L
APPETIZERS
RATTLESNAKE BITES roasted jalapenos stuffed with

grilled shrimp and wrapped in bacon

SUGAR REEF COCONUT SHRIMP served with sweet and

spicy horseradish-orange marmalade dipping sauce

CHICKEN WINGS / 2 ways grilled citrus barbecue

with tangy cream sauce or traditional hot buffalo with
bleu cheese 8 wings / 16 wings

CLAM FRITTERS with jalapeno tartar sauce
PEARL STREET OYSTERS a half-dozen fresh-shucked

and baked with cilantro-lime butter, breadcrumbs and
parmesan

SWEET POTATO FRIES sprinkled with pecans and

served with creamy honey-dijon dipping sauce
FRIED OKRA in commeal batter with ranch $
BUFFALO CHICKEN FINGERS with bleu cheese
BLACK-EYED PEA SALSA & TORTILLA CHIPS

Texas caviar with homemade chips

GUACAMOLE & TORTILLA CHIPS J
CHILI CON QUESO & TORTILLA CHIPS
classic Tex-Mex cheese dip $
NACHOS

HOMEMADE TORTILLA CHIPS WITH BLACK BEANS, JACK CHEESE,
JALAPENOS, SALSA, GUACAMOLE & SOUR CREAM

BLACK BEAN J
NP

GRILLED VEGGIES
CHICKEN
SLICED HANGAR STEAK
PULLED PORK
SHRIMP

“HURRICANE NACHOS" with black beans, grilled veggies,

chicken, steak, pulled pork, shrimp and all the fixins!

BREAKFAST

SERVED ALL DAY WITH CHOICE OF SIDE
BREAKFAST BURRITO scrambled eggs, green chilis, cheddar

cheese & red potatoes with adobo sauce and avocado-tomatillo
salsa on the side add bacon

HUEVOS RANCHEROS two eggs stacked with corn tortillas,

black beans, adobo sauce & melted monterrey jack cheese

TACOS

TWO CRISPY CORN OR SOFT FLOUR TORTILLAS WITH
LETTUCE, TOMATO, JACK CHEESE & FRESH PICO DE GALLO

CHICKEN
SLICED HANGAR STEAK
BLACK BEAN
SHRIMP
GRILLED VEGGIES
PULLED PORK with coleslaw

NP

FISH TACOS

BLACKENED FISH WITH COLESLAW,
MANGO COULIS, JALAPENO TARTAR SAUCE & FRIED CAPERS
OR
FRIED WHITE FISH WITH LETTUCE, TOMATO, JACK CHEESE &

FRESH PICO DE GALLO

side of guacamole
side of sour cream

SALADS

DRESSINGS:
SEAHORSE PINEAPPLE CITRUS VINAIGRETTE,
1000 ACRE, RANCH, BLEU CHEESE, HONEY-MUSTARD,
LEMON POPPYSEED or OLIVE OIL & VINEGAR

NP
NP

FIELD GREENS SALAD mixed greens, shaved carrots,

tomatoes, radish, jicama, cucumbers & peppers

ALL CHOPPED UP crisp romaine, grilled chicken,
bacon, avocado, scallions, tomatoes, jack cheese, sliced
green apple & pecans tossed in a light lemon poppy seed
vinaigrette no meat

PALM BEACH hearts of palm, avocado, papaya, mango &
tomato tossed with a cilantro vinaigrette

SEAHORSE CAESAR crisp romaine with Caesar dressing,

diced red peppers and ribbons of parmesan

ADD ANY OF THE FOLLOWING TO YOUR SALAD:
SHRIMP SLICED HANGAR STEAK
WHITE FISH CHICKEN BREAST
PULLED PORK GRILLED VEGGIES
(all of the above available: GRILLED, FRIED or BLACKENED)

SOUP
GULF COAST GUMBO with chicken, shrimp and

andouille sausage served over citrus brown rice, with
cornbread and side salad bowl / cup only

“Don’t Look a Gift Fish in the Mouth”



