
Gulf Coast Grill
Louisiana Roots – California Style



Appetizers

Po’Boys & Burgers

Drink Specials

4.95
 

5.95

6.95

4.95
 
 

3.00 
5.00

Happy Hour: Tuesday - Sunday Night 4:30 pm - 6:30 pm • Monday - ‘til close

18% gratuity will be added to parties of 6 or more

Split plates will be accommodated when possible

Please let us cater your next special event

Sweet Corn Hushpuppies
flavorful fried cornmeal dumplings with our 
housemade remoulade sauce

Jerk Marinated Chicken Skewers
served with jicama cole slaw and honey drizzle

Crispy Calamari
with roasted tomato dipping sauce

Grilled Vegetable Quesadilla
with caramelized onions, spinach, tomatoes, 
sweet corn, pepper jack cheese and topped with 
cilantro lime crema

add chicken  
add shrimp

Fried Oysters
six plump fried oysters served with our 
housemade remoulade sauce

BBQ Ribs
house smoked 1/2 rack finished with jalapeño 
BBQ sauce and served with jicama slaw

Cornmeal Crusted Brie
with organic mixed green salad, candied pecans 
& honey drizzle

5.95
 

7.95
  

5.95
 

Soups & Salads
Gulf Coast Chowder
clams, potatoes, bacon, tomatoes  
and cream. Possibly the world’s best!

Chef’s Daily Soup

Caesar
crisp romaine lettuce tossed with our 
special Caesar dressing

3.95
 

3.95

3.95

8.95

9.95

 
9.95 

3.95

3.95  
 

Gulf Greens
organic mix of greens tossed with 
our housemade bleu cheese vinaigrette

Add to any salad:
grilled or blackened chicken 
grilled or blackened shrimp 
grilled or blackened salmon 
grilled or blackened ahi 
grilled or blackened new york strip steak

3.95
 

3.00 
5.00 
6.00 
8.00 

12.00

9.95
10.95
11.95
12.95

3.95
3.95
3.95
4.95
4.95

Cheeseburger
1/2 pound angus beef patty with cheddar cheese

Black & Bleu Burger
1/2 pound blackened angus beef patty with 
crumbled bleu cheese

BBQ Bacon Burger
1/2 pound angus beef patty with bacon, BBQ 
sauce, cheddar cheese & crispy onions

Well Drinks

Draft Beers
• 	Widmer Hefeweizen

•	 Stella Artois

•	 Stone IPA 

•	 Abita Amber Lager

•	 Stone Smoked Porter

Po’Boys
our version of the fried classic, with housemade 
tartar or remoulade sauce

fish 
oyster 
shrimp 
catfish griddled or blackened 

House Wines
•	 House Chardonnay

•	 House White Zinfandel

•	 House Riesling

•	 House Merlot

•	 House Cabernet Sauvignon

*	Tuesday 1/2 price bottles of wine All Night

* Ask about our ALL NIGHT drink specials

All served with french fries & jicama slaw.

bowl
 

bowl


