texas Jumbo White Lump Crabmeat Combination. . . . .. .. ... %2099
S a / a dS Homemade salad dressings include: Craa_my—Onion—Ganic, Oit and Vinegar based "Chunky” Bleu Cheese.
Creamy Bleu Cheese, Honey Pecan-Vinaigrette, italian and Ranch.
GreenDinnerSalad. .. ............. . ... ... ... ... ... .. ... . .. smal  $269 ... ... ... .. lage  $3.99
Sonora Salad: uixed Field Greens with Bleu Cheess, Toastsd Pacans, Gold Pineappie,
Homemade Croutons, Red Pepper & Honey-Fecan Vinagrette . . . . .. . . . . smal  $399 ... . .. .. ey $5.99
Wedge Salad: icepwy Lettuce "Wedge" with Crumbied Bacon, Diced Tomato, Purple Orion and Our Homemede Chunky Bieu Cheese . . . . . $4.99
Guif Shrimp Salad: Sanmp Tassed with Onions, Calery, Diced Boiled Eggs
and Remoulade atop Sliced Tomatoss on a Bed of Fieid Greens . .. . . . . . smal  $899 . ... ... laree $13.99 F , S h o f Re d
Fresh Cut Fish of the Day the Day Snapper
Fish Fingers: Lightly Sreadad White Fish in Coarse Crushed Crackers and Deep Fried. . .. ....... ... ... .. ... ....... $12.99
Tenderioln of Texas Catflsh: Charcos! Grilied, Deep Fried of- Blackened ... .......... ... .. ... ...... ..., $13.99
Southern Pecan Catfish: Dusted with Pecan Flour and Pan Sautéed in Butter, then Topped with Creole Meuniere Butter Sauce . . . . . $17.99
Charcoal Grilled <or- Blackened <or- Frled. . . . .............. oo o $19.98 .. .. $27.99
W Olive Oil and Herb: Charcoal Grilled with Ofive O aNG HBIDS . . . . ... .. ..o e e $20.99 ... .. $28.99
Sapporito: Encrusted with Crushed Crackers and Gariic and Pan Sautéed in Butler. . .. ... ... ............. ... ... . ... ... ... ... $21.99 ... $29.99
Michael: Dusted with Parmesan Cheese and Seasoned Flour and Pan Sautéed in Buter . . . .. ... ... . ... ...... ... ... i $21.89 ... .. $29.99
Wade: Ousted in Seasoned Flour and Pan Sautéed in Butter, Finished with a Squeeze of Lemon. . .. .. ... ... ... ... ... ... ... . . .. ... $2199 ... .. $29.99
Castilla: Blackened and Topped with Shimp in 8 Parmesan Asiego Cream SBUCE . . . . ... .. ................... .. ... ... ... $2299 . ... 83099
San Jacinto: Charcoal Grilled and Topped with Shrimp, Seasonal Seafood, and Juhenne Vegetables inLeman Butter. .. ... ... ... .. ... ... $2399 . . $31.99
Ponchartrain: Lightly Breeded and Pan Fried, Topped with Shrimp in @ Brown Butter-Wine Sauce . .. ... ......... ... .................. . $2299 . .. $3099
Rick: Pan Fried. Topped with Shvimp and Jumbo White Lump Crabmeal Sautéed in Butter with Celery, Onions, Peppers and Spices . . ... ... ............ $2799 ... .. $34.99
Fritz: Charcosl Gniled, Tapped with Jumbo White Lump Crabmeat Sautéed in Butier with Celery, Onions, Peppers and Spicas. . . .. .................. $2999 .. .. $36.99
Three Pepper and Potato Encrusted: With Fruit Pico De Gallo and Parmesan Tomaloes . . . ... ............................. . 93 ... $28.99
Southern Pecan: Dusted with Pecan Flour and Pan Sautéed in Butter, then topped with Creok Muerere Butter Saucs . ... ... .................... %2399 . ... $31.99
Nick: Charcoal Grilied and Topped with an Avocado-Papper Cresm Sauce . U 99 ... $34.99
Gulf Shrimp
Charcoal Grilied (8), Blackened (8), Fried (8) or Stuffed (6). . . . . . . ... .. ... . . ... . ... . $15.99
W O0liveOilandHerb (8). .. ......................... ... e $16.99
Pan Sautéed Sapporito, Michael orWade . . . . .. .. . .. ... ... .. e $17.99
