SEAFOOD

coconut shrimp & grits GF $21
coconut-crusted shrimp cakes, sweet potato grits,
remoulade, charred spring onion

lobster & waffle mac n’ cheese $27

222 e 15t street, hermann, mo 65041 | 573-486-3298 baked asiago mac, belgian beignet waffles, chicken-
www.doxieslush.com fried lobster, hot honey

| | fish tacos (2) $22
el e _ corn tortillas, crispy snapper, baby kale, chipotle lime

6 l vinaigrette, pico de gallo, crema
o M e e ‘ ‘ lobster baked potato GF $28

W I N G s lobster tail, lobster stuffing, sauce américaine, chive
: fish n’ chips $22 :

% 1b-$7.50 | 11b-$14 : 8 oz. crispy Wild-cat|,|ght snapper, lemon, dill-caper
. y tartar

spicy agave
pickled celery, toasted sesame

pineapple teriyaki : O 0 G ‘ t a e
chive, pineapple flower
cayenne butter EA I s
roasted garlic ranch, blue cheese crisp :

island burger $15
vidalia onion strings, grilled pineapple, sharp cheddar,
smoked paprika mayo |

kona bbq
cilantro, sweet potato nest

peanut butter miso

peanut crumble, cucumber spicy chicken sandwich $14

pepperjack, creamy slaw, spicy agave crispy chicken,

brioche |
chipotle habanero

pickled peppers, fresh herbs : kona bbq pork grilled cheese $16
: jalapefio cornbread, havarti, caramelized onion |
garlic cotija
: vidalia onion strings, lemon :
/0 RS W W24 Ao N W AV A.> | W N : fritto misto po’boy $17
heart of palm ‘calamari’, vegetable fritto misto, red
cabbage, tomato, mojo aioli, cuban bread |

s I D E s pork belly fried rice $16

sunny egg, peanut crumble, teriyaki glaze

manchego beignets $6 c
creamy coleslaw $5 braised beef nachos $16

spiced black beans $5 ancho tequila queso, pickled red onion, black beans,

smoked tomato soup 6 green chile chimichurri, cilantro

sea salt fries 85 | tahini caesar salad $14

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may pU”ed crouton, heart of palm, sundried tomato,
increase your risk of foodborne illness coconut bacon, parmesan |




