BEGINNINGS

CRAB GUACAMOLE
FRESH AVOCADO, CRAB MEAT AND PIco DE GALLO.
SERVED WITH HOME COOKED CHIPS 12

CAJUN FRIES
DOC’S SEASHORE FRIES TOPPED WITH CAJUN
CRAWFISH, BACON, CHEESE AND FRESH HERBS 12

PEEL & EAT SHRIMP
v, LB. 14 FULL LB. 24

SEAFOOD SALAD

CALAMARI, BLACKENED YELLOW FIN TUNA AND BOILED

SHRIMP ON A BED OF FRESH MIXED GREENS WITH
CILANTRO GINGER VINAIGRETTE AND A CUCUMBER
WASABI DRIZZLE 18

CHIPS & SALSA

ROASTED TOMATO SALSA WITH HOME COOKED CHIPS 7

HUSHPUPPIES
SERVED WITH DIPPING SAUCE 5

Doc’s SEAFOOD QUESO
HOUSE MADE VELVET QUESO WITH ROASTED SALSA,
BLACKENED SHRIMP, FRESH PICO AND SERVED WITH
HOME COOKED CHIPS 13

ROASTED QUESO
HOUSE MADE VELVET QUESO WITH ROASTED SALSA
AND SERVED WITH HOME COOKED CHIPS 9

ADD BLACKENED SHRIMP 4

SOUP & SALADS

COASTAL COBB SALAD
FRESH MIXED GREENS W/ Pico DE GALLO, CHEESE,
EGG, ONION, BACON & AVOCADO 10

ADD GRILLED OR BLACKENED CHICKEN 5 | ADD GRILLED, FRIED

OR BLACKENED SHRIMP 6 | ADD GRILLED OR
BLACKENED YELLOW FIN TUNA 6
BEST IN TOWN!!!
BOWL 9

CLAM CHOWDA
CUP 5

SOUP & SALAD COMBO
CLAM CHOWDA WITH A HOUSE SALAD 10

DRESSINGS
BALSAMIC VINAIGRETTE | ITALIAN | CAESAR | RANCH
HONEY MUSTARD | BLEU CHEESE | OIL & VINEGAR
CILANTRO GINGER VINAIGRETTE

ﬂ CERTIFIED ANGUS  /jen\  USDA ORGANIC
‘ ) WE
AN # BEEF W CHICKEN

RECYCLI

t

G§F GLUTEN FREE

9

8-
m

STRAWS AVAILABLE

UPON REQUEST ONLY

4/28/20

OCEAN LOVERS

SERVED WITH YOUR CHOICE OF 2:
RICE, ROASTED ROSEMARY NEW POTATOES OR SEASONAL VEGETABLES

CRAB STUFFED FLOUNDER

BROILED FLOUNDER STUFFED WITH OUR HOMEMADE CRAB
STUFFING, TOPPED WITH BREADCRUMBS AND OUR HOUSE
POBLANO CRAWFISH CREAM SAUCE 26

COASTAL BACON WRAPPED SHRIMP
JUMBO SHRIMP (6), STUFFED WITH CILANTRO LIME CREAM
CHEESE, WRAPPED IN APPLE WOOD BACON 24

YELLOW FIN TUNA TAcCOS

TUNA (GRILLED OR BLACKENED) WITH SHREDDED
CABBAGE, AVOCADO BAJA SAUCE, PICO DE GALLO AND A
MANGO RUM DRIZZLE 24

CATCH OF THE DAY
WE BRING IN MARKET FISH DAILY. PLEASE ASKYOUR
SERVER FOR TODAY’S CATCH MARKET PRICE
ADD (5) GRILLED SHRIMP 9 | ADD (4) FRIED SHRIMP 8
ADD (1) CRAB CAKE 8| ADD (6) BACON WRAPPED SHRIMP 20
SUBSTITUTE A HOUSE SALAD 3

FRIED PLATTERS

ALL PLATTERS ARE SERVED WITH FRIES, SLAW AND HUSH PUPPIES. TARTAR AND
COCKTAIL SAUCE AVAILABLE UPON REQUEST.

