
Chuck Morgan came to 
national prominence in 
1963 - the day after the 
bombing of the 
Sixteenth Street Baptist 
Church in Birmingham 

when he delivered a speech critical 
of the state of race relations in the 
South. His career as a Civil Rights 
attorney has been heralded in many 
books detailing the turbulent days of 
the 1960s. He tried nine cases before 
the United States Supreme Court. 
Many of these were landmarks in the 
struggle for racial equality.  

This restaurant is named in his honor.

APPETIZERS
HOUSE-MADE FOCACCIA .................................... 5
herbs, sea salt, olive oil

GULF SEAFOOD GUMBO ........... cup 7 • bowl 13
shrimp, fish, white rice

EDAMAME ............................................................................. 7
Maldon sea salt flakes

SPRING ROLLS ................................................................. 8
chicken, vegetables, sweet Thai chili sauce

KIMCHI BRUSSELS ...................................................... 14
flash-fried, bacon, cilantro aïoli

UPTOWN CHICKEN ...................................................... 11
panko-fried, sweet & spicy sauce, green onion

MUSSELS FEATURE .................................................. 18
Prince Edward Island mussels

BLISTERED SHISHITO PEPPERS ....................... 8
miso butter, lardon, bonito flakes

GRILLED OYSTERS .................................................... 20
1/2 dozen, garlic butter, worcestershire,
house hot sauce, parmesan crust

ENTRÉES
GULF FISH OF THE DAY w/ seasonal vegetables ... mp
GRILLED: crawfish cream, gouda grit cake
BRONZED: roasted mango salsa, rice pilaf
SAUTÉED: lightly-breaded, artichokes, risotto

GULF FISH PARMADINE ..................................................... mp
crab meat, parmesan, toasted almonds,
gouda grit cake

SESAME-SEARED TUNA ...................................................... 30
stir-fried vegetables, sticky rice, szechuan glaze

STUFFED SHRIMP ....................................................................... 32
crab meat, bacon-wrapped, red pepper aïoli,
garlic mashed potatoes, seasonal vegetables

FRIED GULF SHRIMP ............................................................... 26
fries, hushpuppies, coleslaw

SEAFOOD TRINITY .................................................................... 38
bacon-wrapped stu!ed shrimp, grilled oysters, 
bronzed fish, rice pilaf, seasonal vegetables

SEAFOOD PASTA ....................................................................... 32
scallops, mussels, shrimp,
lemon cream, grilled focaccia

CHICKEN SCALOPPINE ......................................................... 24
gnocchi, spinach, roasted red peppers,
mushrooms, lemon caper cream

FILET OF BEEF•
 ........................................................................... 38

8 oz, center-cut, garlic butter,
roasted fingerling potatoes

SURF N TURF•
 .............................................................................. 42

6 oz filet, seared scallops or stu!ed shrimp,
garlic butter, roasted fingerling potatoes

SALADS
CHUCK’S ............................................................................... 12
mixed greens, tomatoes, figs, pecans, bacon,
white cheddar, croutons, creamy vinaigrette

WEDGE ................................................................................. 10
iceberg, chopped bacon, diced tomatoes,
bleu cheese dressing & crumbles

•Cooked to guest’s request.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.

DESSERTS
BLONDIE SUNDAE

brown sugar brownie, caramel,
pecans, vanilla ice cream

10

CHOCOLATE LAVA CAKE
vanilla ice cream, chocolate sauce

11

Chuck’s Gulf seafood is sourced
from our own wholesale market
Harbor Docks in Destin, Florida.

Cook our great fish at home.
Get wild-caught fish & shrimp
FAST from GulfToTable.com