Secadlonse Lunch & Dinnen

SHRIMP & GRITS bountiful shrimp sautéed in ALL BASKETS COME WITH LETTUCE, TOMATO, ONION, PICKLES,
bacon, butter & hot sauce and served over our creamy COLESLAW & CHOICE OF FRENCH FRIES, HUSHPUPPIES,
grits—a low-country dlassic! BROWN CITRUS RICE OR ONION RINGS

VEGGIE QUESADILLA roasted portabella mushrooms, WHITE FISH REUBEN grilled fish, melted swiss cheese,

carrots, yellow and green squash, red and green sauerkraut and 1000 acre dressing on buttered and

peppers and goat cheese in a flour quesadilla. served toasted rye

with avocado-tomatillo salsa, side salad and brown POBOYS. . .fried in a cracker and cornmeal batter, served
citrus rice P on buttered baguette FRIED FISH FILET or
WHISKEY PORK CHOPS 2 center cut chops brushed SHRIMP or fresh-shucked OYSTER

with jack daniel’s glaze and served with mashed potatoes, =~ CREOLE CRABCAKE SANDWICH served with jalapeno
cream gravy and collard greens tartar sauce

CHICKEN FRIED CHICKEN a boneless breast battered PAPA JOEL'S PULLED PORK SANDWICH with tangy
and fried. served with mashed potatoes, cream gravy vinegar barbecue sauce on the side

and collard greens CHICKEN SANDWICH grifled, country-fried, blackened,
GRILLED HANGAR STEAK certified angus sliced and barbecued or buffalo-style

served with a spicy chipotle butter, mashed potatoes, COWGIRL HALF POUND BURGER certified angus beef

crispy onions and collard greens

CHICKEN VERDE ENCHILADAS with sliced avocado,

sour cream, rice and black beans

BABY BACK RIBS rubbed with our special blend of
spices and smoked in house. served with our own bbq

grilled how you like it
SEAHORSE VEGGIE BURGER garden burger with bkik

beans and minced veggies, made fresh daily
CORNDOGS two plump and juicy hot dogs battered

sauce, mashed potatoes, cream gravy and coleslaw and deep-fried
HALF RACK / FULL RACK SANDWICH TOPPINGS: $1.50 each
CHEDDAR, SWISS, JACK, PEPPER JACK, BLEU CHEESE, BACON,
BLACKENED WHITE FISH our catch of the day served GRILLED ONIONS, MUSHROOMS, AVOCADO or GUACAMOLE
with rice and grilled veggies
VEGETARIAN SIDE SADDLE choose any four sides Sides $
for . YOUR CHOICE
Grilled Veggies French Fries
Fresh Salsias $ Black Beans Homemade Combread
YOUR CHOICE Coleslaw Side Salad
Avocado-Tomatillo Pico de Gallo Adobo Sauce Hushpuppies (5) Brown Citrus Rice
Collard Greens Mashed Potatoes

PEPSI, DIET PEPSI, 7UP, GINGERALE & ROOTBEER 4 Corn or 2 Flour Tortillas Corn on the Cob

ON TAP (24 oz-free refills) Buttermilk Battered Onion Rings

GOSLING’S GINGER BEER IN A CAN Sweet Potato Fries (add $1.00)

MOUNTAIN DEW or DR PEPPER IN A CAN Mac n Cheese (add $1.50)

HOME BREWED ICED TEA

ORGANIC FAIR TRADE SUMATRA COFFEE

WATER PROCESSED DECAF DESSERTS 'i’

TEA OR HERBAL TEA MADE FRESH DAILY

RONNYBROOK ICE CREAM MILKSHAKES

RONNYBROOK ICE CREAM 24 oz FLOATS COWGIRL'S FAMOUS ICE CREAM BAKED POTATO

(choose your soda) PEANUT BUTTER PRETZEL PIE

COCONUT CUSTARD PIE
Seadlonse fresh squeezed KEY LIME PIE
- LIMEADE - VANILLA RONNYBROOK ICE CREAM
$2.95 CALLEBAUT CHOCOLATE BROWNIE
STRAWBERRY LEMONADE $3.95 CHOCOLATE-PECAN DERBY PIE
) A LA MODE

PARTIES OF 6 or MORE ARE SUBJECT TO 20% GRATUITY



