All Burgers and Wannabe's are served with your choice of a
side. Check Today’s List of Sides

Try Our Hamburgers ISLAND STYLE:
Our Specially Made Island Dressing on the side with your
Burger.

Half-Pound Seasoned Ground Beef Pafty with your Choice
of Melted Bleu Cheese (with Balsamic Onions), Tillamook
Cheddar, or Swiss with Fresh Tomato, Red Leaf Lefttuce and
Red Onions on a Honey Wheat Bun 8.99

Half-Pound Seasoned Ground Beef Patty Topped with Spicy
Roasted Chopped Green Chiles, Melted Tillamook Cheddar
Cheese, Fresh Tomato and Red Leaf Lettuce on a Honey
Wheat Bun 8.99

Half-Pound Seasoned Ground Beef Patty with Hickory Smoked
Peppered Bacon, Melted Tillamook Cheddar Cheese, Fresh
Tomato, Red Onion and Red Leaf Letfuce on a Honey Wheat
Bun 9.89

Half-Pound Seasoned Ground Beef Patty with Fresh Tomato
and Red Leaf Lettuce on a Honey Wheat Bun 7.99

Half-Pound Housemade Ground Turkey Patty with Melted Swiss
Cheese, Fresh Tomato, Red Onion and Red Leaf Leftuce on a
Honey Wheat Bun 7.99

Voted Best! Housemade with a Variety of Veggies (of course),
Fabulous Seasoning, Topped with Grilled Zucchini Ribbons and
Field Greens on a Honey Wheat Bun 8.49

Little Bite!

Bow Tie Pasta with Butter and Imported Parmesan Cheese on
the side (Marinara Sauce on Request) 5.99

Melted Cheddar on Wheat Bread with Choice of Kettle Chips
or Fruit Side 5.49

Peanut Butter and Fresh Sliced Banana on Wheat Bread with a
Side of Chips or Fruit Side 5.49

Catering Casual to Elegant

Delivery & Take-Out

Gift Cerlificates

Premium Coffee by the Pound

T-shirts, Tea Diffusers and Coffee Mugs.

Mosquito Breakfast

Saturday 8-11:30 am / Sunday All Day

Roasted Potatoes, Sautéed Fresh Spinach, Crumbled
Hickory Smoked Peppered Bacon, Smoked Mozzarella
Cheese, Two Poached Eggs (or Eggs Any Style), Served
with a Toast Point

A House Baked Savory Scone Covered with Mushrooms,
Sautéed Shrimp, Sun Dried Tomatoes, Artichoke Hearts,
Fresh Asparagus and Poached Eggs Topped with
Hollandaise Sauce with a Choice of Roasted Potatoes or
Fruit Side

Italian Sausage, Swiss Cheese, Apples, Sweet Peppers,
Potatoes, Caramelized Onion, with Choice of Roasted
Potatoes or Fruit Side.

Hickory Smoked Peppered Bacon, Melted Swiss, Two
Poached Eggs, and Roasted Tomato on a Toasted Croissant
Topped with Hollandaise and Choice of Roasted Potatoes
or Fruit Side

Three X-Large Eggs any style with a Generous Portion of
Hickory Smoked Peppered Bacon, Roasted Potatoes and
Wheat Toast

Housemade Corned Beef Hash with Potatoes, Caramelized
Onions and Bell Peppers Stuffed in Three Soft Corn Tortillas.
Served with a Side of Medium Spicy Red Sauce and Three
X-Large Eggs any style

See Today'’s Specials

A Generous Portion of Low Fat Vanilla Yogurt and Granola
topped with Strawberries and Bananas

Our Famous Scratch Recipe Buttermilk Pancakes Topped
with Fresh Strawberries and Bananas. Add Hickory Smoked
Peppered Bacon

Cinnamon Spiced Wheat Bread Topped with Fresh
Strawberries and Bananas
Add Hickory Smoked Peppered Bacon

A Generous Portion of Norwegian Lox, Toasted Bagel,
Cream Cheese, Fresh Tomato, Cucumber, Capers and Red
Onion with Fruit Side

Fresh Baked Muffins and Scones
Available for Take Out & Special Order

cafe

One Bite is all it takes!