Shrimp Pegues: Bacon Wrapped around (8) Jumbo Sized Gulf Shnmp, Stuffed with Pickled Jalapefio, Cheddar and Montersy Jack Cheesss,
Dusted in Seasoned Flour and Pan Sautéed and Basted with a Brown Sugar-Chipotie Glaze . . . .... .. F S $20.99
Pasta
Shrimp and Ange! Hair Pasta: Grilled Gulf Strimp Served atap Angel Hair Pasta with Parmesan-Asiago Cream SBUCE . . .. .................c.oouiiiiiaio. ... $16.99
Pssta Wayne: Grilled Gull Shiimp and Scallops Served over Feltuccin) Pasta In a Sundried Tomato 8nd Besli Cream S8UCe . . .. .. ..o iinrauninn ... $16.99
Texas Jumbo White Lump Crabmeat and Angel Hair Pasta: Jumbo Lump Crabmeat Sautéed in @ Parmesan-Asiago Cream Sauce Served atop Angel Hair Pasts . . . . $23.99
Crabmeat and Other Shellfish
Texas Blue Crab Claws:(based on quality/availability) Deep Fried -or- Pan Sautéed n Whole Butter. . . .. .. .......... ... ... ... .................... $18.99
Gulf Shrimp and Texas Biue Crab Claws:(based on quality/availability) DespFried ... ... ..... .. .. ... .. ... ... .. ... ................... $21.99
Texas Jumbo White Lump Crabmeat: Pan Sautéed in Butter -of- En Casserole Au GrBlin . . ... ... ... . ..o $23.99
Texas White Lump Crab Cakes (4). . . ... ... ... .. $24.99
Soft Shell Crabs: D660 FIIo . . . .. .. ...\ttt e $21.99
Pan Sautéed Sapporito, Michael or Wade <0r- On@ OFEACH . ... ... .. .. ... .. i e e $23.99
Deep Sea Scallops: Charcoai Grilled, Blackened -or- DBED FIed . ... ...... . ... . ..o oo . $17.99
Combinations
#1 Fried Seafood Platter; Gu#f Shimp, Seasonal Sealood (ask your server), Tenderiain of Texas Catfishand Stuffing Balls . . . .. ... ......................oou.. $17.99
#2 Fried Seatood Platter: Guff Shrimp, Desp Sea Scallops, Fish Fingers, and SUNG BEIS ... ... .. ..... ... ...t $17.99
#3 Galveston Griliad Seafood Platter: Gui Shrimp, Deep Sea Scaliops and Tenderoinof Texas CaHISN ... ... ... .. ... i i, $18.99
#5 Combination Seafood Platter: Gulf Shrimp, Deep Sea Scaliops and Tenderioin of Fish of the Day, Served Charcoal Grilled -or- Deep Fried . .................... $23.99
#6 Combination Seafood Platter: Gulf Shimp, Deep See Scaliaps and Tenderkoin of Red Snapper, Served Charcoal Grilled -or- Deep Fried . . .................... $25.99
Gulf Shrimp and Deep Sea Scallops: Charcosl Grilled or Deep Fried Scallops and Shrimp .. ... ... ... .. ... .. .. ... . i $17.99
Gulf Shrimp and Texas Catfish: Served Charcoal Grilled, Blackened -of-Deep Fried . ... . .............. .. ... ... .. .. ... ... ... $15.99
Gulf Shrimp and Fish Fingers: Shrimp and Fish Fingers Deep Fried .. .. .............. ... . ... i i $15.99
Gulf Shrimp and Fish of the Day: Sarved Charvoal Grilled, Blackened -or-Deep Fned ... ....... .. ... ... ... ... ... ool $20.99
Gulf Shrimp and Red Snhapper: Served Charcoal Grilled, Blackened -of-Deep Fried . ... ... ... ... .. .. ... . ..o $25.99
Gulf Shrimp and Center Cut Pork Chop Combination: Charcosi Grited ... ..... . ... .. s e $17.99
Gulf Shrimp and U.S. Choice Sirloin Strip (14 oz.) Combination: Charcoal Grlled. .. ... ........ ... ... . ... $26.99
Gulf Shrimp and U.S. Choice Ribeye (12 oz.) Combination: Charcoal Grilled ... ...... ............ . ... .0 oo $24.99
Gulf Shrimp and U.S. Choice Filet Mignon (6 0z. Bacon Wrapped) Combination: Charcoal Grilled.. . .......... ... o $27.99

