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NACHOS $14 B . T Served with Fries, Watermelon, or Coleslaw
Crispy Tortillas, Shredded Lettuce, Tomatoes, Black Olives, Jalapenos, g, 4 See R in N BIGFOOT BURGER | GFA $17
Onions, Queso, Guacamole, Sour Cream, Cotija Cheese
3 Add Chicken: +$12 X . 7 Half-Pound Angus Burger, Lettuce, Tomatoes, Onions, Pickles,
g B A R E F U ﬁ T p S Barefoot Sauce, and Choice of Cheese, on a Buttery Brioche Bun
- +Add Cheese $2
()TUNADIP | GFA $16
Crispy Tortillas and Cajun Spice BEESAEC S *S:1"DE. B AR & "GER | 'Lal: MUSHROOM & SWISS BURGER | GFA $19
Half-Pound Angus Burger, Sauteed Mushrooms and Onions, and
CHICKEN QUESADILLA $17 Swiss Cheese, on a Buttery Brioche Bun
Marinated Chicken, Monterey Jack & Cheddar Cheeses, Onions, Pickled
Jalapenos, Sour Cream, Guacamole, and Tomato Salsa MEMPHIS BBQ BURGER | GFA $19
Half-Pound Angus Burger, Bacon, Smoked Onion Jam, and
PEEL & EAT SHRIMP | GF $29 BBQ Sauce, on a Buttery Brioche Bun

One pound of Chilled Shrimp, served with Cocktail Sauce and Lemon

BEYOND BURGER | GF $18

**OYSTERS ON THE HALF SHELL $18 | $36 Plant Based Patty, Lettuce, Tomato, Onion, Pickle, Gluten Free Bun
Half Dozen or Dozen, served with Cocktail Sauce, Horseradish, and
Lemon { N\ GROUPER BLT $32
Grilled or Blackened, Bacon, Cajun Tartar Sauce, Lettuce,
DOZEN WINGS $20 Tomato, and Onion
Choice of Plain, Buffalo, or Lemon Pepper, served with Celery and
Carrots, and Ranch or Blue Cheese BAREF00T DOG $16
Served with Fries, Watermelon,
MEDITERRANEAN PLATE $16 L Rotnd bes

: ; and Corn on the Cob
Hummus Duo, Cucumber, Feta Cheese, Pickled Artichoke Hearts, Carrots, BACON AND CHICKEN CAESAR WRAP $18

and Pita Bread

FRI ED SH RI MP sz 5 Bacon, Chicken, Romaine, Parmesan Cheese, in a Flour Tortilla
BUFFALO CHICKEN SANDWICH $19 T
CUMBU 338 Crispy Chicken Breast, Buffalo Sauce, Ranch, Lettuce, Tomato, Pickle 4
; il

ASIAN CHICKEN SALAD $23 SEASIDE LOBSTER ROLL $38 ﬂf""ﬂ
Grilled Chicken, Napa Cabbage, Red Cabbage, Romaine, Mushrooms, FR'ED GHUUPEH 330 Lobster, Lemon, Celery, Chives, Sour Cream, on a 1 e
Sweet Peppers, and Soy Dressing ¢ New England Style Bun s : "_ -
CAESAR SALAD $12 CHICKEN TENDERS $18 ' FIRECRACKER SHRIMP WRAP $21 T e
Hearts of Romaine, Herb & Garlic Croutons, Parmesan Cheese Crispy Shrimp, Banger Sauce, Shredded Lettuce, : - o

\- ) Red Onions, Cilantro =

() BEACH WALK SALAD $12 =

Mixed Greens, Hearts of Palm, Kalamata Olives, Pepitas, and Citrus Vinaigrette FISHTACOS $25 3

Mahi-Mahi, Mango Salsa, Lime, Cilantro, Flour Tortillas

~ () SUMMERTIME STRAWBERRY SALAD $15

Mlxed Greens, Fresh Strawberries, Cucumber, Red Onions, Feta Cheese, - SHRIMP SMASH BURGER $25
"4 Balsamic Vinaigrette, and Honey = Sauteed Gulf Shrimp, Lettuce, Tomato, Onion, Cajun Tartar
Add Chicken +$12 | Shrimp +$15 | Grouper +$21 ¢ = o =