628 14t Sfreet
Galveston, TX 77550

Tuesday - Friday e

Lunch and Dinner
ITam-9 pm

Saturday
Breakfast - Lunch - Dinner
8am-9 pm

Sunday
Breakfast All Day and Lunch
8am-3 pm

Closed Monday

Our kitchen Prepares
Homemade Tasty Foods with
Style. We Pride Ourselves in
Offering our own Unique Recipes
Including our Exclusive,

Fresh Bakery Treats.

Enjoy!

www.mosquitocafe.com
mosquitocafe.blogspot.com



S

I
nnnetize

*Walnut Crusted Brie
Coated with Housemade Chutney, Served with Grapes and
Toast Points 7.99

Asian Shrimp Skewer

Large Skewered Shrimp atop Angel Hair Pasta Tossed with
Asian Tamari Sauce, Cilantro, Shredded Carrots, Red Cabbage
and Thai Peanut Sauce 8.99

Homemade Soups See Chalkboard

Napa Salad

Grilled Breast of Chicken, Toasted Walnuts, Bleu Cheese,
Mandarin Orange Slices, Apples and Red Grapes tossed with
Field Greens and Housemade Champagne Vinaigrette 10.99

*Warm Goat Cheese Salad

A Crusted Medallion of Goat Cheese Atop Field Greens, Sun
Dried Tomatoes, Figs and Toasted Pine Nuts with Housemade
Champagne Vinaigrette 8.99

Mosquito Caesar

Romaine Lettuce, Hickory Smoked Peppered Bacon, Imported
Parmesan Cheese, Housemade Croutons, Housemade Caesar
Dressing 6.99

With Chicken add 3.49, Shrimp add 5.99, or Grilled Salmon add
6.99

Shrimp Salad

A Generous Combination of Shrimp, Mayo, Diced Celery, Hard
Boiled Eggs, Cheddar Cheese and Pimento on a Bed of Field
Greens with a Side of Mosquito Ranch Dressing and a Toast
Point (Spring & Summer) 11.99

Killer Chicken Salad

A Mixture of Fresh Roasted Chicken Tossed with Tarragon
Mayo, Sour Cream, Toasted Walnuts, Green Onions, Celery and
Apples, Served over Field Greens with a Toast Point 8.99

Far East End

Grilled Medium Rare Ahi Tuna with Angel Hair Pasta,
Cucumbers, Sweet Peppers, Carrots and Pickled Ginger Over
Field Greens Served with Three Asian Sauces (Sambal, Tamari,
Wasabi Cream) 11.99

Thai Chicken Salad

Grilled Breast of Chicken on a Bed of Field Greens, Red
Cabbage, Shredded Carrots, Cilantro, Green Onions and
Sweet Peppers Tossed with Tamari Sesame Vinaigrette, Topped
with Roasted Peanuts and Thai Peanut Sauce 9.89

Grilled Chicken - add 3.49

Grilled Shrimp - add 5.99
Grilled Salmon - add 6.99
Grilled Ahi Tuna - add 6.99

Grilled Filet Mignon - add 8.99
Grilled Portabella - add 3.49

Bites

Grilled Shrimp Tacos

Large Grilled Shrimp on Two Flour Tortillas with Field Greens,
Chipotle Sauce, Housemade Salsa, Rissole Brown Rice and
Housemade Black Beans 12.99

Simply Pasta

Linguini Pasta Tossed in a Creamy Rosemary Alfredo Sauce
Topped with Grilled Breast of Chicken and Imported Parmesan
Cheese (Served Hot) with a Toast Point  8.99

Asian Bowl

A Third of a Pound of Sliced Grilled Filet Mignon atop Angel
Hair Pasta, Pickled Ginger, Sweet Bell Peppers, Carrots, Red
Cabbage, Cilantro and Green Onions Tossed in a Tamari
Sesame Dressing (Served Cold) (May substitute Chicken or
Shrimp) 11.99

*Pasta Pesto

Farfalle (Bow Tie) Pasta, Tossed with Housemade Pesto,
Artichoke Hearts, Kalamata Olives, Toasted Pine Nuts, Feta,
Fresh Tomato Garnish and Imported Parmesan Cheese over
House Greens (Served Cold) 8.79

