
Wine

Smoked
Cocktails

Martinis $17

Sandcastles Margarita
Casamigo’s | Cointreau | Agave
Orange | Lime | Tajin

Pineapple Blondie 
Diplomatico | Hennessy | Cointreau
Pineapple | Coconut

Bourbon Berry Bramble 
Basil Hayden | Lemon & Lime
Blackberries | Basil

Jungle Bird 
Diplomatico Rum | Campari 
Lime | Pineapple

Sage Advice 
Patron | Pomegranate | Grapefruit
Lemon | Sage

Watermelon Cooler 
Grey Goose | Essence Watermelon
Watermelon | Fresh Lime | Ginger

Peach Old Fashioned 
Makers Mark | Peach Syrup 
Peach Bitters | Orange

Coral Reef Punch 
Bacardi | Malibu 
Passion Fruit | Elderflower 
Orange | Pineapple | Prosecco

Limoncello Reviver 
Empress Gin | Limoncello 
Lillet Blanc | Lemon | Coconut

Cocktails $16The “1984”
Grey Goose | Bombay Sapphire 
Blue Cheese Stuffed Olives

Sunset Theory 
Casamigo’s Blanco Tequila 
Grand Marnier | Hibiscus | Lemon

Lavender & Lemon 
Hendricks Gin | Empress Gin 
Lemon | Lavender Syrup

Cactus Flower 
Titos | Elderflower 
Watermelon | Prickly Pear | Lime

Signature Strawberry 
Ciroc Red Berry 
Fresh Strawberries  
Lemon Honey

Sparkling

Whites

Reds

Saldo White Blend $15 | $60
Pascal Jolivet Sancerre $100
Justin Sauvignon Blanc $12 | $48
Cloudy Bay Sauvignon Blanc $90
Seaglass Pinot Grigio $12 | $48
Santa Margherita Pinot Grigio $70
Songbird Chardonnay $12 | $48
Sonoma Cutrer $16 | $64
Rombauer Chardonnay $90
Proverb - $9 | $40
Chardonnay, Sauv. Blanc, & Pinot Grigio

Rose & Riesling
Whispering Angel Rosé $15 | $60
Loosen Bros. Dr. L Riesling $12 | $48

Sea Sun Pinot Noir $12 | $48
Belle Glos Balade Pinot Noir $18 | $72
Decoy Merlot $86
Bonanza Cabernet $12 | $48
Quilt Cabernet $20 | $80
Post & Beam Cabernet $170
Daou Pessimist Red Blend $17 | $68
Prisoner Red Blend $110
Antigal Uno Malbec $12 | $48
Proverb - $9 | $40
Cabernet Sauvignon, and Pinot Noir

Draft Beer

Perfect Plain Yacht Side $8 | $15 
Modelo $8 | $15
Fish White IPA $8 | $15
30 A Beach Blonde $8 | $15
Michelob Ultra $7 | $13
Mango Cart $8 | $15
Corona Premier $8 | $15
Blue Moon $7 | $13
Miller Lite $7 | $13

Corona Light $8
Asahi $8
Stella $8
Bud Light $7
Coors Light $7
Miller Light $7
Heineken NA $7
Topo Chico Seltzers $8

La Marca Prosecco $12 | $48
Syltbar Sparkling Rosé $12 | $48 
Nicholas Feuillatte Champagne $98
Perrier-Jouet Blason Rosé Champagne $220
Dom Pérignon Champagne $500

