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Stay & Play At Kiva Dunes

Discover the Gulf Coast the way it was meant to be,

away from the crowds and surrounded by pristine landscapes.

Kiva Dunes Golf & Beach Resort is a beautiful combination
of relaxation and play. Just minutes away from Gulf Shores,

the resort offers Alabama’s highest ranked public golf course,
four pools and two restaurants. The new Kiva Beach Club
has fine dining, a salt water pool overlooking the

Gulf of Mexico, and food service delivered on the beach.
With houses and condos to rent, you will find the perfect
accommodations for your next family vacation.

OPEN TO THE PUBLIC



Beach Resort & Golf Course
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Please practice social distancing while enjo in our beautiful beaches!
1.Tents (no larger than a 10x10 ft.) ore allowed on the beach, but they have fo be placed BEACH FLAG
behind (North of) the designated sign marker post and should be removed before night. WARNING SYSTEM
Tents cannot be placed between the sign post ond the Gulf of Mexico. This is for designoted "
Medium Hozord
emergency ond safely occess. ' ':J'r;j "u:gﬂ
2. Pets are not allowed on the beach on the Gulf of Mexico or surounding islands (Robinson, YELLOW sy
Bird, Walker). However they are allowed of the designoted city Dog Park on Canal Rd, (Hwy
180) next fo Sportsman Marina. All dogs should remain on a leash within the cify limits, High Hogerd
3. Glass in any form (ottle, cup, container, efc.) is shrictly prohibited on our beaches and o i
islands. surf and of
RED conditians)
4. A yellow flag posted along gulf beaches means to use caution while swimming in the gulf
woters and is permitted.
A red flag means danger and one should nof swim in the waters. :
e ' - Water Closed fo
Double red flags mean that swimming in the woters is prohibited by low. Public Use
Purple means WARNING! A jellyfish or other marine fhreot.
OUBLE RED
5. All troils and parks ore free and open from daylight o dusk 7 days o week.
6. Fires or flames are strictly prohibited on the beach. This includes grills, tiki-forches, lanterns, Marine Pest
open fire pits, candles, fireworks, efc. (jellyfish,
stingrays &
dangerous fish)

7. Jet skis, boats, and ony other motorized vessels, are prohibifed from launching along the PURPLE
gulf front beaches.

251-981 -6979 . 251-980-INFO 251-981-SURF
City Hall + Mon-ti 8am -5 pr - City Infoline Daiily Beach Report

- www.orangebeachal.gov
N
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You’ll love
our greens.

9 Hole Par 3 Course
Open to the Public
Tee times not required

Lighted Driving Range
Covered mats = Practice bunker
Open Ta-9p with self-serve ball dispensers

Daily Green Fees:
$15.00 to walk 9
$20.00 to ride 9

Play all day for $30.00

Membership & Lessons Available

(251) 981-GOLF/4653 = 4700 Easy Street (off Canal Road)

June 2021 @ Beachin’' 5



 Boulder park for kids

e New Big Al's
Parkour Challenge

Eco-tours

Geo-caching fun
for the family

Butterfly Garden
Screened pavilion
Wildlife sightings

Miles of trails for
walking, running
and biking

Winding through thousands of acres
of natural habitat is the Hugh S.
Branyon Backcountry Trail. Come
discover the beauty and diversity

of over 27 miles of trails and six
distinct ecosystems that make up
this multi-purpose trail system.

Gulf State Park Orange Beach, AL

www.backcountrytrail.com




OF. ORANGE BEACH
®

Glass Blowing Lessons  Private & Group Classes
Group Demonstrations  Hand or Pottery Wheel

Field Trips Painting/Glozing
[appointment required) Parties & More
Mon-Fri 9-4 Maon-Fri 9-4

= Classes by appoiniment.
L $85TEen pﬂrsun for glass'or clay®€all for defails.
L Frices subject fo cha Tt T

251981 ARTS COASTALARTSCENTER COM
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BMabout the cover

Summertime means surf, sand and burgers on
the grill. Here on the Gulf Coast we are lucky
enough to have gourmet burgers prepared by
some of the finest chefs in the nation. Enjoy!

B
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A SUMMER
TRADITION

Local chefs turn traditional
hamburgers into culinary delights

Ahhhhh, summer. Is there anything more delightful on a hot summer day than a thick, juicy
hamburger straight from the grill?

Top it with vegetables, more meat and even grilled fruit like pineapples. Pair it with an ice filled
soda, a cold beer or slushy ice cream shake. Any way you serve it, a burger is a a summer staple. In
fact, Americans eat nearly 50 billion burgers a year, which is an average of three a week for every
person in the US.

On the Gulf Coast burgers are even better. Our chefs have taken this summer staple and turned
it into a culinary journey, adding ingredients, sides and even changing the way they prepare one of
the most beloved American meals.

Check out these scrumptious choices available throughout Gulf Shores and Orange Beach. We
dare you to limit yourself to just one. It can’t be done!

Lulu’s

Not one, not two, but three delectable
burger dishes grace the menu at this well-
loved Gulf Shores eatery. The kitchen's
specialty is a burger born from all the
South'’s finest ingredients. The Pa-Menna
Cheeseburger is a juicy, seared burger
seasoned with Lulu’s Salty Peppa season-
ing blend and topped with “Pa-menna”
cheese, that's pimento for you newcom-
ers, bacon and fried green tomatoes.
The Crazy Sista Version can be made with
your choice of cheese and exchanges the
fried green tomato for the more tradition-
al toppings of lettuce, tomato, red onion
and sweet pickles.