*Spinach Pasta

Farfalle (Bow Tie) Pasta Sautéed with Fresh Spinach, Fresh Roma
and Sun Dried Tomatoes, Artichoke Hearts, Fresh Herbs, Feta
and Imported Parmesan Cheese (Served Hot) 9.89

With Chicken add 3.49 or Grilled Shrimp add 5.99

Carnitas Tacos

Slow Roasted Pulled Pork on Three Soft Corn Tortillas with Field
Greens, Chipotle Sauce, Housemade Salsa, Rissole Brown Rice
and Housemade Black Beans 8.99

Including Quesadillas, Health Nut,
Soups, Fish du Jour, Big Bite Wrap,
Dinner Specials and more....

*All items marked with an asterisk (*) are Vegetarian
Prices and Menu Items subject to change
18% Gratuity for Parties of 6 or More
Split Charge: 2.99 (Includes Shared Entrée with
Serving of the same Side on each Plate)

All Sandwiches are Served with your Choice of a Side.
Check Today'’s List of Sides

Island Slammer

Grilled Shrimp, Hickory Smoked Peppered Bacon, Melted Swiss
Cheese, Fresh Tomato, Red Leaf Lettuce and Garlic-Herb Mayo
on a French Baguette 12.99

BBQ Pork Sandwich
Slow Roasted Pulled Pork with Chef's BBQ Sauce, Housemade
Cole Slaw, Red Leaf Lettuce on a Honey Wheat Bun 8.49

Curried Ahi Tuna Salad

Poached and Flaked Ahi Tuna Combined with Celery, Currants,
Curried Mayonnaise, Sour Cream, Red Onions, Field Greens
and Tomato Served on a Toasted Wheat Croissant 9.89

BLT

Hickory Smoked Peppered Bacon with Melted Swiss Cheese,
Oven Roasted Tomatoes, Red Leaf Lettuce and Garlic-Herb
Mayo on a Toasted Wheat Croissant 8.49

Kahuna Tuna

Grilled Medium Rare Ahi Tuna with Wasabi Cream and Spicy
Sambal Vinaigrette, Red Leaf Lettuce and Tomato on a Honey
Wheat Bun 11.99

Turkey Divinity

Chef's Oven Roasted Turkey with Melted Brie, Hickory Smoked
Peppered Bacon, Crilled Apples, Red Leaf Lettuce and Garlic
Herb Mayo on a French Baguette 9.89

Steak Sandwich
Grilled é0z. Filet Mignon served with Fresh Tomato, Red Onions,
Red Leaf Lettuce and Chipotle Sauce on a French Baguette 12.99

Chicken Salad Sandwich

A Mixture of Fresh Roasted Chicken Tossed with Tarragon Mayo,
Sour Cream, Toasted Walnuts, Celery, Apples, Green Onions, with
Field Greens and Tomato on a Toasted Wheat Croissant 8.99

Salmon Club

Fresh Grilled Salmon Filet with Hickory Smoked Peppered
Bacon, Balsamic Onions, Red Leaf Lettuce and Chipoftle Sauce
on Toasted Wheat Bread 10.99

Chick Stack

Grilled Breast of Chicken with Goat Cheese Spread, Oven
Roasted Tomatoes, Red Leaf Lettuce and Garlic-Herb Mayo on
a Honey Wheat Bun 8.49

Add Hickory Smoked Peppered Bacon 1.49

Almost Reuben

Deli Stacked Thin Sliced Corned Beef with Melted Swiss Cheese,
Braised Cabbage and Housemade Dressing on Marbled Rye
10.99

Mambo
Slow Roasted Pulled Pork with Housemade Fruit Chutney (on
the side) and Red Leaf Lefttuce on a French Baguette 8.49

*Veggie ‘Shroom

Grilled Marinated Portabella Mushroom Topped with Grilled
Zucchini Ribbons, with Oven Roasted Tomatoes, Balsamic
Onions, Goat Cheese Spread, Red Leaf Lettuce and Garlic
Herb Mayo on a Honey Wheat Bun 8.99



