
FROM THE RAW BAR.

SHUCKED OYSTERS* . . . See Oyster Menu for Daily Selection

MIDDLE NECK CLAMS* (RI) . . . Half Dozen 9 / Dozen 16

CAJUN U-PEEL SHRIMP . . . Half Dozen 15 / Dozen 28
cocktail & tartar sauce

STEAMED MUSSELS & CLAMS . . . 19
garlic, butter, white wine, thyme, chili flake, toasted sourdough

EL SCORCHO SHELLFISH STEW . . . 24
tomato, shrimp, oyster, mussel, clam, calamari, avocado, cilantro

SALMON BISQUE . . . 11
cream, tomato, white wine

SMALL PLATES.

QUESO & ROASTED SALSA . . . 10
fresh chips

MADE TO ORDER GUACAMOLE . . . 12
avocado chunks, cilantro, jalapeno, red onion, tomato, lime

HOT LEGS . . . 7
(3 legs + 3 wings) celery, blue cheese

ONION RINGS . . . 7
spicy mayo

GRILLED OYSTERS . . . 16
garlic butter, niedlov’s sourdough

OYSTERS ROCKEFELLER . . . 20
garlic butter, bacon, tomato, green onion, grana padano,
niedlov’s sourdough

SMOKED PORK NACHOS . . . 15
queso, feta, cilantro, jalapeno, tomato, green onion, roasted
salsa

SMOKED BRISKET NACHOS . . . 19
queso, feta, cilantro, jalapeno, tomato, green onion, roasted
salsa

FRIED CLAM STRIPS . . . 13
pepperoncini dipping sauce

STUFFED POBLANO . . . 15
pulled chicken, queso, avocado, tomato, feta, chips

NEW ORLEANS STYLE BBQ SHRIMP . . . 24
(6) garlic bbq butter, grilled niedlov’s sourdough

WOOD GRILLED SQUID . . . 18
arugula, grilled onion, chili, olive oil, feta, lemon

FRIED CALAMARI . . . 16
fried green bean, lemon, spicy mayo

ROASTED GARLIC & FETA DIP . . . 10
extra virgin olive oil, lemon, grilled bread

WOOD GRILLED QUESADILLAS
cilantro, green onion, tomato, jack cheese

CHICKEN . . . 13
SMOKED PORK . . . 13
GRILLED SHRIMP . . . 16
GRILLED PORTOBELLO, ONION, ARUGULA . . . 12

SALADS.
HOUSE SALAD . . . 7
tomato, red onion, grana padano, choice of dressing

WEDGE OF ICEBERG . . . 7
crispy & cold, blue cheese, tomato

NEUSKES BACON . . . +4.5

ROTISSERIE CHICKEN SALAD . . . 16
tomato, grana padano, toasted almond, red onion, creamy
herb dressing

GRILLED SALMON SALAD* . . . 22
tomato, toasted almond, red onion, ginger dressing

GINGERED WALDORF CHICKEN SALAD . . . 14
(3 scoops) mixed lettuces, grape, apple, candied pecan,
ginger dressing

GRILLED TUNA SALAD* . . . 26
mixed lettuces, roasted garlic, feta, tomato, avocado,
lemongrass vinaigrette

CALIFORNIA SALAD . . . 14
apple, orange, candied pecan, toasted almond, crumbled
blue cheese, balsamic vinaigrette

ROTISSERIE CHICKEN . . . +8
WOOD GRILLED SALMON* . . . +10
(3) GRILLED SHRIMP . . . +9
NEUSKES BACON . . . +4.5



SANDWICHES. served with fries

SPIT ROASTED CHICKEN . . . 16
arugula, mayo, pickle, swiss, red onion

HAVANA SMOKED PORK . . . 16
red onion, lettuce, swiss cheese, mojo dipping sauce

“ TEXAS DIP ”. . . 19.5
smoked brisket, swiss, red onion, au jus

CHICKEN SALAD SANDWICH . . . 14
(2 scoops) mixed lettuces, creamy ginger dressing

NIMAN RANCH BRISKET BURGER . . . 19
smashed, cheddar, martin’s potato bun, lettuce, pickle, red
onion, mayo

SHRIMP ROLL . . . 21
dill aioli, green onion, toasted split top roll

PO BOYS
remoulade, shredded lettuce

FRIED CATFISH . . . 14
FRIED SHRIMP . . . 18

BIG PLATES.

CORNMEAL FRIED CATFISH . . . 16
tartar, cocktail sauce, lemon, fries

FRIED SHRIMP . . . 24
(6) tartar, cocktail sauce, lemon, fries

WOOD GRILLED SHRIMP . . . 24
(6) garlic butter, voodoo sauce, rice & beans

SMOKED BRISKET . . . 25
au jus, red onion, horseradish, fries

CHICKEN CHIMICHANGA . . . 16
pulled chicken, cheddar, jack, peppers, tomatillo salsa,
black beans & rice

WOOD GRILLED SALMON* . . . 25
ginger sauce, rice & beans

CHICKEN TORTILLA SOUP . . . 15
tomato, cilantro, green onion, avocado, feta, tortilla strips

CRISPY FISH TACOS . . . 15
roasted salsa, margarita sauce, shredded cabbage, green
onion, cilantro, feta, black beans & rice

AHI TUNA POKE BOWL* . . . 19.5
raw tuna, seasoned rice, soy-ginger sauce, avocado,
togarashi, jalapeno, cilantro, wasabi mayo

WOOD GRILLED AHI TUNA* . . . 26
served rare, soy-ginger glaze, wasabi mayo, wood grilled
green beans

HOUSE SPECIALTIES.

HALF ROTISSERIE CHICKEN . . . 18
roasted salsa, margarita sauce, fries

VOODOO CHICKEN . . . 19.5
crispy skin, voodoo sauce, pineapple, black beans & rice

LOTTA LOTTA GARLIC CHICKEN . . . 22
arugula, pineapple, tomato, avocado, feta, chimichurri,
black beans & rice

SAUTEED AMERICAN RED SNAPPER . . . 35
capers, white wine, lemon butter, wood grilled green beans

TROUT ALMONDINE . . . 26
sauteed, lemon butter, almond, wood grilled green beans

WOOD GRILLED WHOLE TROUT . . . 24
bone in, chimichurri, lemon, wood grilled green beans

SIDES. a charge will be applied for substitutions

FRIES . . . 4

BLACK BEANS & RICE . . . 4

WOOD GRILLED OKRA . . . 6

WOOD GRILLED GREEN BEANS . . . 6

CORNMEAL FRIED OKRA . . . 6

WOOD GRILLED MUSHROOMS . . . 6

DESSERT.
KEY LIME PIE . . . 9
pecan-graham cracker crust, fresh whipped cream

APPLE PECAN BREAD PUDDING . . . 9
vanilla bean ice cream, bourbon sauce

AMARETTO BROWNIE . . . 9
vanilla bean ice cream, homemade fudge sauce

HOT FUDGE SUNDAE . . . 8
vanilla bean ice cream, candied pecans, fresh whipped
cream, hot fudge sauce, cherry on top