The third option, the Mushroom Swiss
Burger melts in your mouth. Gluten free

options are available upon request.
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The Original

Oyster House
Although best known for a plethora
of Gulf seafood plates, the Original

Oyster House cheeseburger is popular
among foodies. A full-flavored chuck, its
quarter pound mouth-watering patty is
grilled your way and topped with Amer-

ican cheese upon request. Served with

shredded lettuce, sliced tomatoes, dill
pickles on a fresh brioche bun, thick-cut,

seasoned steak fries and house made cole

slaw, this will quickly become your favor-

ite option for lunch or dinner. Waterfront
view comes on the side.




Perdido
Beach Resort
Latitude 30

Perdido Beach Resorts casual dining
experience, Latitude 30, offers all the
amazing taste of the resort’s fine dining
rooms at affordable prices. Enjoy the
handcrafted Double Bacon Burger
while you gaze out the floor to ceiling
windows and across the open Gulf of
Mexico. The sandwich features a short
rib and chuck blended patty, American
cheese, pickle smoked bacon lettuce,
tomato and an onion brioche bun. You
might have trouble deciding whether to
dig into the burger first or the handcut
seasoned fries on the side which rival
the burger in deliciousness.

12 Beachin’ @ June 2021

=
(%]
=
o
-
o
<
=
=
)
%]



v

The Lodge

You will feel like you are practically
sitting in the waves of the Gulf as you
dine outside of Foodcraft Restaurant
at The Lodge at Gulf State Park. This
family friendly, casual dining restau-
rant will quickly become your favorite
vacation stop. Families can enjoy the
best of locally sourced seafood as well
as the Lodge Double Burger, a tempting,
towering burger stacked with Smoked
Gouda pimento cheese, bacon, lettuce,
tomato and onion nestled in a Brioche
bun. You can try to make The Lodge’s
family of restaurants just one stop on
your vacation to do list, but we bet you'll

quickly become a regular.

Tacky Jacks

Two seaside locations in Baldwin County
mean twice the chances to devour the
Awesome TJ Burger as the sea breeze

floats past. This amazing burger features

two quarter pound burger balls that the
chefs here smash and flash griddle to
juicy perfection.

This mouth-watering burger is served on
a fresh butter toasted bun with lettuce,

tomato, and your choice of five cheeses,
onion, pickle and fries and chips. Not

enough flavor? Add sautéed mushrooms,
sautéed onions, smoked bacon and
jalapenos and open wide for the tallest
burger on the coast. We suggest pairing
Tacky Jacks legendary Bushwacker with
your burger this summer for a meal that
will keep you dreaming of
summer vacation.

June 2021 @ Beachin’ 13



ADVERTISEMENT

Anthony Jones ... Well Worth A Visit!

Voted The Best Salon in Baldwin County

It was a beautiful
summer morning when
we left Fairhope, low
humidity and not a cloud
in the sky. We were on
our way down to Orange
Beach to check out a
business that many of
our friends have told us
about, this Englishman
who had opened a Hair
Salon on the beach with
his daughter Emma. My
hair is very important to
me and getting a good
haircut is a must, and that
is what Anthony Jones is
known for and excellent
hair color to boot.

We have both been
very dissatisfied with
the last few attempts on
designing our hair to suit
our lifestyles; most of the
so called stylists did not
take into consideration
our age or understand that we both want to look great without a lot of
fuss and bother.

The traffic was a bit heavy due to the summer visitors, but we arrived
on time to this charming yellow and white beach house on the beach road
with a fabulous view of the Gulf of Mexico. We were greeted warmly by
Anthony and Emma and they ask us if we would like a cold drink or a glass
of wine before he started making us beautiful.

Pam, my friend, went first since | was a little chicken after the last
experiences. Anthony
directed her to a styling
chair and went on to
explain the ten most
important rules in
designing a custom
hairstyle to suit her. He
first looked at her face
shape and explained that
there are five face shapes
out there and told her her
face shape was oval. The
next was bone structure
and head shape, after

A =

professional hair products are pure and natural and give back to the hair,
he also went on to say that we should all wash our hair every day and
condition our hair the same.

Anthony explained that at all times our hair has to have at least 8%
moisture in it the same as our skin, we should treat our hair the same
way as we treat our skin, by moisturizing it every day which made a lot of
sense to me, since the last stylist told me not to wash my hair every day
because in her mind it would dry it out. Anthony explained to me that yes
using some drug store products would dry your hair out if washed daily.
After we went through the ten rules, he took me to the shampoo area and
treated me to the best shampoo and conditioning my hair had ever had.

While shampooing, Emma explained to me what | should do in the
morning in the shower, again stressing no over-the-counter hair products,
that’s why my hair is dry and frizzy. After shampooing and before
conditioning, towel blot the hair because the hair is porous like a sponge,
putting any conditioner on one’s hair when it is full of water will not go
into the hair itself, so blot it first then apply the product and leave it in
while you are washing yourself. Then before you leave the shower, rinse
and count up to 10 slowly and stop, just rinse the excess and no more.

After she explained
to me the hows & whys, |
understood. They are like
hair doctors, if we listen
and do what they says it
works! Anthony has his
own line of products and
everything he used on me
was his and believe me
the stuff works. The cut he
gave me was wonderful; |
walked out a new woman
and so did Pam, no more
frizzes! Oh, by the way

CryLET B ATEER
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that was the type of her

hair, the texture of her hair, then what sort of condition her hair was in,

followed by the way the hair grows out of the head, plus cow licks, then

her likes and dislikes and fashion. Wow! What a lot of things to get right.