Gult Shrimp and U.S. Choice Filet Mignon (10 oz.) Combination: Charcoa! Griled. .. ... .. ......... ................. R R R LRI RRIIRRRRRRT $30.99




Qallog Famous Complete Meals

The entrées below are priced to include your choice of appetizer Admiral's Captain’s
(select from a small cup of shrimp gumbo, shrimp bisque or soup of the day ), Small Full
a small dinner salad, your choice of vegetable and a small portion of dessert Portion Portion
(presented to you from our dessert tray at the end of your meal). "Complete” “"Complete”
Meal Meal
Shrimp (Complete Meals)
Gulf Shrimp: Charcodl Grilled, Blackened, Fried -or- Siuffed T - B $20.99 a9
¥ Olive Oil and Herb (8): Served Over White Rice $20.99 $25.99
Gulf Shrimp Pan Sautéed Sapporito, Michael or Wade $2275 $27.75
Shrimp Pegues: Bacon Wrappad around (8} Jumbo Sized Gulf Shrimp, Stuffed with Pu:kled Jalapeﬁo Chedda/ and Monte/ey Jack Cheeses,
Dusted in Seasoned Flour and Pan Sautéed and Basled with a Brown Sugar-Chipotle Glaze . $2599 $30.99
Pasta (Complete Meals)
Shrimp and Angel-Hair Pasta: Griled Guff Shrimp Served afop Pasta with Parmesan-Asiago Cream Sauce . $22.99 $25.99
Pasta Wayne: Grilled Guif Shrimp and Scallops Served over Feftuccini Pasta in a Sundried Tomato & Basil Cream Sauce . . o $23.99 $26.99
Texas Jumbo White Lump Crabmeat and Angel Hair Pasta: Jumbo Lump Crabmeat Sauteed in @ Parmesan-Asiago Cream Sauce ............. $31.99 $36.99
Beef and Poultry (Complete Meals)
Boneless Breast of Chicken: Deep Fried, Charcoal Grilled -or- Blackened $18.99 $22.99
Boneless Breast of Chicken: Sapporito, Michael -or- Wade $20.99 $23.99
Chicken Ponzini: Gniled Chicken Braast Topped with a Swiss Cheese Mushroom Sauce $21.99 $24.99
Chicken Torino: Charcoal Grilled Chicken Breast Topped with Sundried Tomatoes, Goal Cheese and Bast/ in 8 Lemon-Gartic Burle/ Sauce over Ferfuccme Alfre $22.99 $24.99
Center Cut Pork Chops: Charcoal Grilled, Topped with Onion Rings with Apple Pecan Chutney on the side . . .. (2-60z) $20.99 (3-60z) $22.99
U.S. Choice Fliet Mignon (6 oz. Bacon Wrapped): Charcoal Grilled and Topped with Onion Rings . . . . $30.99
U.S. Cholce Ribeye (12 0z.): Charcoal Grified and Topped with Onion Rings .. . . o L . $31.99
U.S. Choice Sirloln Strip (14 oz.): Charcoal Grilied and Topped with Onion Rings . . B B R $32.99
U.S. Choice Filet Mignon (10 oz.); Charcoal Grilied and Topped with Onion Rings $35.99
Fish of the Day (Complete Meals)
Fish Fingers: Lightly Breaded White Fish in Coarse Crushed Crackers and Deep Fried $18.49 $23.49
Tenderloin of Texas Catfish: Deep Fried, Charcoal Grilied -or- Blackened $19.49 $23.49
Fresh Fish of the Day: Deep Fried, Charcodl Grilled -or- Blackened $26.49 $29.49
Fresh Fish of the Day ¥ Olive Oil and Herb: Charcoal Griled with Olive Oil and Herbs . . $27.49 $29.99
Fresh Fish of the Day Sapporito: Encrusted with Crushed Crackers and Garlic and Pan Sautéed in Butter . . $27.49 $29.99
Fresh Fish of the Day Michael: Dusted with Parmesan Cheese and Seasoned Flour and Pan Sautéed in Butier L $27 .49 $29.99
Fresh Fish of the Day Wade: Dusted in Seasoned Flour and Pan Sautéed inButter .. ... ...... .. .. e $27.49 $29.99
Fresh Fish of the Day Castilla: Blackened and Topped with Shnimp in a Parmesan-Asiago Cream Sauce. .. ... ..... .. $28.49 $31.99
