
SEAFOOD PO’BOYS    $18.95
Generous portion of your choice of shrimp, fish or oysters, lightly 
breaded and fried. Finished with tomato and lettuce on a hoagie roll.

CAPTAIN’S PICK    $19.95
Market fish prepared fried, grilled or blackened. Topped with lettuce, 
tomato, onion and pickles on a toasted bun. 

850 SMASH BURGER*    $18.95
   Two smashed patties with American cheese, lettuce, tomato, onion 
            and pickles on a toasted bun.

CHICKEN SANDWICH    $15.95
Grilled, fried, or blackened chicken breast with lettuce, tomato,  
onion, pickle and our signature house mudbug mayo on a toasted bun.

BLACK BEAN  BURGER       $16.95
Black bean patty with lettuce, tomato, onion and garlic chili Aioli.

BAYOU PHILLY ★      $16.95
Conecuh sausage & blackened shrimp grilled with onions & bell 
peppers, topped with white American cheese. Toasted Hoagie roll 
with Mudbug Mayo on the side.

SANDWICHES 
Served with hand cut fries (request a gluten free bun ... $1.50)     Make it Buffalo - 95¢      Sub Side - $2.95  |  Sub Side Salad - $5.95 

BASKETS & PLATTERS
Served with sweet slaw and hand cut fries
Sub Side - $2.95  |  Sub Side Salad - $5.95 
 BASKET PLATTER

FRIED SHRIMP   18.95   23.95
Jumbo shrimp (8 cnt/12 cnt)... lightly breaded and fried. 

FRIED FISH OR OYSTERS   19.95   24.95
Market fish (8 oz/12 oz) or oysters (8 cnt/12 cnt)... lightly breaded & fried.

CHICKEN FINGERS    18.95 
Crispy fried chicken fingers with a choice of ranch or honey mustard.

ENTRÉES
CAJUN CHICKEN AND SAUSAGE ALFREDO  $26.95
Blackened chicken and Conecuh  sausage sautéed with fresh spinach, 
tomato, and mushrooms, then topped with parmesan cheese.

CAJUN SHRIMP ALFREDO   $28.95
jumbo shrimp, sautéed with fresh peppers, mushrooms, and tomato. 
topped with parmesan cheese.

Al a Carte Sides         

ADD TO ANY STEAK
Grilled Shrimp (6)   $8.95                        Crab Cake   $13.95

Ask Your Server About Our Daily Specials!

$26.95
Grilled chicken topped with a creamy Tuscan sauce

spinach, and cherry tomatoes.  Served with 
boggy rice and sauteed green beans.

  Creamy  Creamy
   Tuscan   Tuscan
  Chicken   Chicken 

Desserts Sides         $4.95

    Serving locally baked cakes by Sugar Mills Sweets
                 Ask your server for a list of today’s choices!

STEAKS
Served with garlic toast, baked potato and corn on the cob.
Make it Blackened   $1.95  

RIBEYE*   12 oz | $38.95  
Premium ribeye, flame grilled to temperature of your liking.

NY STRIP* 12 oz | $36.95 
Flame grilled to the temperature of your liking.

SURF & TURF* ★ 12 oz | $49.95
Blackened 12oz NY Strip, 6 grilled Shrimp and Crab.

TACOS
Make your choices from the flavors below...
Served on a fresh warm flour tortilla with a side of hand cut fries. 
corn tortillas available by request.
Sub Side - $2.95  |  Sub Side Salad - $5.95 

Two for $16.95  |  Three for $24.95
SHRIMP TACOS         Lightly breaded and fried, then tossed in
our house SOB sauce (little spicy kick)! topped with sweet slaw and a 
drizzle of sweet Asian glaze to cool the heat.

FISH TACOS    Lightly breaded & fried. Topped with shredded 
cabbage, pico de gallo, and our garlic chili aioli. 

ASIAN CHICKEN TACOS    Grilled chicken tossed in a sweet 
Asian glaze. Topped with fresh shredded cabbage and a drizzle of 
sriracha aioli for just a bit of kick!

BAYOU-Q PORK TACOS   Pork shoulder, slow smoked on site, 
hand pulled, then tossed in Casey’s super-secret homemade BBQ sauce. 
Served on a fresh warm flour tortilla. Topped with sweet slaw and dill 
pickle slices.

Notice to Customers. Prices listed on our menu refl ect 
our cash price. Our regular price includes a 3% non-cash 

adjustment.  We o� er savings when you pay cash.

20% Gratuity included for parties of 8 or more

FRIED WHARF PLATTER     $38.95
Market fish, oysters, jumbo shrimp and fried crab cake.

THE SEAFOOD
CAPTAIN’S CATCH            $27.95
market fish, grilled or blackened, then drizzled 
with a lemon  butter sauce. Served with cheese grits 
and sautéed green beans.

CLARIBEL’S STUFFED SHRIMP $31.95
Bacon wrapped shrimp, filled with fresh crab meat stuffing. Served 
with sautéed green beans and boggy rice.

RED FISH MICHELLE $32.95
Pan fried with sautéed bell peppers, mushrooms, cherry tomatoes in 
a white wine garlic butter sauce. Finished with a drizzle of balsamic.  
Served with baked potato and sautéed green beans.

AUNT LOU’S CRAB CAKE & SHRIMP ★ $29.95
pan seared crab cake, topped with fresh crab meat, and paired with 
shrimp sautéed in wine and garlic, then drizzled with a lemon 
butter sauce and remoulade. served over cheese grits and 
sautéed green beans.

TACOS
Make your choices from the flavors below...

butter sauce and remoulade. served over cheese grits and 
sautéed green beans.

TACOS
Make your choices from the flavors below...

sautéed green beans.

THE DECKHAND’S 
  BOIL                 

  Snow Crab, 
Shrimp, Sausage, 
   Corn on the Cob 
               and Potatoes.

GRILLED SHRIMP DINNER             $24.95
a generous portion of jumbo shrimp, grilled or 
blackened. served with sautéed green beans 
and boggy rice pilaf.

  BOIL                                                   

  Snow Crab, 

$48.95

Ask Your Server About Our Daily Specials!

    Serving locally baked cakes 
Ask your

Ask Your Server About Our Daily Specials!

    Serving locally baked cakes 
                 Ask your

Fresh
 Cakes CakesFresh
 Cakes

FRESH CATCH ORLEANS       $32.95
Redfish, blackened, then topped with a Creole crawfish cream 

sauce. Served with baked potato and sautéed green beans.

 Boggy Rice Coleslaw
 Broccoli Fried Okra
 Cheese Grits Baked Potato
 Hand-Cut Fries  Sauteed Green Beans

DessertsDessertsDesserts
FreshFreshFreshFreshFreshFreshFreshFreshFreshFreshFreshFreshFreshFreshFreshFreshFreshFreshFreshFreshFreshFreshFresh

     Sandra     Sandra’’ ss
 Homemade Pie Homemade Piess �     Sandra     Sandra’’ ss
 Homemade Pie Homemade Piess �★KEY LIME PIE  

        CHOCOLATE PEANUT
                   BUTTER PIE