So then Emma started with a relaxing shampoo and deep conditioning,

then for the next 30 minutes Anthony’s hands were a sea of motion, lastly

a quick blow dry with hardly any fuss and presto she was finished! She was

so happy and she could not believe the difference in her hair.

Now it was my turn, my hair especially in the summer gets very frizzy
and dry; | have tried everything out there for my hair with no success!
Anthony explained that commercial hair products are made different
to professional hair products. Commercial shampoos are made of mild
detergent and the conditioners are based on petroleum oil. Where

14 Beachin’ @ June 2021

he used a great product
before he dried my
hair called “POTION.” It is a gel with a lot of healing features with body,
fabulous! | bought a bottle. Best money we ever spent and yes, we are
definitely going back. He is a true professional.

Well worth a visit!
Anthony’s salon is at 23175 Perdido Beach Boulevard
in Orange Beach & their phone
number is 251.974.1514.
Please say we sent you!
www.anthonyjonesinc.net



HEY DADS, THIS IS

 JUST FOR YOU!

GUYS ONLY ALL GUESTS
Present this ad to PLAYER SERVICES and recelve Present this ad to PLAYER SERVICES and receive

${ 5 Fooo ${ 5 FREE

CREDIT PLAY

CODE: AG21BMIOFC | VALID ANY DAY IN JUNE. CODE: AG21B15FP | VALID ANY DAY IN JUNE.

Must be s Rewards Member or agree to becoma a Member, Membership is FREE. Must be 21 years of age or clder to redeom offers. Limit one redemplion per
Rewards account per offer code. Food Credit & FREE Play offer are not valid to be redeerned on same day. Offers may not be combined or used in conjunction with
any other affers or discounts. Photocopies will not be acoepled,

FIND YOUR WINNING MOMENT?

«( WIND CREEK’ oty Onine For FREE AL IS SskAtmore com
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After this month’s article, I will not talk
about the artificial reefs for a while. Since
snapper season is coming up, the reefs are so
important for catching red snapper.

By the mid 1980’s, building and private
artificial reefs in the Gulf was being done by
many local fishermen. However, most of the
reef building material they could carry to sea
on their charter boats was not heavy enough to stay put in
storms. Constantly rebuilding their reefs created a problem
... bigger and better reefs were needed.

David Walter, of Walter Marine, thought he could get the
right equipment to do the job. He located and collected 20
car bodies and more and he was soon in the reef business. He
is now known as the “The Reefmaker;’ due to his television
program. His reefs are in place off all the U.S. Gulf Coast
states, and a couple of countries in the Caribbean. He also
prepares and sinks large ships for reefs.

Walter has Walter Marine on the Intracoastal Canal. He
stores and makes reefs at this location. On May 26, 2013,
he towed and sank the LuLu (the 13th ship sunk by Walter
Marina). The LuLu rests in about 85 ft of water, 17 nautical
miles south of Perdido Pass at coordinates: 29 degrees 59.520
minutes/87 degrees 33.037 minutes. The LuLu is great to dive
and fish over. I have been told that Hurricane Sally moved it
some to the West, but it is still there just waiting for Snapper
season to open May 28.

Next month, I will have a couple of snapper pictures for
you to enjoy.

Long

Local historian Margaret Childress Long moved to Orange
Beach from Evergreen when she was just two months shy of her
second birthday. Although she did spend 12 years in Creola
she has always called Orange Beach home. Margaret and

LuLu going down with the help of David Walter.

16 Beachin' @ June 2021

SUBMITTED PHOTOS
David Walter of Walter Marina standing beside some of the concrete
artificial reefs he built.

her husband Buddy live in the same house where Margarets
parents lived for more than 50 years. Her dad paid $12,500
to Dr. Amos Garret of Robertsdale, her moms first cousin, in
1949 for the 300 ft. waterfront parcel. A teacher at Fairhope
Middle and High Schools and Elberta Middle School, Margaret
served the island as school board representative for six years.
A fisherman, hunter and farmer, her father also owned a farm
in Summerdale. Sons Wesley and Brooks have turned the farm
into the popular Alligator Alley tourist attraction.

Margaret has co-authored two books, “The Best Place to Be
— The Story of Orange Beach, Alabama™ and “Orange Beach
Alabama - A Pictorial History”

David Walter's boat “Maranatha” hauling reefs in the Gulf for the
artificial reef.



LEAVE ONLY
FOOTPRINTS

We know you love
our beach!

Gulf Shores and Orange Beach strive to
provide a safe, clean, family-friendly
environment, You can help protect the coast
by ebserving beach rules and regulations.
Enjoy the beach responsibly and safely.

Prohibited items & activities include glass
containers, excessive digging, fires, pets &
loud music.

>

O |

PLEASE REMOVE ALL

Any personal property left on the beach
~ one hour after sunset will be removed
and disposed of overnight.

For more information, check www.cleanisland.org



Beach Happenings sunmer events

KIDS’ NIGHT
AT THE WHARF

» June 1-Aug. 3, 5:30-8:30 p.m.
» The Wharf
» Free admission, face painting: $10

Every Tuesday from June 1-Aug. 3, kids can have a ball at
The Wharf in Orange Beach. DJ Silky will turn up the tunes,
a water slide and water activities will be available. There
will also be live animal encounters, cornhole games, chalk
art, face painting and more. Bring a towel and swimsuit for
water-related activities.