Fresh Fish of the Day Ponchartrain: Lightly Breaded and Pan Fried, Topped with Shrimp in a Brown Bulter-Wine Sauce . : . $28.49 $31.99
Fresh Fish of the Day Rick: Pan Fried, Topped with Shimp and Jumbo White Lump Crabmeat Sautéed in Butter with Celery, Omons Peppers and Spoces. $32.49 $37.99
Fresh Fish of the Day Fritz: Charcoal Grilled, Topped with Jumbo White Lump Crabmeat Sautéed in Butler with Celery, Onions, Peppers and Spices $32.49 $37.99
Fresh Fish of the Day San Jacinto: Grilled and Topped with Shrimp, Seasonal Seafood, and Julienne Vegetables in Lemon Butter . .. . $29.49 $32.99
Three Pepper and Potato Encrusted Fresh Fish of the Day: with Fruit Pico De Gallo and Parmesan Tomatoes. ... ....... .. .. . $29.49 $32.99
Southern Pecan Fresh Fish of the Day: Dusted with Pecan Flour, Pan Sautéed then Topped with Creole Meuniere Bulter Sauce . . $30 49 $33.99
Nick: Charcoal Grilled and Topped with an Avocado-Pepper Cream Sauce $32.48 $37 83
Snapper (Complete Meals)
Red Snapper: Deep Fried, Charcoal Grilled -or- Blackened $31.99 $3599
Red Snapper ¥ Olive Oil and Herb: Charcoal Grilled with Ofive Oil and Herbs . $31.99 $35.99
Red Snapper Sapporito: Encrusted with Crushed Crackers and Garfic end Pan Sautéed in Butter .. .. . .. $32.99 $36.99
Red Snapper Michael: Dusted with Parmesan Cheese and Saasoned Fiour and Pan Sautéed in Butter . $32.99 $36.99
Red Snapper Wade: Dusted in Seasoned Flour and Pen Sautéed in Butter . ... ... e $32.49 $36.99
Red Snapper Castilla: Blackened and Topped with Shrimp in a Parmesan- As:ago Cream Sauce $33.99 $37.99
Red Snapper Ponchartrain: Lightly Breaded and Pan Fried, Topped with Shrimp in a Brown Butter-Wine Sauce $30.99 $36.99
Red Snapper Rick: Pan Fried, Topped with Shrimp and Jumbo White Lump Crabmeat Sautéed In Butter with Celery, Onions, Peppers and Spices. . $37.99 $42.99
Red Snapper Fritz: Charcoal Grilled, Topped with Jumbo White Lump Crabmeat Sautéed in Butter with Celery, Onions, Peppers and Spices . $39.99 $44.99
Red Snapper San Jacinto: Grilled and Topped with Shnmp, Seasonal Seafood, and Julienne Vegetables in Lemon Butter . ... .. ......... $33.99 $37.99
Three Pepper and Potato Encrusted Red Snapper: with Frut Pico De Galio and Parmesan Tomatoes . . $32.49 $36.99
Southern Pecan Fresh Fish of the Day: Dusted with Pecan Flour, Pan Sautéed then Topped with Creole Meuniera Butte/Sauce ..... $34.99 $38.99
Nick: Charcoal Grilled and Topped with en Avocado-Pepper CreamSauce. .. ...... . ... ..... . ................... $37.99 $42 99
Crabmeat and Other Shellfish ( Complete Meals)
Deep Sea Scallops: Served Deep Fried, Charcodl Grilled -or- Blackened . ... .. . . . .. $24.99 $27.99
Soft Shell Crabs: DeepFried ... .......... ... 2 $25.99 (3) $29.99
Pan Sautéed Sapporito, Michae -or- Wade -or- One of Each (Full Portion Only) (2) $25.99 3) $29.99
Texas Blue Crab Claws: (based on quality/availability) Deep Fried -or- Pan Sautéed in Whole Butter n/a $27.99
Gulf Shrimp and Texas Blue Crab Claws:{based on qualitylavai(abi(ity) Deep Fried nfa $28.99
Texas White Lump Crab Cakes .. . . . $30.99 $36.99
Texas Jumbo White Lump Crabmeat Pan Saufeed in Burter -or- En Casserole Au Gratin . . ... .. n/a $36 99




