
SIDES
manchego beignets $6
passionfruit slaw GF $5

spiced black beans GF $5
creamed corn grits GF $5

sea salt fries GF $5
(add queso + pork belly burnt ends +$5)

island burger $13                                    
certified angus beef, grilled pineapple, vidalia 
onion strings, sharp cheddar, smoked paprika 

mayo, sea salt fries

spicy chicken sandwich $13
pepperjack, creamy slaw, spicy agave crispy 

chicken, sea salt fries

pork belly fried rice $14                               
sunny egg, caramelized onion, carrot, peanut 

crumble, teriyaki glaze

braised beef nachos GF $13 
ancho tequila queso, pickled red onion, black 

beans, green chile chimichurri, cilantro

citrus & arugula salad GF $12 
golden raisins, manchego, cucumber, fennel, 

citrus-dijon vinaigrette
(add crispy chicken $5, pork belly burnt ends $3, or blackened 

snapper $9)

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness

colossal coconut-crusted shrimp $18 
funnel cake, passionfruit slaw, toasted coconut 

powder

shrimp enchiladas $16                                  
poblano bechamel, blistered tomato, wilted 

spinach

lobster mac n’ cheese $22
aged cheddar, gruyere, thyme-scented cream, 

garlic crumb

blackened snapper sandwich $18
tomatillo, horseradish remoulade, arugula, 

creamed corn grits

SEAFOOD

fish n’ chips GF $17   
crispy wild caught snapper, lemon, dill-caper tartar, 

sea salt fries

c o a s t a l
EATS

222 east 1st street, hermann, mo 65041 | 573-486-3298
www.doxieslush.com

½ lb- $7  |  1 lb- $12
(cauliflower available upon request)

spicy agave GF
pickled celery, toasted sesame 

pineapple teriyaki
scallion, pineapple flower

cayenne butter GF
roasted garlic ranch, blue cheese crisp

caribbean curry GF
cilantro, sweet potato nest

peanut butter miso GF
peanut crumble, cucumber

chipotle habanero GF
pickled peppers, fresh herbs

garlic cotija
vidalia onion strings, poblano bechamel

WINGS
b o n e l e s s