FRIED SHRIMP

(8) SHRIMP, HAND-BREADED IN PANKO 18
FRIED FLOUNDER

HAND-BREADED IN PANKO 18

CRAB CAKES
(2) CRAB CAKES, LOADED WITH BLUE CRAB MEAT
MARKET PRICE

SEAFOOD LOVER
(4) SHRIMP, (1) FISH FILLET, (1) CRAB CAKE 26

SUBSTITUTE SWEET POTATO FRIES 2
ADD A HOUSE SALAD 5

* % % ATTENTION * * %
THERE IS A RISK ASSOCIATED WITH CONSUMING RAW OYSTERS OR ANY RAW
ANIMAL PROTEIN. IF YOU ARE PREGNANT, HAVE A CHRONIC ILLNESS OF THE
LIVER, STOMACH OR BLOOD, OR YOU HAVE IMMUNE DISORDERS, YOU ARE AT
GREATER RISK OF ILLNESS FROM RAW OYSTERS AND SHOULD EAT THEM FULLY
COOKED. IF YOU ARE UNSURE OF YOUR RISK, CONSULT APHYSICIAN.

waterliing
at doc’s

ON THE WATER WITH THE BEST SUNSETS ON THE ISLAND!

LIVE MUSIC ON WEEKENDS! YOU CAN FINDTHE
SCHEDULE ON OUR WEBSITE.

LET US HOST YOUR NEXT EVENT | BOOKNOW!

FISHING TOURNAMENTS | WEDDINGS | REHEARSAL DINNERS
ANNIVERSARYS | GRADUATIONS | BUSINESS DINNERS
RECEPTIONS | MIXERS | REUNIONS
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LAND LOVERS FROM THE SKIFF

ALL STEAKS ARE HAND-CUT, CERTIFIED ANGUS BEEF AND SERVED WITH YOUR CHOICE
OF 2: RICE, ROASTED ROSEMARY NEW POTATOES OR SEASONAL VEGETABLES

BUILD YOUR OWN TOP SHELF MARGARITA

1.CHOOSE YOUR TEQUILA | PATRON SILVER, HORNITOS SILVER, DON JULIO
ANEJO, 1800 REPOSADO OR CUERVO GOLD

NY STRIP
12 OUNCE MARKET PRICE

2. CHOOSE ONE | GRAND MARNIER, COINTREAU OR GRAN GALA
DOC’A’RITA
OUR 320Z HOUSE MARGARITA | FROZEN OR ON THE ROCKS

Dos’A’RITA

CHICKEN FRIED CHICKEN OUR 320Z HOUSE FROZEN MARGARITA | UPSIDE DOWN DOS XX
HAND BREADED ORGANIC CHICKEN BREAST SERVED MERMAID WATER

VIDA CANA RUM | COCONUT RUM | PINEAPPLE JUICE | FRESH LIME | BLUE
WITH A COUNTRY PEPPER GRAVY 17 B

GRANDE BLOODY MARY
FIESTA CHICKEN PEPPERED BACON | SHRIMP | PICKLE SPEAR | OKRA | CARROT | OLIVE
BLACKENED ORGANIC CHICKEN BREAST TOPPED WITH TSUNAMI

COCONUT RUM | BLUE CURACAO | COCONUT CREAM | PINEAPPLE JUICE
APPLEWOOD SMOKED BACON, HOUSE MADE QUESO, DARK RUM FLOATER
AVOCADO BAJA SAUCE & FRESH PICO DE GALLO 20 LUARISE SUREE

COCONUT RUM | MANGO | CRANBERRY JUICE | PINEAPPLE JUICE
PIRATE’S MAI TAI

SPICED RUM | LIGHT RUM | PINEAPPLE JUICE | ORANGE JUICE
GRENADINE | DARK RUM FLOATER

ADD A HOUSE SALAD 5

BURGERS / SANDWICHES
VIDA CANA RUM RUNNER

ALL COME WITH LETTUCE, TOMATO, RED ONION, PICKLES AND DOC’S SEASHORE VIDA CANA RUM | DARK RUM | PINEAPPLE JUICE | BLACKBERRY LIQUOR
FRIES. ORANGE JUICE | GRENADINE