Beef and Poultry

Boneless Breast of Chicken: Charcosl Grilied, Blackened -or- Deap Fried .. . . ... .. e oo $11.99
Boneless Breast of Chicken: Sapporfto, Michee!l or- Wade. ... .. ... ... . e $13.99
Chicken Ponzini: Grilied Chicken Breast Tapped with Swiss Cheass and MUSHOOM SBUCE . . .. ... . ... vt e . $13.99
Chicken Torino: Charcos! Grilied Chickan Breast Tapped with Sundned Tomaloss, Goat Cheese and Basil in a Lemon-Gariic Butter Sauce over Fettuccine Alfredo . . . ... . .. $14.99
Center Cut Pork Chops: Charcoal Grilied Topped with Onion Rings and Served with Garic Mashed Polatoas 8nd Apple Pecsn Chutney . . .. .......... ... ... .. .. $15.99
(6 oz.) Filet Mignon: Charcosl Grilled and Servad with Garkc Mashed Poteitoss (Onion Rings, Sautbed Mushrooms and P Tomatoos as Lagniappe) . . S $20.99
(10 oz Filet Mignon: Charcoal Gritied and Served with Garlc Mashed Polatoes (Onion Rings, Sautéed Mushvooms and P T 85 Lagnisnps) . . $25.99
{12 oz.) Ribeye: Charoai Griked and Served with Garic Mashed Potatoas (Onion Rings, Sautbed Mushrooms and Pa T 8sLagniappe) .... . . . . . $20.99
(14 oz.) Sirloin Strip: Charcoal Gniled and Served with Gartic Mashed Potatoes (Onion Rings, Sautéed Mush and P Tomatoes as Lagniappe) . . ......... $22.99

Vegetables

Jumbo Baked Potato: Served Piping Hot! Stutfed Tatiaside by Your Server with Your Choice of Butter, Sour Cream,

Shredded Cheese, Fresh Crumbled Bscon and Green Oruons - Large Enough for Twol . . . ... ... .. ... ... ... ... .. 0. $2.99
Au Gratin Potatoes Garlic Mashed Potatoes Mushroom-Pecan Rice Parmasan Tomatoes Steak Fries
Fettuccini Alfredo Grilled Onions Onion Rings Sautéed Mushrooms Vegetabie Mediey

Caution There may be smad DONes IN sOMe fresh fish  Marascruno Ghames and nearty all winos contamn suistng agents (o prolect favors and coir  Certain INdividuals Mmay be allergic 10 spectfic types of food ngrediants ussd n
food dams (Le., MSG) We are not reaponaiie for an NdividLETs allergic reaclion (o oul food of ngredents usad ¥ food dems. Please alert your server of @ny food alergees pror to ordenng  Thare 18 @ ek ass0clated with
consuMang raw Oyslers of any raw arumal protean  Hf you have cvon iiness of the kver, SIOMACH of iood, OF have KTUNUNG hEorers, you are at grealer nsk of lneas from raw oystens and shouid eal oysters fully cooked if you are
unaware of your 18 CONsult your physiaan
S 2 N you Bre pleased with the service, please PorM UA (0 A00 15% Qraturty aulumatcaty Lo Parues of 7 or more