CONCERTS AT THE
WHARF AMPHITHEATER

CHRISTIAN COMEDY
FESTIVAL

» June 4-6 Tedeschi Trucks in Concert Brantley Gilbert in Concert
» OWA » June 16 » July 17
» $24.95/person
Jon Pardi in Concert Luke Bryan in Concert

90 minutes of clean, family friendly comedy featuring Andy » With Larry Fleet » With Dylan Scott and
Forrester and Lee Hardin. These comedians take every day, » June 18 Caylee Hammack
real world experiences to engage and bring laughter to each » July 31
member of the audience. Perfect for date night and the whole Jon Pardi in Concert
family! Tickets cost $24.95. For information visit https:/bit. » With Larry Fleet » For tickets visit https://
ly/3170LEL. » June 19 alwharf.com/tickets.php

SPARKS AFTER DARK

» Through Aug. 2, fireworks at 8:45 p.m., SPECTRA Laser Light 2
Experience shows at 8:30, 9 and 9:30 p.m. -

» The Wharf

» Free admission

The sky will light up over The Wharf in Orange Beach every
Monday night from May 31-Aug. 2 with the Sparks After Dark
fireworks show. Fireworks begin at 8:45 p.m. and admission aAE
is free. Come early and stay late for the SPECTRA Laser Light R, a2
Experience shows as the palm trees come to life at 8:30, 9 { it £ AR
and 9:30 p.m. " ' B 3

' 'f’i‘_ e
I

i
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BRANDON STYLES
COMEDY MAGIC SHOW

» Mondays, Wednesdays and Fridays beginning June 1
» OWA

Revamped for 2021, Alabama’s only magic show will amaze
and astonish. Catch the act on select Mondays, Wednesdays
and Fridays beginning June 1 at OWA in Foley. For tickets and
info visit www.brandonstyles.com or call 251-237-3330.

GiGis |
SCRAPBOOIGN'

& MORE

10%

Storewlde

Open Monday-Saturday 9am-5pm

Call 251-971-2005

10062 Tony Drive, Foley, AL 36535
(Co. Rd. 20, East of Hwy. 59n the left before the Beach Express)

ww.gigiscrapbookin.com

B|II 's Seafood

) IfIt Swzms, Weve Got It!

BILLY’S MOM’S .
SHRIMP SALAD

P
' Seafood Mavket

251-049-6288
Co. Rd. 10 W. on Bon Secour River
www.billys-seafood.com

$5.00 OFF

5 LBS. OR MORE

HEADLESS SHRIMP
$1.00 OFF PER LB.

(Not Valid with Any Other Coupon or Discount)

WE SHIP SEAFOOD

\_  Open Monday-Saturday 7am-5:00pm J
June 2021 @ Beachin' 19




The Alabama Coast, captured in a single handcrafted dish

BY ALLISON MARLOW

Linda Wyatt says she tends to be stubborn.

When she lost her income in 2020, the disabled Oyster
Bay Village resident had to find a way to survive.

Sitting in her sandy backyard, Wyatt said she “boo hooed
alittle” And then, the home she loved, the coast she adored,
gave her the answer.

Wyatt, a budding artist, knew she could create something
with sand. She set her sights on creating handmade bowls
and found online videos with instructions. However, perky
online personalities made it look far easier than it was.

She tried glue. Fail.

She tried Modge Podge. Fail.

She tried resin. Fail.

Even polyurethane couldn't keep the creations together.

Then, she found an artist in Egypt who made the bowls
as a side gig after finishing her day’s work, as a chemical
engineer.

“I knew when I saw that that you couldn't use glue and
sand, Wyatt said.

20 Beachin’ @ June 2021

More research. More questions. More experiments.

Wyatt eventually learned that crafters used a combination
of chemicals to grow crystals between the grains of sand,
therefore bonding them together into shapes. The bonding
agent also had to stand up to heat and humidity. Wyatt
perfected her own recipe.

Whyatt’s tenacity paid off. Last month she was one of the
hottest vendors at the Fairhope Arts & Crafts Festival, her
first festival entry on the local art scene. There, she wowed
the crowds with her Alabama Gulf Coast White Sand Bowls.

The snow-white colored bowls, made with the sugar sand
that Alabama’s coast is famous for, serve as planters, candle
holders and tabletop décor filled with seashells and sand
dollars. Each bowl is unique, crafted over a period of 10 days
with Wyatt's proprietary solution.

At the festival, lines formed outside her tent. Patrons
placed specialty orders.

Her bowls are also available at the popular shop Fish on a
Dish, at The Wharf, which specializes in local art.



Wyatt credits the staff there with giving her the push she
needed to expand her craft to a business.

“When you are disabled you kind of get down on yourself
after being told everything you can’t do,” Wyatt said. “All of
a sudden I had someone telling me something I could do.”

Wyatt expanded her line to include ornaments after
accidentally dropping a plop of mix onto the table one day.
The happy accident became her first ornament.

Now, after a year in isolation due to COVID-19, Wyatt
said she not only is happy to be making money from her
creations but also is thrilled to be among crowds again.

“Because I'm not able to work I am not out there meeting
people. I am a social butterfly so this year has been hard’
she said. “T've been ecstatic to talk with everyone and meet
people.

