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* YO MAMA'S DESSERT ... A generous portion of ED'S own devil's food cake topped with hot fudge
(ﬁ: sauce, strawberry sauce, pecans, whipped cream and cherries 5.95
- % BROWNIE SUNDAE ... ED'S own homemade brownie drenched in hot fudge sauce, topped with
L vanilla ice cream, more hot fudge, whipped cream and pecans 5.95
ﬂ * STRAWBERRY SUNDAE ... Sweetened strawberries poured over a scoop of ice cream and topped
with whipped cream 5.95
* CHOCOLATE SUNDAE ... Hot fudge poured over a scoop of vanilla ice cream and topped with
e whipped cream 5.95
'&' KEY LIME PIE ... Made with real key limes topped with whipped cream 5.95
ED'S CHEESE CAKE ... French whipped cheese cake topped with sweetened strawberries and
whipped cream. 5.95
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TO GO

1Qt Gumbo ... 18.00
1Gal Gumbo ... 60.00

16 Oz Slaw ... 3.95

12 Gal Slaw ... 12.00
1Gal Slaw ... 24.00

5Gal Slaw ... 100.00

16 Oz Grits ... 4.95

16 0z Greens ... 4.95

16 Oz Green Beans ... 4.95
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% 16 0z Gumbo ... 10.00
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FOUNTAIN DRINKS ... Coke, Diet Coke, Sprite, Dr Pepper, Pink Lemonade, Iced Tea, Coffee,
Bottled Root Beer 2.35
s
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Domestic Bottles ... Budweiser, Bud Light, Miller Lite, Michelob Ultra, Coors Light, Amberbock,
Yuengling, and O'Douls 3.45

Imported ... Dos Equis Amber Killians Red, Sam Adams, Corona, Blue Moon, Dos Equis Lager,
7 Heineken, Abita Andy Gator, Angry Orchard, And Corona Light 4.45

g Craft Beers ... Faithope Amber, Fairhope IPA, Lazy Magnolia (Southern Pecan) 6.45

YO MAMA'S PLATTER‘
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Seafood cooked the ‘Old Mobile' Way!

3382 BATTLESHIP PARKWAY
SPANISH FORT, ALABAMA
251-625-1947

WE OPEN AT 11:00 AM DAILY
VISIT OUR WEBSITE AT WWW.EDSSHED.COM
AND OUR ED'S SHED FACEBOOK PAGE!

1¢ all started with Fern Bridges.
Years of gumbo, fried shrimp, oysters, family and friends.
i 2000 our dream of opening @ restaurant came truc.

On June 12, 2000 we opened the doors to ED'S Seafood Shed.
Using Fern's recipes and a few West Virginia recipes from Barbara's family,
ED'S came to be known for seafood cooked the "Old Mobile” way
we'd like to thank all of our faithful customers who have

made ED'S their destination on the Causeway.
And we'd also like to thank our employees for a job well done.

S0 here's a BIG thanks to all from ED's Seafood Shed!