————— R —

Combinations (Available in Full Portion Only)

Gulf Shrimp and Deep Sea Scallops: Served Deep Fried. Charcoal Grlled -or- Blackened $28.49
Guif Shrimp and Texas Catfish: Served Deep Fried, Charcosl Grilled -or- Biackened o . oo $26.49
Gulf Shrimp and Fish Fingers: Served Desp Fned . . . . . o . o o $26.49
Gulf Shrimp and Center Cut Pork Chop Combination: Charcoal Grilled . ) $27.49
Gulf Shrimp and Fish of the Day: Served Deep Fried. Charcoal Grilled -or- Blackened » . $3099
Gulif Shrimp and Red Snapper: Served Deep Fried. Charcoal Gnilied -or- Blackened . . ) $36.99
#1 Fried Seafood Platter: Gulf Shamp, Seasonal Seafood (Ask Your Server), Tenderfoin of Texas Catfish and Srufﬁng Belis ) $28.99
# 2 Fried Seafood Platter: Gutf Shnmp, Deep Ses Scallops, Fish Fingers and Stuffing Balls . . . $28.99
#3 Galveston Grilled Seafood Platter: Gulf Shrimp, Deep See Scaliops and Tenderfoin of Texas Catfish. ) ) $29.99
45 Combination Seafood Platter: Gutf Shamp, Deep Sea Scallops, Tenderfoin of Fish of the Day, Deep Fried -or- Charcod Grilled . $33.99

#6 Combination Seafood Platter: Gulf Shimp, Deep Sea Scaliops and Tendertoin of Red Snapper, Deep Fried -or- Charcoal Grilled . . . . . L . .. $36 99



Appetizers
~a la carte~
Opysters on the Iced Gulf Shrimp and Half
Half Shell: halfdozen  $7.99 dozen $11.99 Shell Oyster Combination:

Our Famous Complete Dinners
with Salad, Appetizer, Vegetable and Dessert

Full Portion Entrée
Galveston Bay Oysters: Deep Friedor Brochette . .. ... ... ... .. ............ small $19.99
Half Portion Entrée
Half Dozen Galveston Bay Oysters: Ponzini, Monterey, Asiago, Bienville, Rockefeller, Baked . . . . ... ... . ..
Shellfish
~a la carte~

Gulveston Bay Oysters: Served Deep Fried. . . . ... ... .. . . . . .. .. et
Oysters Brochette: Lightly Dusted in Seasoned Flour and Pan Sautéed with Bacon and Onfons. . ... ...........

Baked Oysters: Topped with Cracker Crumbs and Butter. . . ... ..................... half dozen $14.99
Opsters Ponzini: Topped with Swiss Cheese and Mushroom Sauce. .. ................. half dozen $14.99
Oysters Asiago: Topped with Parmesan and Asiago Cheese Sauce. . . .. ................ half dozen $14.99
» Oysters Bienville: Topped with a Diced Shrimp and Mushroom Sauce. . . .............. half dozen $14.99
Oysters Monterey: Topped with Diced Shrimp in Au Gratin Cheese Sauce. . . . . ... ...... half dozen $14.99
Oysters Rockefeller: Half-Shell Topped with Spinach, Onion, Anchovy
and Jalapeno Sauceand Baked. . . .. ........................ half dozen $15.99
Combination Platter: Baked, Ponzini, Asiago, Bienville, Monterey and Rockefeller. . . . . . . . half dozen $15.99

Deluxe Combination Platter: Fried, Brochette, Baked, Ponzini, Asiago, Bienville, Monterey and Rockefeller. . . . . ..

Combinations
~a la carte~

Gulf Shrimp and Gualveston Bay Oysters: Served Deep Fried. . .. ....... .. ... ... ... .. .. cccciiiaiuiio..

dozen
dozen
dozen
dozen
dozen

dozen
dozen

13.99

$22.99

$21.99

$16.99
$17.99
$18.99
$19.99
$19.99
$20.99
$19.99

$21.99
$20.99
$29.99