“It’s been one of the most amazing things to happen to me
in along time,” she said.

Want to buy one?
WHAT: Alabama Gulf Coast White Sand Bowl

WHERE: Find them at Fish on a Dish at The Wharf
CONTACT: Linda Wyatt for special orders, 251-424-5338

June 2021 @ Beachin’' 21



Where fun is included
101 S McKenzie St, Foley, AL 36535
(251) 943-1359 - -
Monday - Thursday 11AM - 6PM e e
Friday and Saturday 11AM - 8PM
Sunday 12PM - 5PM
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“We Buy Gold & Szlver
PARKE PLACE JEWELRY |

105 S. McKenzie St. Ca
Foley, AL 36535 ' P

(251) 943-7225
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Sat. by appointment 9
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Out and About

Exit Stage Left's first Gala is the cat's meow

BY ALLISON MARLOW

Baldwin County’s newest theater company kicked off
2021 with a gala fit for 1920s Hollywood royalty.

The evening featured stylish hors d'oeuvres, cocktails and
a preview of the year to come with Exit Stage Left.

Chase S. Morrisette, whose production of “Magnolia”
made its world premiere in 2019 to standing room only
audiences, said the new theater troupe was born out of love
for the artform and friendships crafted around the stage.

A group of five friends, including Morrisette, director
of Exit Stage Left, and Jude McCoy, CEO, forged the
organization after working together in various productions
throughout the county over the years.

A focus on inclusivity is at the core of Exit Stage Left’s
purpose.

“Ultimately this is about building a safe place for all;’

24 Beachin" @ June 2021

Morrisette said. “WeTre not exclusive. We don't hold
anyone back. Over the years I've had a lot of friends who
faced a lot of issues because of ethnic background, gender
identity, religion — it’s time for a change. Theater is about
inclusion.”

The organization plans to offer acting classes and
productions for both adults and children, summer camps
as well as classes in other aspects of theater such as stage
design and script writing.

Exit Stage Left's summer camp, held at Graham Creek
Nature Center for second through twelfth graders is
registering now. The camp runs July 19-23 from 9 a.m. to 4
p.m. Costis $150 per child. The students will be performing
and learning stage craft for the musical hit, “Madagascar.

For more information visit www.exitstageleft.org .

WWW.VANNPORTRAITS.COM
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o

C:;Ww our beautiful Gulf Coast area and beaches aboard
Sail Wild Hearts, a 53' open ocean catamaran with a capacity

for 49 guests. She has a spacious open-air salon with comfortable
cushioned yacht seating, tables and a galley. We have bathrooms
aboard for your convenience. Enjoy music through our seven
speaker Bose system.

_&M sail with us on our Dolphins & Angels sail to Pensacola
Bay and Historic Fort McRee. See the U.S. Navy Blue Angels
perform their heart pumping prar._':t_ice-drili;sf

e Complimentary breakfast and lunch aboard. _
® Free use of paddle boards, kayaks and snorkel gear.

.5 ) ' m:s located across from
Perdido Beach Resort at

their dock on the north side of Perdido Beach Boulevard.

RESERVATIONS.251-981-6700
www.sailwildhearts.com
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NI SATTTE
SHOZSY =7

I Defy gravity on board the newest addition

@l to our aquatics fleet,Sky Surfer!
SeetheGquromanewpmntofm

| asyousoarahovethevrater

| Photo packages are
_available so you'll never forget
8~ theexperience.
“._ Also nﬁarlng

< | Kayak Stand Up Paddle Bnard
i Wave Runnur & Pnntnnn Bnﬂt Rentals

251=923-1808x,

PRRASAILSHYSURFER.CEM M
Located across from Perdido Beach Resortat their dock with S Gk, ks
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Crazy Sista

CRAB MELT inabowl
. Mix well with mayo.
. Cut each French loaf in half, horizontally.
Makes 4 Sandwiches . Spread crab meat mixture generously over each piece of
bread.
Ingredients . Place all 8 pieces on a cookie sheet and bake for 15
1 pound fresh crab claw-meat Buffett minutes, or until hot and cheese starts to bubble.
2 cups shredded Swiss cheese 8. Finally, place under broiler for a few minutes until cheese
Y4 cup green onions, finely chopped is a golden brown.
Y5 teaspoon salt
14 teaspoon pepper

g Lulu Clue

1 Y2 cup mayonnaise

4loaves New Orleans-style French bread (8 inches long) We serve this ‘open-faced” on French bread at the restau-

rant, but I have also made it as hors d oeuvre for parties

on toast points, or as an individual appetizer wrapped in
phyllo dough...there are many ways to serve this rich, ad-
dictive dish. 1also love it golden, hot and bubbly in a small
baking dish served with crackers.

Directions:

1. Preheat oven to 350°

2. Carefully pick through crab meat to remove any stray
shells (very important).

3. Combine crab meat, cheese, green onion, saltand pepper ™\

AMBERT'S CAE

BHEZONNSHONME O ESHHROMNEDIROTS

For an exciting lunch or dinner. you just can’i beat.

Come Empty. Leave Full...and liopefully

Have a Laugh or twvo!

;,.