PADRE ISLAND ICED TEA

THE CLAsSsIC COCONUT RUM | VODKA | GIN | SWEET & SOUR | SPLASH OF COKE

BACON | WISCONSIN CHEDDAR 15 CAPTAIN’S ULTIMATE PINA COLADA
COCONUT RUM | PINEAPPLE JUICE | COCONUT CREAM | TOASTED COCONUT
THE FIESTA BURGER FROZEN MUDSLIDE

VODKA | KAHLUA | BAILEYS | WHIPPED CREAM |CHOCOLATE SYRUP

BACON | QUESO | PICO DE GALLO | AVOCADO BAJA SAUCE 18
COASTAL COOLER

JAMESON WHISKEY | BIRD DOG PEACH WHISKEY | SWEET & SOUR

Po'BoY PACKAGE BEER

FLOUNDER, SHRIMP OR OYSTERS, HAND-BREADED AND TEXAS CRAFTS 4.5

FRIED, THEN DRIZZLED WITH HOMEMADE REMOULADE 15
LORELEI KHRYSEIS | BLONDE ALE

LORELEI | CORPUS CHRISTI, TX
BUFFALO CHICKEN ST. ARNOLD SANTO | KoLscH

ST. ARNOLD | HOUSTON, TX
BREADED CHICKEN BREAST TOSSED IN BUFFALO SAUCE

KARBACH HOPADILLO | IPA
AND SERVED WITH RANCH OR BLUE CHEESE DRESSING 14

KARBACH | HOUSTON, TX
COASTAL TUNA SHINER Bock | Bock
BLACKED YELLOW FIN TUNA, COLESLAW, PICO DE GALLO,

AVOCADO BAJA SAUCE AND MANGO GINGER RUM AIOLI 18 US CRAFTS 4.5

SPOETZL | SHINER, TX

BLUE MOON I BELGIAN WHITE

SUBSTITUTE A CHICKEN BREAST OR VEGGIE PATTY BLUE MOON | GOLDEN, COLORADO
TO ANY BURGER OR SANDWICH FAT TIRE | AMBER ALE

ADD CHEESE, BACON OR VEGGIES TO ANY BURGER 2 NEW BELGIUM | GOLDEN, COLORADO

IMPORTS 4.5
SUBSTITUTE SWEET POTATO FRIES 2
SUBSTITUTE A HOUSE SALAD 3 CORONA | DOS XX | MODELO ESPECIAL | STELLA | CORONA PREMIER
DOMESTIC 4

BUD | BUD LIGHT | COORS LIGHT | LAND SHARK | LONE STAR

DESSERTS MICHELOB ULTRA | MILLER LITE | 0’DOULS
KEY LIME PIE WINE
A GULF COAST FAVORITE! GRAHAM CRACKER CRUST AND WHITE GL BT
RASPBERRY SAUCE DRIZZLED ATOP 7 KENDALL JACKSON | CHARDONNAY | CALIFORNIA 8|30
14 HANDS | CHARDONNAY | WASHINGTON. 7 |27
FRIED CHEESECAKE MONKEY BAY | SAUVIGNON BLANC | NEW ZEALAND 6.5 |25
CHATEAU ST. MICHELLE | RIESLING | WASHINGTON 6.5 |25

CHEESECAKE WRAPPED IN A CINNAMON TORTILLA, FRIED FLIP FLOP | MOSCATO | CALIFORNIA 6.5 |25
AND TOPPED WITH CHOCOLATE SYRUP AND SERVED WITH REDS

8 HESS | CABERNET | CALIFORNIA 9|34
VANILLA ICE CREAM ROBERT MONDAVI | CABERNET | CALIFORNIA 6.5 |25
GREYSTONE CELLARS | MERLOT | CALIFORNIA 7|27
SEAGLASS | PINOT NOIR | CALIFORNIA. 7.5 |28

BEVERAGES HOUSE WINES

SYCAMORE LANE | 5.5/GL
CHARDONNAY | WHITE ZINFANDEL | MERLOT | CABERNET
CAVIT | PINOT GRIGIO 6.5/GL
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