
House made Pizza 
ITALIAN 14
Meatballs, pepperoni, and basil

SUPREME 13
Pepperoni, ham, mushrooms, onion, and  
bell peppers

MARGHERITA 12
Fresh mozzarella, tomato, fresh basil and a 
balsamic reduction, with fresh basil pesto

BBQ CHICKEN PESTO 13
Chicken tossed in smoky BBQ sauce, on  
pesto sauced pizza crust, with mozzarella

BAYOU 14
Crawfish, andouille sausage, Cajun cream 
sauce, mozzarella cheese, and cherry peppers

Plates
SERVED WITH SLAW AND CHOICE OF FRENCH FRIES OR 
SWEET POTATO FRIES. SOUP OR DINNER SALAD MAY BE 
SUBSTITUTED FOR FRENCH FRIES FOR $3.

BEST DANG CHICKEN 13
Grilled chicken breast with sticky sweet 
sauce, Swiss, bacon, ham, and pineapple  
on a sweet bun

BLACKENED REDFISH 12
Redfish on a toasted hoagie with a pickle 
pepper relish, Cajun tartar sauce and 
lettuce 

FISH TACOS 12
Redfish tossed in an ancho seasoning topped 
with pico de gallo, avocado, black bean and 
corn salsa with chipotle ranch

PORT LAVACA FABULOUS CLUB 13 
House roasted turkey breast, pit ham, Swiss, 
cheddar cheese, bacon, avocado, lettuce, 
tomato on toasted sourdough

REUBEN 12
House braised corned beef, Swiss, Russian 
dressing, and sauerkraut between marble rye

FRENCH DIP 13
Shaved prime ribeye, creamy horseradish, 
mayo, onion petals, and Swiss with a side  
of aus jus 

SHELLFISH BURGER 13
Melted bleu cheese, bacon, and fried egg

PIZZA BURGER 13
Fresh beef patty with pepperoni, red onion, 
basil, fresh mozzarella cheese, on focaccia 
bread with marinara sauce 

SOUTHWEST PITA 12
Grilled chicken, red and yellow bell pepper, 
red onion, cheese blend and chipotle ranch  
on a pita bread

MEATBALLS 9
6 meatballs with marinara and focaccia 
bread

MOZZARELLA STICKS 8
Hand cut mozzarella fried golden served 
with marinara

KUNG PAO SHRIMP 12
Tempura battered; tossed with banana 
and cherry peppers, glazed with sweet and 
spicy sauce, topped with salty peanuts

LUMP CRAB SPINACH ARTICHOKE DIP 11
A creamy mixture of crab, cream, pepper 
jack served with fried pita chips

BUFFALO WINGS   (6) WINGS 8   (12) WINGS 14
Your choice of: hot, mild, Asian, BBQ, 
garlic Parmesan, teriyaki, Caribbean jerk, 
or lemon pepper  

SAMPLER PLATTER 17
Kung Pao, Meatballs, Crab Dip, Smoked 
Brisket Potato Skins, and Tumbleweed 

PEEL AND EAT SHRIMP 20
(CLASSIC OR CAJUN SPICE)
One pound of fresh steamed shrimp

TUMBLEWEED 13
Assortment of fried onion, jalapeño, and 
pickles served with chipotle ranch

DRUNKEN MUSSELS 15
One pound of mussels in a rich broth  
of tomatoes, andouille sausage, onion,  
and herbs 

SMOKED BRISKET POTATO SKINS 10
Potato skins with smoked brisket, pico de 
gallo, black bean salsa, chipotle ranch, 
and avocado 

SICILIAN CALAMARI 12
Fried in cornmeal tossed with homemade 
marinara and banana peppers

NACHO GYRO 10
Pita chips with seasoned ground beef,  
feta, black olives, banana peppers, and 
tzatziki sauce

TUNA WONTON 12
Seared tuna in an ancho vinaigrette  
tossed with mango salsa and micro greens

HOUSE 8
Mixed lettuce, tomato, red onion, cheese 
blend, bacon, cucumber, and croutons. 
Your choice of: ranch, balsamic, avocado 
lime ranch, bleu cheese, honey mustard, 
Italian or Russian.

CAESAR 8
Romaine lettuce, Parmesan cheese, 
croutons, tossed with our house made 
Caesar dressing

WEDGE SALAD 7
Baby iceberg, bleu cheese dressing, bacon, 
tomato, red onion, bleu cheese crumbles

ADD-ONS: CHICKEN 6, SHRIMP 10,  
SALMON 9, TUNA 10, STEAK 11

SANTA FE SALMON SALAD   HALF 10   FULL 16
Fresh greens tossed with avocado lime 
ranch dressing topped with grilled 
salmon, avocado, black bean corn relish, 
pico de gallo and tortilla strips

SOUP OF THE DAY 5
Monday Beef and Barley   			 
Tuesday New England Clam Chowder    
Wednesday Crab and Asparagus 		
Thursday Chicken and Rice   
Friday Creamy Tomato Basil   		
Saturday Chicken Tortellini   
Sunday Chili  

CORN CHOWDER 5
A rich blend of bacon, corn, carrots, 
celery, and cream served every day

Soups and Salads

Appetizers

8 FRESH SHUCKED OYSTERS PER ORDER 

HALF SHELL 12
Fresh from the sea served with cocktail, 
horseradish, lemons, and crackers

TRADITIONAL 15
Blend of butter, herbs, and garlic topped 
with Parmesan

FLORENTINE 16
A blend of spinach and goat cheese with 
spices garnished with diced tomatoes 

GOTTA GET ‘EM 14
A creamy blend of cream cheese, bacon, 
and sautéed mushrooms 

OYSTER TASTER 17
12 total oysters: 4 Florentine, 4 
Traditional, 4 Gotta Get ‘Em 

Oysters    

Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs, may increase your risk of foodborne 
illness, especially if you have certain medical conditions. 