2981 S, MeKenzie = I"nh'}. f

251-9143-T655 =
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( W Lulf Shores
o XYBEACH SUPPLY

1527 Gulf Shores Parkway, Gulf Shores, AL 36542

Next door to Rouses Market —
251.923.5588
GulfShoresBeachSupply.com

p = =
Gulf Shores Beach Supply is the newest
A\ member of the Souvenir City of .
= Orange Beach famlly of stores s, n

——— e e
_- s Come in and see us for everythmg
- you need to to enjoy the beach!
New merchandlse arriving dally'

k BRING THIS COUPON IN FOR o
FREE SEASHELLS OR A CAN HUGGIE

With purchase of $5 or more



UPCOMING EVENTS

SEPT. 11TH:
GCAA Art Market, 9:00 AM to 3:00 PM, GS First Presbyterian Church

NOV. 6TH:
GCAA Art Market, 9:00 AM to 3:00 PM, GS First Presbyterian Church

DEC. 4TH:
GCAA Christmas Open House, 10:00 AM to 5:00 PM, GCAA Art Gallery

DEC. 4TH:
GCAA Art Market, 9:00 AM to 3:00 PM, GS First Presbyterian Church

Please check the website for additional events!

Art Classes Available
By Appomtment

25 1 .948.2627
gulfcoastartsalliance@gmail.com
gulfcoastartsalliance.com
225 East 24" Ave
. Waterway Village, Gulf Shores
warerwar  Monday-Saturday 10:00 am to 5:00 pm

Vil LLAGE
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Featuring Mike Harvey, chef from
Tacky Jacks Gulf Shores.
He is holding the new to the
menu...Crab & Shrimp Feast.
Alaskan Bardi Crab Legs, Snow

Crab Legs and Royal Reds with
corn and potatoes.

122 %1/5, 15521 €
Cactus Cantina Kiva Grill at Kiva Dunes
DeSoto’s Seafood LuLu’s
Kitchen Original Oyster House
Fish River Grill Tacky Jacks




2s51-968-8341x 251-9B 1. ;
' z40 East zqth Ave. x mile from Fort Off Ma a Road
Y. Waterway District Omn Mobile Bay On Cotton Bayou

(—— .




- Feels Eat Sheimp - .Gatﬂrbﬂ-'-_ﬂ
 CrawhishTals " CrabClaws
Crisp LaHawg Bites  Chicken Strips
- F Wangs® Smoked Tuna Dip
Fried ﬂcﬁlm Fried Gr-:cﬁ Tomate [Fries
Mexican C)arhagg Machos

[ ntrees
Flaky Fish Flatter C,z_ujun (Chicken ":N

Shrimp Flatter Qyster Flatter
Ahi Tuna Platter Reyal Reds
Steamed Snow Crabs
(arlled Mahi Mahi Crab (Cake Dinner
GUIF Gmu!:e.r F|atber
[ried Seaftocod Tro Flatter

Salads&ﬁoups /£

Seafood Salad
T ace Salad
Seared T una Salad
Jacks House Salad
{ hicken T ender Salad
Seafood Gumboe

Kids Menu S«cctTrcats \
Fuu E)ar & Ncw Spcaahg Dnnks

3 Waterkrori [.ocations

f)rcalcFast Lunch Dinner

Always Familg Fﬁcndlg

Faf)oys -Samiches- Wraps-f)ulgers

Slmmp FOE)OH Oﬂstcrf'o E}aﬂ
Firecracker Shrimp_ Fo Boy (Crawfish Fo[boy
Flaky Fish PoBay Grilled Chicken BLT
FI'H“H {(heese Steak (Corilled T una Samich
Chickcn and Shrimp Wra ps Gu[‘F Gmuper Samich
ﬁal&g Fish, Gmup:rér Mahi Taces TJ E}urgr.r&

o~ Shn?
.:uysh

Fireeracker Shn mp
5i1rimp Tacos
511de & (Cheese Girits
5|1rimp Flatters

Steamed Roﬂ.al Reds

brcalcfast

Fameus T Farmer's Omelet

et Shr‘imp Omelet Build Your Own Omelet

Hash & [ ggs Biscuits & Gravﬂ
5unri5e E‘% Flaﬁ:er ]:’orlc CHDP & E‘%, ﬂaﬁ:er
E)rcaid:ast 5ﬂn::|wich E)rcaid:as-t E)urrib:r
5}1r1'mp & (Cheese (Grits
E)cfgian Wai:ﬂc 1=n: nch Toast
Wheelhouse Pancakes (Com Beef Hash
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D), GRILL #3

' m ﬂje kn!s Lﬂ' o ﬂd
- _— f““tﬁt = Daily

: Lunch Specials

~ | includes Swamp Soup
' & Dessert

Mon. thru Fri.

Egzp

:; h *_
' a : - N I.'. -_. . 1-.'
X3 I " a,’
' 1._ . f‘\ i -~
) o il 'ﬂ'y ' 2 2\ L
f an 4714 -

e el

‘ “HOME OF TREl_GINALé .
ree Swamp Soup with Cvery Entreel
Voted Best Burgers in Baldhin County

FISH RIVER GRILL #3 o FISH RIVER GRILL =2

VoA | (e
GULF SHORES i & FOLEY
1545 Gulf Shores Pkwy. — 608 S. McKenzie
(Next to Rouses) (Foley Plaza on Hwy. 59)
251.948.1110 251.952.FISH (3474)

Hours: Monday - Saturday 10:30 a.m. - 9 p.m.
Gulf Shores Later Hours Spring & Summer



5 0"" - GERIELIL #3
Where the locals luy to eat!

