Bon Secour, AL 251.949.5086
Chalk Board Menu

Appetizers
Fried Green Tomatoes 5.95 Fried Green Tomatoes Tin Top 7.95
Shrimp Cocktail or Remoulade  9.95 Fried Crab Claws 3 |b. 1295 or 11b. 22.95
Peel-n-Eat Shrimp % |1b. 7.95 or 1 |b. 14.95 Sautéed Crab Claws 3 |1b. 13.95 or 1 1b.23.95
Sautéed Crab Claws 3 |b. 13.95 or 1 |b. 23.95 Royal Red Shrimp 3 1b.8.95or 11b.16.95
Seafood Stuffed Mushrooms topped w/a Lobster Sauce sm. 5.95 lg. 10.95
Crab Cake Appetizer 11.95 Sashimi (Sushi Tuna) sm. 8.95 lg. 16.95
Coco Loco Shrimp 9.95 Tuna Dip w/chips 8.95
Buffalo Wings 3 Ib. 5.95 or 1 |b. 9.95 Fried Pickles or Onion Rings 5.95
Oys’rers 3 doz. or 1 doz.

Half Shell (Raw) .75 each

Steamed (Garlic Butter) 8.95/16.95
*The Dirty Dozen (Baked Oysters with a Crawfish Sauce, Tasso & Parmesan topping) 8.95/16.95
*QOysters Tin Top (Baked Oysters with a Crawfish Sauce and Parmesan topping) 8.95/16.95
Oysters Fenton (Sautéed Oysters in Garlic, Lemon, Pepper, Butter and Rosemary) 10.95

*Best of Brunch (Coastal Wine Tour)*
Salads

Caesar Salad  6.95 Add Chicken 8.95
Fresh Romaine lettuce with croutons tossed in our house Caesar dressing

Spinach Salad  6.95 Add Chicken 8.95

Fresh baby spinach with mushrooms, croutons, red onions, boiled eggs,
Parmesan cheese and hot bacon vinaigrette

Chef Salad 6.95 Add Chicken 8.95
Iceberg lettuce with red onions, tomatoes, ham, turkey, black olives, and croutons

Shrimp Salad  7.95

Our homemade shrimp salad on a bed of lettuce with tomatoes and crackers

West Indies Salad ** small 11.95 large 20.95

Our award winning marinated crabmeat and onion salad on a bed of lettuce
*Best Seafood Baldwin County (Gulf Coast Newspapers)* & *Best of Brunch (Coastal Wine Tour)*



Chalk Board Menu Continued

Soups
Seafood Gumbo Cup 4.95 Bowl 6.95 Qt.15.00  Gal. 54.95
Lobster Bisque Cup5.95  Bowl7.95 Qt.16.00  6Gal. 59.95 **

Sandwiches and Burgers

Topper Burger (CAB) 7 Ib. with fries 7.95 Cheese Topper (CAB) 3 Ib. with fries 8.50

Po’ Boys with fries (Fish, Oyster, Shrimp or Grilled Tuna Po’ Boy) 8.95

Entrées

Tin Top Platter (Crab Cake, Fish, Oysters, Shrimp) Broiled 23.95 Fried 21.95
Fried Oysters or Shrimp Dinner 18.95 Grilled Shrimp with Spicy Sauce 19.95
Rib-Eye (CAB) 12 02.19.95 & 16 0z. 23.95 NY Strip (CAB) 12 02.19.95 & 16 0z. 23.95
Filet Mignon (CAB) 32.95 Crab Cakes Dinner 24.95
Steamed Royal Reds (1 Ib Royal Reds) 19.95 Porterhouse Pork Chop w/Garlic Butter 19.95
Crabmeat Augratin 18.95 Chicken Alfredo 16.95
Surf-n-Turf (Filet Mignon CAB served w/a Crab Cake) 39.95
10 0z. US Prime Steer Butt Tender topped w/a Horseradish Blue Cheese Butter 26.95
12 o0z. Rib-Eye or NY Strip (CAB) & 3 Ib Peel-n-Eat Shrimp 28.95
Pan-Seared or Pecan Encrusted Grouper topped w/a creamy Crawfish sauce 22.95
Pan-Seared Tuna (Sushi Grade) topped w/a Ginger Wasabi finishing sauce 22.95
Seafood Stuffed Grouper topped w/a creamy Lobster sauce 24.95
Alaskan King Salmon topped w/a Tequila Lime Chipolte sauce 23.95
Seafood Stuffed Porterhouse Pork Chop topped w/a Cranberry Jezebel sauce 23.95
Soft-shell Crabs topped w/a Tasso Hollandaise sauce 24.95
Steamer Platter (1 Ib. Snow Crabs & 3 Ib. Peel-n-Eat Shrimp) 2195
Royal Reds Steamer Platter (1 Ib. Snow Crabs & 7 Ib. Steamed Royal Reds) 23.95
Seafood Alfredo (Shrimp, Scallops & Lump Crabmeat) 19.95
Caribbean Jerk Chicken topped w/a fruit salsa sauce 14.95

Most Entrées Served with 2 Sides

Sides
Fresh Collard Greens, Fried Green Tomatoes, Sweet Potato w/cinnamon butter, Gouda Cheese Grits,
Seasoned Lima Beans w/Andouille Sausage, Fried Okra, French Fries, House or Caesar Salad

Desserts 4.95
Traditional Bread Pudding w/a Whiskey Sauce, Strawberry Bread Pudding w/a White Chocolate Sauce,
Buttermilk Chess Pie, Key Lime Pie, Triple Chocolate Pie, Créme Brule, Vanilla Ice Cream

Not Responsible for Medium Well or Well Done Steaks (Butterfly Preparation)
207% Gratuity Added for 6 or More ~ No Separate Checks for 10 or More ~ Split Plate Charge
Printed Menu Prices May Fluctuate



