
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.

*CONSUMING RAW OR UNDERCOOKED  MEATS, POULTRY, SEAFOOD, 

SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

appetizers
GRILLED ASIAGO BREAD
parmesan, garlic butter ........................................ 6

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

UPTOWN SHRIMP
panko-fried, asian slaw, wonton bowl .................. 16

SMOKED TUNA DIP
gulf yellowfin tuna, pita chips .............................. 12

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

SZECHUAN CALAMARI
sautéed bell peppers, chili pepper glaze ............. 12

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

FRIED OYSTERS
soy caramel drizzle, house hot sauce .................. 20

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

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

CAESAR
chopped romaine, croutons, parmesan ................. 9

desserts
WHITE CHOCOLATE BREAD PUDDING 
vanilla anglaise, whipped cream ...................... 10

KEY LIME PIE
graham cracker crust, whipped cream ................ 8

CHOCOLATE CRÈME BRÛLÉE
chocolate custard, crispy turbinado crust ............ 9

CHEESECAKE
nightly feature .................................................. 8

entrées
FISH OF THE DAY served with seasonal vegetables ...... mp

grilled: lemon caper cream, gouda grit cake
bronzed: roasted mango salsa, rice pilaf
sautéed: lightly-breaded, crawfish cream, risotto

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

GULF FISH PICCATA
capers, wild mushroom reduction,
boursin potato cake, sautéed spinach ........................... mp

GRILLED SCALLOPS
jumbo scallops, risotto, soy glaze, seasonal vegetables .. 36

STUFFED SHRIMP
crab meat, bacon-wrapped, red pepper aïoli,
mashed potatoes, seasonal vegetables .............................. 36

SEAFOOD PLATTER
bacon-wrapped stuffed shrimp, scallops, bronzed fish,
rice pilaf, seasonal vegetables ....................................... 40

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

CRAB CAKES
seasonal vegetables, risotto, citrus beurre blanc ............. 38

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

FILET OF BEEF*
8 oz, porcini rub, garlic mashed potatoes, 
roasted cauliflower & broccoli ........................................... 38

add 2 stuffed shrimp +11 or seared scallops +13

RIBEYE*
12 oz, aged, center-cut, porcini rub,
garlic mashed potatoes, asparagus ................................... 40

COOK OUR GREAT FISH AT HOME.
NOW SHIPPING WILD-CAUGHT
FISH & SHRIMP TO YOU ... FAST!

SHOP AT GULFTOTABLE.COM


