
FRIED GULF FISH COLLAR................................15
buttermilk brined deep-fried gulf fish, collar, pickled 
shallots and peppers herb salad, citrus Chile tartar  

CRAB STACK............................................................15
fried green tomatoes, spicy diablo sauce 
Bayou la Batre crab salad 
 
WAGYU CARPACCIO*.........................................18
capers, crispy shallots, shaved parmesan, 
fresh horseradish, grain mustard aioli, crostinis 

FRIED QUAIL KNOTS............................................18
Napa cabbage, carrots, jalapeños, shallots,
cilantro, kung pao, fried garlic

JUMBO CHICKEN WINGS.................................15
tossed in house buffalo sauce or BBQ 

S.O.T.M....................................................................12
soup of the moment

VOYAGERS WEDGE..........................................13
roasted tomatoes, crispy shallots, Bill “E” bacon, 
chives, Asher Blue, green goddess dressing 

CAESAR SALAD...................................................10
romaine, tomatoes, red onions, croutons, and shaved 
parmesan tossed in a creamy Caesar dressing.

SOUTHERN FRIED CHICKEN SANDWICH....18
Cornmeal fried chicken breast topped with a crisp dill 
pickle slaw and drizzled with Alabama  
white BBQ sauce, served on a toasted potato bun.

DOUBLE BACON BURGER...................................22
Two beef patties, American cheese, Bill “E” bacon,  
lettuce, tomato, onions, and pickles on a potato bun.

starters

BROILED

HALF DOZEN......................................................................20
DOZEN...................................................................................40

GORGEOUSLY GARLIC GF 
roasted elephant & black garlic,

fresh horseradish, aged parmesan

entrées

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,  
especially if you have certain medical conditions.

Contains NutsGluten Free

RAW
with mignonette & cocktail - GF

HALF DOZEN.......................................................................18
DOZEN......................................................................36

OYSTERS
locally sourced from Gulf Shores, AL 

ADMIRAL SHELLFISH CO.

CHICKEN ALFREDO..................................................28
Chargrilled chicken, baby spinach, roasted tomatoes, 
fettuccine, shaved parmesan, fresh herbs, and alfredo. 

CUMIN & CORIANDER GROUPER.....................52
Pork belly cream, corn, caramelized onions, smoked 
paprika, heirloom tomato, Bayou La Batre crab salad

soups  
& salads

handhelds  

from the 
broiler

PETITE FILET MIGNON* 6oz.............................42
buttery tenderness

HANGING TENDERLOIN* 10oz.........................41
arguably the most intensely flavored cut

COWBOY RIBEYE* 20-22oz...............................75
for flavor lovers 

SIDES
VOYAGER’S BAKED POTATO............................8 
duck fat roasted skinned potato, créme fraîche,   
chives, salt & vinegar crispy potato peels	

BLUE CRAB CREAMED SPINACH.................12 
roasted tomatoes, onions, & herbs	  

PORK BELLY CREAM CORN.............................11
Caramelized onions, smoked paprika

LIGHT MENU

08142026

OREO BROWNIE SUNDAE!. . . . . . . . . . . . . . . 	12 
Oreo truffle fudge brownie, vanilla bean  
ice cream,chocolate drizzle, whipped cream, cherry

KEY LIME PIE. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	10 
Key lime custard tart, graham cracker crust,  
lime zest, whipped cream

Desserts