1545 Gulf Shores Parkway ¢ Gulf Shores, Alabama (ext to Rouses)
251.948.1110

OG' SHRIMP FEAST POBOY!!!
CHOSEN IN TOP “100 DISHES TO EAT I ALABAMPA BEFORE YOU DIE”

GRILLED or FRIED

AUTHENTIC SOUTHERN COOKED SEAFOOD PLATTERS
(Served w/ Fries, Coleslaw, Hushpuppies, Fried Okra, Tartar or Cocktail Sauce & Swamp Soup)
Bayou Seafood Platter - Fried Gator, Frog Legs, Shrimp, Oyster, Catfish

FISH RIVER MM

Seafood Platter - Fried Shrimp, Oyster, Catfish R 4
Golden Fried Catfish Platter - (U.S. Raised) Oys W
Fried Select Oyster Platter 8 T ER
Fried Shrimp Platter - (Approx. 14-15) I'Faifl,op AR
Fried Gator Platter £y the 8

VOTED BEST BURGERS IN BALDWIN COUNTY
Hurricane Burger ¢ Hillbilly Melt « River Burger * Shroooom Burger

Swamp Burger * Bleu Cheese Bacon Burger
REDNECK REUBEN « ALABAMA CHICKEN MELT
PoBoys ¢ Chicken ¢ Shrimp ¢ Oysters * Gator * Frog Legs
Crawfish Pistols ¢ Catfish « Whitefish ¢ Stuffed Crab

***Cajun Crawfish Pistols Dinner (2) w/ Fries & Slaw***
OMG! Shrimp Feast Po-Boy ¢ Seafood BLT

APPETIZERS ~ SALADS ~POBOYS & SANDWICHES ~ KIDS MENU

Free Swamp Seup with Every Entreel!

DON’T FORGET YOUR SWEET THANG
“Sweet Thang” Signature Dessert! Redneck version of a New Orleans Beignet & Granny’s Apple

and Peach Cobbler Rolled in Powdered Sugar. Mmmmm...this “thang” is SOOOOOO good!
BEST BAR PRICES ON THE COAST ~ SWAMP JUICE ~ BUSHWACKER
DIXIE DARLIN’ ~ MARDI GRAS MARGARITA

(aley Plaza on Hwy 86) 19270 Scenic Huy. 98 P et to Roues)
Foley, Alabama 2Fairhopg Alabama Gulf Shores, Alabama
251.952.FISH (3474) 51.928.8118 251.948.1110

Hours: Monday - Saturday 10:30 a.m. - 9 p.m. ¢ Gulf Shores Later Hours Spring & Summer



NEW'LOCATION:
160515, McKenzie Street
Foley, AL

253 llaPerdidojBeachiBIvds

2\
ot
&

108INorthiSectioniStreet (
Eairhope/FATI3 65322 OrangelBeach/FALIS 65611 EnsacolaEINS2502
38491GUlt SHores Parkway S uitellfand 2 25908|canallRaBISUteln 5121INorth 21hiAvenve
GulfiShoresALI3 6592 OrangelBeach/FAIIS 6561 PehsacolafELI3 2504

www.MyCactusCantina.com

MY

BIG BEAuTIry,
B Loy N'g

with purchase of 2 Entrees
Up to $3.99 Valve

Dine In Only. 1 coupon per table and not valid on to go orders.
Please mention coupon when ordering. Not valid with other discounts, specials or coupons.
— Expires 6/30/21. Beachin' June
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STARTERS

3 AMIGOS CHEESE DIP
Large bow of our deiou chees dip with riled hrimp, seak”
and chicken. Seved with icode gallon the sideand your choice
of warm co o lour tortilas 50 youcan ol your own tacas 9.99
CACTUS GUACAMOLE

avacado mised with
i o o s s LAGE 645 MG 30 s
CHICKEN WINGS CHEESE DIP
Eight flavorfl chicken wingstossed i our nige LARGE 699 | SWALL 399
sauce,sarvd with yourchoic o drssing 9.99 N G CHa
CHICKEN FINGERS LARGE 7.59 | SMALL 4.59
Four lightly beaded chicken strips seved with rios
and your chaice of dressing 8.99 BEEF & CHEESE DIP
T, LARGE 749 | SWALL 459
Deep-frie 0 perfoction andserved CHORIZO SAUSAGE & CHEESE DIP
with tomato dipping sauce 6.99 ChGE || Eh

JALAPENO & CHEESE DIP

LARGE 759 | SWALL 479

HABANERO SALSA 199

CANTINA SAMPLER

Atio of our famous cheese dip, pico de gallo and

‘guacamole. Served with a heaping basket of tortll chips.
ituti 949

FAJITA SALAD

Choice of grillad steak” , chicken or shrimp with sautéed onions and
- r e 4

lettuce, tomatoes and sour cream, drizzed with cheese 8.99
TACO SALAD

Alarge crispy tortilla shell on a bed of refied beans, filled with
lettuce, tomato, sour cream and your choice of shredded chicken or
ground beef with a side of our cheese dip 7.49

———————————
A SIZZLING PLATTER OF BELL PEPPERS AND ONIONS WITH YOUR CHOICE OF MEAT. ALL FAJITAS ARE SERVED WITH LETTUCE,
PICO DE GALLO. SOUR CREAM, GUACAMOLE AND CHOICE OF TWO (2): MEXICAN RICE, BLACK BEANS, CACTUS GRITS OR REFRIED BEANS

FOR ONE ORTWO Annnnnnnnnnannnnnnnr
CHICKEN 199 2099 TEXAS FAJITAS
A sizzing plattr of bellpeppers and oions with
SHRIMP 12.99 2199 grilled steak", chicken, and shrimp 13.99
STEAK* 1399 2349 G s ALLTACOS ARE ORDERS OF TWD O THREE AND ARE SERVED IN YOUR CHOICE OF SOFT FLOUR OR CRISPY CORN SHELL.

