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AHI TUNA POKE "NACHOS" $16
Diced ahi tuna, wonton chips, sesame seeds, soy sauce,
jalapenos, Sambal cream, cilantro, edamame, carrots, radishes
FRIED CALAMARI $13
Sweet chili sauce

SPINACH & ARTICHOKE DIP $14
Blend of parmesan, spinach, garlic, bacon, artichoke,
toasted baguette

CARNE ASADA FRIES $15
Chargrilled steak, cotija cheese, roasted green chili sauce,
salsa, avocado ranch

SOUPS & SALADS —

CLASSIC CAESAR SM S8 / LG $16
Romaine, parmesan, croutons,
house made Caesar dressing

BLT SALAD SM S8 / LG S16
Romaine lettuce, bacon, tomatoes, feta cheese,

charred corn relish, avocado ranch
CHICKEN COBB SALAD $15
Romaine lettuce, grilled chicken, tomatoes, bleu
cheese crumbles, bacon, avocado, hard-boiled egg,
honey Dijon vinaigrette

SOUP OF THE DAY $9

CHICKEN & SAUSAGE GUMBO $9
Chicken, andouille sausage, Cajun vegetables, creole

spices, basmati rice, green onions

SALAD ADDITIONS:
GRILLED, BLACKENED, or FRIED
CHICKEN S10
SHRIMP $16

DOUBLE BACON BURGER $17
Two beef patties, american cheese, bacon, lettuce, tomato,
onion, pickle, brioche bun

SOUTHERN FRIED CHICKEN S$15
cornmeal fried chicken, smoked mayo, cheddar cheese,
pickled red onions, lettuce, brioche bun

GULF FISH $29
choice of grilled or blackened, coconut curry basmati rice,
mango salsa

GULF FISH TACOS $19
cornmeal fried Gulf fish, pickled vegetables, cotija cheese,
cilantro, mojo aioli, sweet potato tots

DESSERT

OREO BROWNIE SUNDAE $12
Oreo truffle fudge brownie, vanilla bean ice cream, chocolate
drizzle, whipped cream, cherry
KEY LIME PIE $12
Key lime custard tart, graham cracker crust, lime zest,
whipped cream
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THE LIBATIONS

Beachy Cocktails Mantinin & Spritgens
PBR Stress Reliever $16 The Bougie Spritz $18
coconut rum, vodka, orange, hendrick’s, st. germain, lemon,
pineapple, cranberry juice agave, prosecco, soda
The Black Pearl $14 Strawberry Spritz $16
rum, ancho chile liquor, tito’s, strawberry, prosecco, soda
blackberry, lime, mango, soda Chambord Lemondrop $14
Jalisco Mule $14 vodka, chambord, triple sec, lemon
tequila, lime, watermelon, ginger juice
beer, mint, lime Choc Full 0' Mint $14

Livin' the Dream $13 vanilla vodka, bailey’s, creme de
coconut rum, barcardi silver, menthe, cream, chocolate

pineapple juice, orange juice, Aperol Spritz $13
coconut cream, pineapple, cherry aperol, prosecco, soda

Craft Cocktails
Toes in the Sand $18
knob creek, luxardo, sweet vermouth, orange juice, bordeaux cherry
Banana Old Fashioned $15
howler head banana bourbon, walnut bitters, falernum, banana crisps
Perdido Beach Smash $13
bourbon, blackberry, mint, lemon juice, simple syrup, soda
Pompelmo $13
deep eddy grapefruit vodka, aperol, mint, soda

Mocktails

Surf's Up S10
strawberry, mint, ginger beer, lime
Watermelon Cherry Limeade $10
watermelon, cherry limeade, lime

BEER & SELTZERS
Domestic& NA$7

SAM ADAMS | BUD LIGHT | MICH ULTRA | COORS LIGHT | MILLER LITE
N/A ATHLETIC BREWING: RUN WILD IPA | UPSIDE DOWN ALE

Impont $8

CORONA | STELLA ARTOIS I DOS EQUIS | GUINESS | HEINEKEN

Craft $8
GOAT ISLAND “GOATOPIA” IPA & “HIPPIEWEISEN” |
BACK FORTY: “TRUCK STOP” HONEY BROWN ALE & DEVIL'S
STAIRCASE | SWEETWATER: IPA OR 420 | SOUTHERN PROB: “SUZY B” |
FAIRHOPE BLUE STEEL | SIERRA NEVADA HAZY IPA

Seltgen $70

HIGH NOON | WHITE CLAW

WINES

SPARKLING WINE
Crémant, Louis Perdrier, Brut (Burgundy) 12 / 48
Prosecco, Villa Sandi (Valdobbiadene) 12 / 48

ROSE
Vale dos Pombos Rosé D.O.C. (Vinho Verde) 2312 / 48

WHITE
Pinot Grigio, Scarpetta (Veneto) '24 12 / 48
Moscato d’Asti, Luccio DOCG (ltaly) 10 / 40
Sauvignon Blanc, Lobster Reef (Malborough) 2313 / 52
Chardonnay, Bouchard (Burgundy) 2212 / 48
Chardonnay, Talley Vineyards (San Luis Obispo Coast) 22 21/ 84

RED
Pinot Noir, Bouchard (Burgundy) 22 12/ 48
Pinot Noir, Cardwell Hill Cellars “Fenders Blue” (Willamette) 22 16/ 64
Cabernet, Prati by Louis M. Martini (California) 2213/ 52
Red Blend, Cain Cuvée, NV14 (Napa Valley) 20/ 80
Red Blend, Cain Concept (Napa Valley) ‘15 35/ 140