Plated Baskets
FISH AND CHIPS 14
All you can eat beer battered cod

CHICKEN TENDERS 11
4 jumbo tenders tossed in house seasoned 
flour for a crisp kick 

SHRIMP 16
6 jumbo shrimp, fried with panko  
or grilled

OYSTERS 14
8 large oysters fried in cornmeal

SEAFOOD COMBO 17 
A sampling of 4 oz beer battered cod, 3 
fried shrimp, and 3 oysters

ADD-ONS: (4) OYSTERS 7, (4) SHRIMP 10,  
4OZ OF BEER BATTERED COD 9,  

(3) CHICKEN TENDERS 6    

CHOCOLATE GOODNESS 10
6 layers of moist chocolate cake with 
creamy chocolate frosting top with 
brownie chunks and chocolate drizzle 

BREADTINI 8
Cinnamon bread pudding, fried tossed  
in cinnamon and sugar, served warm 
over ice cream with a splash of apple  
pie whiskey

KEY LIME PIE 6
Velvety smooth key lime pie with graham 
cracker crust

CHOCOLATE ERUPTION 9
Double chocolate fudge whipped cheese-
cake with dollops of regular cheesecake 
throughout a devil food cake crust and 
garnished with almonds, caramel, and 
chocolate curls 

CARROT CAKE 9
Three layers of carrot cake loaded with 
pineapple, coconut, and walnuts with 
layers of cream cheese icing dusted with 
pistachios

Fresh Fish
SOUP OR SALAD MAY BE SUBSTITUTED FOR BOTH 
SIDES AT NO CHARGE OR ADD A DINNER SALAD  
FOR $5 NO SUBSTITUTIONS.

CHOOSE YOUR FISH
Salmon 20		
Tuna 19
Flounder 19	
Redfish 20 
Mahi Mahi 24	
Snapper 26
Halibut 25 

CHOOSE YOUR STYLE
Cajun Blackened
Lemon Pepper
Cedar Plank Smoked ($2 extra)
Garlic and Italian Herb

CHOOSE YOUR TWO SIDES
Wild Rice 
Mashed Potatoes 
Twice Baked Potato Skins 
Mixed Vegetables 
Fries 
Sweet Potato Fries 
Corn on Cob 
Grilled Asparagus ($3 extra)

Sides
Wild Rice 3
Mashed Potatoes 3
Twice Baked Potato Skins 3
Mixed Vegetables 3
Grilled Asparagus 5 
Fries 3
Sweet Potato Fries 3
Corn on Cob 3
Hush Puppies 3
Cole Slaw 3
Breadsticks 3
Dinner Salad 5
Dinner Caesar Salad 5

Build Your Own 
PIZZA 9    TOPPINGS 1 EACH 

pepperoni n sausage n ham n bacon, 
banana pepper n jalapeño n bell pepper 
blend n mushrooms n red onion n tomato 

pineapple n spinach

BURGER 10
SERVED WITH LETTUCE, TOMATO, AND ONION. 
ADDITIONAL TOPPINGS 1 EACH

bacon n grilled mushrooms and onions 
fried egg n jalapeños n avocado
sautéed peppers n pico de gallo
Swiss cheese n cheddar cheese

pepper jack n bleu cheese crumbles CAJUN RIBEYE 32
12 oz ribeye topped with 3 jumbo shrimp 
and a Cajun sauce of bell pepper blend, 
red onion, and mushrooms served with 
twice-baked potato skins and sautéed 
vegetables

PORK WING 20
Tender braised pork shank, battered in 
crisp breading tossed in Asian sauce on a 
bed of stir-fried rice served with an Asian 
spring roll

SPAGHETTI AND MEATBALLS 14
House made marinara and fresh 
meatballs, made with beef and pork

FETTUCCINI ALFREDO 11
Rich alfredo with cream, garlic, white 
wine, and Parmesan cheese served with 
garlic breadstick

ADD-ON: CHICKEN 6, SHRIMP 10,  
SALMON 9, TUNA 10, STEAK 11

CREOLE TORTELLINI 20
Grilled chicken with cheese tortellini 
blended with mixed grilled vegetable, 
mussels, andouille sausage, Cajun cream, 
and white wine

COUNTRY FRIED STEAK 16
Fresh cut and pounded, fried then 
topped with creamy country gravy, served 
with mashed potatoes and fresh sautéed 
vegetables

ALL SERVED WITH RED POTATOES, CORN ON COB, AND CORN MUFFINS

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of 
foodborne illness, especially if you have certain medical conditions. 

Entrees 			 

TEXAS 24
Kielbasa, oysters, shrimp, and jalapeños 
with Texas seasonings

NEW ORLEANS 28
Andouille sausage, crawfish, oysters, 
shrimp, Cajun broth

NEW YORKER 32
Crab leg cluster, shrimp, mussels, and 
garlic white wine broth

Steam Pots

ADD A DINNER SALAD FOR $5 NO SUBSTITUTIONS.

Desserts

SERVED WITH HUSH PUPPIES, AND SLAW AND CHOICE OF FRENCH FRIES 
OR SWEET POTATO FRIES. SUBSTITUTE A DINNER SALAD OR SOUP FOR $3.


