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DATE

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

TIME

Appetizers

Salads

RECEIVED DISPATCH 

WEDNESDAY CATFISH SPECIAL $12

HALF PRICE OYSTER MONDAYS

WEEKLY SPECIALS!

HOUSE SALAD ... 7

WEDGE OF ICEBERG ... 7

TOMATO, RED ONION, GRANA PADANO, CHOICE OF
DRESSING

CRISPY & COLD, BLUE CHEESE, TOMATO

ROTISSERIE CHICKEN SALAD ... 16

GRILLED TUNA SALAD ... 26

TOMATO, GRANA PADANO, TOASTED ALMOND, RED ONION,
CREAMY HERB DRESSING

MIXED LETTUCES, FETA, TOMATO, AVOCADO, LEMONGRASS
VINAIGRETTE

GRILLED SALMON SALAD ... 22
TOMATO, TOASTED ALMOND, RED ONION, GINGER
DRESSING

GINGERED WALDORF CHICKEN SALAD ... 14

CALIFORNIA SALAD ... 14

(3 SCOOPS) MIXED LETTUCES, GRAPE, APPLE, PECAN,
GINGER DRESSING

APPLE, ORANGE, CANDIED PECAN, TOASTED ALMOND,
CRUMBLED BLUE CHEESE, BALSAMIC VINAIGRETTE

ADD BACON  +$4.50

GRILLED SALMON ... +10

GRILLED SHRIMP (3) ... +9

ROTISSERIE CHICKEN ... +8

Sides
FRIES ... 4

WOOD GRILLED OKRA ... 6

BLACK BEANS & RICE ... 4

WOOD GRILLED GREEN BEANS ... 6

WOOD GRILLED BROCCOLI ... 7

CORNMEAL FRIED OKRA ... 6

WOOD GRILLED MUSHROOMS ... 7

A CHARGE WILL BE
APPLIED FOR
SUBSTITUTIONS

QUESO & ROASTED SALSA ... 12
FRESH CHIPS

MADE TO ORDER GUACAMOLE ... 12
AVOCADO CHUNKS, CILANTRO, JALAPENO, RED
ONION, TOMATO, LIME

HOT LEGS ... 12
(3 LEGS + 3 WINGS) CELERY, BLUE CHEESE

LUMP CRAB CAKES ... 28
LEMON BUTTER, DILL

SMOKED PORK NACHOS ... 16
QUESO, FETA, CILANTRO, JALAPENO, TOMATO, GREEN
ONION, ROASTED SALSA

SMOKED BRISKET NACHOS ... 19
QUESO, FETA, CILANTRO, JALAPENO, TOMATO, GREEN
ONION, ROASTED SALSA

FRIED RHODE ISLAND 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 RHODE ISLAND SQUID ... 18
ARUGULA, GRILLED ONION, CHILI, OLIVE OIL, FETA,
LEMON, NIEDLOV’S SOURDOUGH

ROASTED GARLIC, FETA, & OLIVE OIL DIP ... 10
PARSLEY, LEMON, NIEDLOV’S SOURDOUGH 

ONION RINGS ... 7
SPICY MAYO 

WOOD GRILLED OYSTERS ... 16
GARLIC BUTTER, NIEDLOV’S SOURDOUGH

MAKE IT “LOADED ” +$4

FRIED CALAMARI ... 16
FRIED GREEN BEAN, LEMON, SPICY MAYO 

SMOKED PORK ... 13

WOOD GRILLED QUESADILLAS
CILANTRO, GREEN ONION, TOMATO, JACK CHEESE

GRILLED SHRIMP ... 16

ROTISSERIE CHICKEN ... 13

GRILLED MUSHROOM ... 14

ROASTED SWEET POTATOES ... 12
AVOCADO, DILL BUTTERMILK, SUNFLOWER SEEDS 
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CORNMEAL FRIED CATFISH ... 16
TARTAR, COCKTAIL SAUCE, LEMON, FRIES

FRIED SHRIMP ... 24
(6) TARTAR, COCKTAIL SAUCE, LEMON, FRIES

WOOD GRILLED SHRIMP ... 24

HICKORY SMOKED BRISKET ... 25

(6) GARLIC BUTTER, VOODOO SAUCE, RICE & BEANS

AU JUS, RED ONION, HORSERADISH, FRIES

CHICKEN CHIMICHANGA ... 16
PULLED CHICKEN, CHEDDAR, JACK, PEPPERS, TOMATILLO
SALSA, BLACK BEANS & RICE

WOOD GRILLED SALMON* ... 25

CHICKEN TORTILLA SOUP ... 15

GINGER SAUCE, RICE & BEANS

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

WOOD GRILLED AHI TUNA* ... 26

RAW TUNA, SEASONED RICE, SOY-GINGER SAUCE,
AVOCADO, TOGARASHI, JALAPENO, CILANTRO, WASABI
MAYO

SERVED RARE, SOY-GINGER GLAZE, WASABI MAYO, WOOD
GRILLED GREEN BEANS

WOOD GRILLED RIBEYE ... 68
16OZ, CHIMICHURRI, HORSERADISH SAUCE, FRIES

RECEIVED DISPATCH 

Sandwiches

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

CHICKEN SALAD SANDWICH ... 14

SMOKED BRISKET, SWISS, RED ONION, AU JUS

(2 SCOOPS) MIXED LETTUCES, CREAMY GINGER DRESSING

SHRIMP ROLL ... 21
DILL AIOLI, GREEN ONION, TOASTED SPLIT TOP ROLL

SALMON SMASHBURGER ... 18

NIMAN RANCH SMASHBURGER ... 19

ARUGULA, PICKLE, RED ONION, DILL, MAYO

CHUCK-BRISKET BLEND, HATCH CHILES, AMERICAN
CHEESE, RED ONION, SHREDDED LETTUCE, MAYO

PO’ BOYS
REMOULADE, SHREDDED LETTUCE, COCKTAIL SAUCE

FRIED CATFISH ... 14

FRIED SHRIMP ... 18

SERVED WITH FRIES

House Specialti
es

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

WOOD GRILLED WHOLE TROUT ... 24

ARUGULA, PINEAPPLE, TOMATO, AVOCADO, FETA,
CHIMICHURRI, BLACK BEANS & RICE

BONE-IN, OLIVE-CAPER SALSA VERDE, GRILLED GREEN
BEANS

TROUT ALMONDINE ... 26
LEMON BUTTER, ALMOND, GRILLED GREEN BEANS

WOOD GRILLED SWORDFISH ... 35
OLIVE-CAPER SALSA VERDE, GRILLED GREEN BEANS

PURVEYORS OF FINE DESSERTS  $9

KEY LIME PIE PECAN-GRAHAM CRACKER
CRUST, FRESH WHIPPED
CREAM

APPLE PECAN
BREAD PUDDING

AMARETTO
BROWNIE

HOT FUDGE
SUNDAE

VANILLA ICE CREAM
AND BOURBON SAUCE

VANILLA ICE CREAM
AND HOT FUDGE SAUCE

VANILLA ICE CREAM,
CANDIED PECANS,
WHIPPED CREAM, FUDGE
SAUCE, CHERRY ON TOP

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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