-, -

CLUTEN FREE (Glitntfree.biins avaidble on request) D . 20xGRA TUITY WILL megm TO PARTIES OF & OR MORE.
i e f
**IF YOU HAVE CHRONIC ILLNESS OF THE LIVER, STOMACH, BLOOD, OR HAVE IMMUNE < i CONSUMINE NﬂERM MEAT, EGGS, POUL TRV SHELLFISH, OR
DISORDERS, YOU ARE AT GREATER RISK OF SERIOUS ILLNESS FROM RAW OYSTERS E {EAFQODI RRISIG-OF CONTRACTING A FOOD BOURNE ILLNESS -
(S QERTAIN MEDIGI\L  CONDITIONS.

AND SHOULD EAT OYSTERS FULLY COOKED. . -
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DRAFT 14-0Z | 24-0Z
30A BEACH BLONDE 8 | 15
URBAN SOUTH 8] 15
MICHELOB ULTRA 7 | 13

CANS
MILLER LITE | COORS LIGHT
ST BUDLIGHT | MICHELOB ULTRA

CORONA LIGHT | MODELO ESPECIAL
S8 STELLA ARTOIS | PERFECT PLAIN LAGER
30A BEACH BLONDE | HOLY ROLLER HAZY IPA

MOM WATER: SANDY / KAREN
38 Coconut Mango /Blueberry Lemon
TOPO CHICO SELTZER

Assorted Flavors

JP CHANET, BRUT 9 | 40

LA MARCA PROSECCO 12 | 48
WHISPERING ANGEL ROSE 15 |60

JUSTIN SAUV BLANC 12 | 48

DR LOOSEN REISLING 12 |48
SONGBIRD CHARDONNAY 12| 48

BONANZA CABERNET 12| 48

SEASUN PINOTNOIR 12|48

HOUSE WINES: PROVERB
CHARDONNAY, PINOT GRIGIO,
PINOT NOIR, CABERNET
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BEACHS

FROSE ALL DAY
Vodka, Rose Wine, and Strawberry Mix

HARD LEMONADE
Vodka, and Frozen Lemonade
Make it Strawberry, Peach, Passion Fruit or Mango +$1

PINA COLADA

Rum, Pina Colada Mix, and Pineapple Juice

TRADITIONAL MARGARITA
Tequila, Margarita Mix, and Cointreau

BUSHWACKER

Rum, Espresso Rum, Creme de Cacao, and Ice Cream

GAUVARITA
Tequila, Gauva Mix, Margarita Mix, and Cointreau

WATERMELON RITA
Tequila, Watermelon Mix, Margarita Mix, and Cointreau

LAVA FLOW

Rum, Strawberry Mix, Pina Colada Mix, and topped with
Myers Dark Rum

RUNAWAY LIME

Lime Rum, Banana Rum, Pineapple Juice,
and Pina Colada Mix
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& GRIL

STRANDED ON A SANDBAR

Tequila, Passion Fruit, Peach Puree, with
Pomegranate, Lime, and Orange Juice

EMERALD WATERS

Tequila, Kiwi Puree, Cointreau, and Sour Mix

SPICED MAITAI

Spiced Rum, Blood Orange Liqueur, Sweet & Sour
Mix, and Bitters

STRAWBERRY SPRITZER

Red Berry Vodka, Strawberry Puree, Cointreau, and
Sparkling Wine

WHITE SANDS
Vodka, Cointreau, White Cranberry & Lime Juice

ROYAL HAWAIIAN

Ultraviolet Gin, Pineapple Juice, Orgeat, and
Lemon Juice

BOURBON PEACH PUNCH
Bourbon, Peach Puree, Pineapple Juice, and Sweet
& Sour Mix

RUN ASHORE RUM PUNCH

Light Rum, Dark Rum, Cream of Coconut, and
Pineapple & Orange Juice

PYRAT PARALYZER

Rum, Myers Dark Rum, Pina Colada Mix, and Orange
& Lime Juice