Bottled Beer & Seltzers

Mezcanrita
 Sombra | Cointreau | Lime | Agave

Cocoa Old Fashioned 
Woodford Reserve 

Chocolate Bitters | Orange

Scothy Scotch
Glen Moray Scotch | Knob Creek
Carano Antica | Grand Marnier 

Bloody Bacon Mary
 Tito‘ s | Bloody Mary Mix

Cholula | Bacon | Tajin Salt

$18

12oz | 24oz
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ALL
DAY

DINING
STARTERS

SALADS

SEAFOOD GUMBO
CHICKEN & SAUSAGE GUMBO
GUMBO SAMPLER

CLASSIC SHRIMP COCKTAIL

HALF DOZEN BAKED GULF OYSTERS

CHICKEN WINGS

BUTTER, GARLIC, LEMON, JALAPENOS, ROMANO
CHEESE, AND PANKO

SERVED WITH LEMON AND COCKTAIL SAUCE

SIX OR TWELVE WINGS WITH YOUR CHOICE OF
HOT OR MILD BUFFALO, SWEET CHILI, BBQ, OR
DRY RUB

12
10
14

21

22

10 | 20

SMOKED SALMON
BRICK OVEN FIRED FOCACCIA, HORSERADISH
SPREAD, RED ONIONS, AND CRISPY CAPERS

24

QUESADILLA
CHEDDAR AND MONTEREY JACK CHEESE, SOUR
CREAM, PICO DE GALLO
+CHICKEN  +$12  |  +SHRIMP +$15

10

23

12

20

24

ASIAN CHICKEN SALAD

CLASSIC CAESAR SALAD

BURRATA CAPRESE

HEARTS OF ROMAINE, ASIAGO CHEESE, AND
GARLIC CROUTONS

MARINATED CHICKEN, NAPA CABBAGE,
ROMAINE, MUSHROOMS, SWEET PEPPERS, AND
SOY DRESSING

BURRATA MOZZARELLA, GRAPE TOMATOES, FRESH
BASIL, OLIVE OIL, AND BALSAMIC VINAIGRETTE

HOT CRAWFISH SALAD
CRISPY FRIED CRAWFISH TAILS, ROMAINE
LETTUCE, BABY SPINACH, MICRO PEA SHOOTS
AND TWO DRESSINGS SERVED ON THE SIDE -
SWEET CREOLE MUSTARD VINAIGRETTE AND
CREOLE REMOULADE

+CHICKEN: $12 | +SHRIMP: $15 | + GROUPER $21

SANDWICHES

TENDERLOIN BAGUETTE

GROUPER SANDWICH

GOURMET BURGER

GRILLED, BLACKENED OR FRIED, TOASTED
BRIOCHE BUN, AND CREOLE-JALAPENO SLAW

SLICED TENDERLOIN, CARAMELIZED ONIONS,
PROVOLONE CHEESE, AND HORSERADISH CREAM

8-OZ PATTY, TOASTED BRIOCHE BUN,
AMERICAN CHEESE, LETTUCE, TOMATO,
CARAMELIZED ONIONS, PICKLE AND
SANDCASTLES SAUCE

24

32

23

PIMENTO BLT
CRISPY APPLEWOOD BACON, SPICED PIMENTO
CHEESE, AND FRIED GREEN TOMATOES ON
TOASTED BREAD

23

SERVED WITH FRIES, CREOLE COLE SLAW,
POTATO SALAD, OR ONION RINGS

*CONSUMING RAW OR UNDERCOOKED MEAT, EGGS, POULTRY, SEAFOOD OR SHELLFISH INCREASES YOUR RISK OF CONTRACTING A FOODBOURNE ILLNESS - ESPECIALLY IF
YOU HAVE CERTAIN MEDICAL CONDITIONS*

**20% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE**

SIDES

FRENCH FRIES
POTATO SALAD 
CREOLE COLESLAW
ONION RINGS

7

BRICK OVEN PIZZA

WHITE MUSHROOM

MARGHERITA

PEPPERONI OR SAUSAGE

SAN MARZANO TOMATO, FRESH MOZZARELLA,
AND BASIL

FONTINA, MOZZARELLA AND GRUYERE CHEESE,
ROASTED MUSHROOMS, CRUSHED RED PEPPER,
AND THYME

PEPPERONI, MOZZARELLA AND FONTINA
CHEESE, AND SANDCASTLES TOMATO SAUCE

20

20

24

BBQ CHICKEN
ROASTED CHICKEN, GRILLED ONIONS, BBQ
SAUCE, FONTINA CHEESE, AND GREEN ONIONS

25

SHRIMP SCAMPI

VEGETABLE

GULF SHRIMP, WHITE SCAMPI SAUCE, ITALIAN
PARSLEY, FONTINA AND ROMANO CHEESE

BABY SPINACH, MUSHROOM, GRILLED ONIONS, 
SWEET PEPPERS, BASIL, OLIVE OIL, AND MOZZARELLA

27

21

CHEESE PIZZA
FONTINA, MOZZARELLA AND ROMANO CHEESE,
WITH SANDCASTLES TOMATO SAUCE

18
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