PINA FAJITAS INCLUDES CHOICE OF TWO (2): MEXICAN RICE, BLACK BEANS, CACTUS GRITS OR REFRIED BEANS

A cored ineapple hlf stuffed with giled chicken TACOS MEXICANOS STEAK TACOS
an abed of sautéed bell peppers and onions 15.99 Grlled steak” tacos with p lettuce

SUBSTITUTE: STEAK* +3.00 | SHRINP + 2.00 fresh cilantro and onion on con tortillas. Served with me ~ and cheese TWO TACOS 11.99 | THREE TACOS 13.99
e e TWOTACOS 1099 | THREE TACOS 1349 GRINGO TACOS
TACOS DE POLLO Juicy grilled chicken tacos with fresh grilled pineapple and
s, il e

e,

Yo ettt
and cheese TWO TACOS 10.99 | THREE TACOS 12.49
CACTUS TACOS

Seasoned ground beef or shredded chicken tacos

TWOTACOS 12.49 | THREE TACOS 1399
TEXAS TACOS
One steak " taco, one grilled chicken taco,

with one
TWOTACOS 9.99 | THREE TACDS 1099 lettuce and cheese 13.49

TRADITIONAL PLATES ARE SERVED WITH YOUR CHOICE OF TWO (2): WEXICAN RICE, BLACK OR REFRIED BEANS OR CACTUS GRITS
CARNE ASADA jCH!CKEN DIABLO

Grild steak” of sizdling onions il chi i i

and bel peppers with pico de gall, guacamoe,
lettuce and sour cream 12.49

ENCHILADA SUPREME
bee, and one ch

Served with you choic of two (2: Mesican e, lack beans,
Cactus gits or refred beans 12.49

ARROZ CON POLLO

Griled a bed of Mexican rice 8.49

enchilada topped with lettuce, tomato
and sour cream 10.49
TAQUITOS

Three rolled and lighty ried com tortlls filed

pCT

GULF COAST TRIGGERFISH TACOS

LA L AL L
TEXAS FAJITA NACHOS
Grlld steak*, chicken and shrimp on a bed of
tortita chips with onions and bell peppers.

Topped with cheese dip and sour cream 12.49
tnnnnnnnn

Limnnnnnnnn

FAJITA NACHOS
Grild steak* or chicken on a bed of tortil chips with onions
and bell peppers. Topped with cheese dip and sour cream 10.99

GRANDE SUPREME NACHOS
Torila chips topped with black or refied beans, seasoned
shredded chicken or ground beef,letuce, tomatoes,

sour cream, jalapefios and melted cheese 9.99

SUB STEAK O GRILLED CHICKEN 1.99

L

NACHOS

HOUSE SALAD

SEAFOOD BURRITO

Spinach, iceberg lettuce, pico de galo, mush

avacado and sour cream with your choice of dressing 5.99

CACTUS GRILLED CHICKEN SALAD
let h,

topped with pico de. naun 58 SUBSTTITEGRLLED STEAC + 2,49

GUACAMOLE SALAD

Guacamole with iceberg ettuce, tomatoes

and shredded cheese 4.99

CALDO DE CAMARON (SHRIMP)
Shrimp cooked in hot sauce with Mexican rice,

onions, mushrooms, cilantro and sices of avocado.

BOWL 899 o CUP 4.99

Atblend of Triggerfish and shr de gallo,
d

Local Gulf
orcrunchy cor tortila with ettuc, pico de ga

then topped
red burrito sauce. Served with your choice of two (2): Mexican
rice, black beans, Cactus grits o refred beans 12.99

SEAFOOD QUESADILLA

esican e, lack beans, Cactus gt o refid beans
TWOTACOS 11.99 | THREE TACOS 13.79

_JSHRIMP DIABLO

onions and bell peppers. Served with sour cream, lttuce and
tomato on the side 1049 ADD RICE AND/OR BEANS + 2.49
SHRIMP TACOS
Filld with shrimp grilled with garlic butter and topped with
Jettuce, pico de galt

sauce
served with your choice of two (2): Mexican ice, black beans,
Cactus gits o refried heans 12.99
SHRIMP & GRITS
Abowlof i

o 3
Served with pico de gall,lttuce, sour cream,

and cheese dip 10.9¢
HUEVOS RANCHEROS
Fried eqgs over lightl fied com torilas,
topped with tomato-chii sauce 8.49
POLLO CACTUS MELT
Chicken breast smothered n bell peppers,
onions and our cheese sauce 1249

CARNITAS

&
=CANTINA=

SERVED WITH YOUR CHOICE OF TWO (2): MEXICAN RICE, BLACK
OR REFRIED BEANS OR CACTUS GRITS. ADDITIONAL CHARGES FOR
STEAK®, GRILLED CHICKEN OR SHRIMP

BURRITO - CHILE RELLENO - ENCHILADA

hrimp 9.49

Served with your choice of two (2): Mexican rce, black beans,
Cactus gits o refied beans

SHRIMP COCKTAIL
‘Shrimp in our cocktal sauce. Served

TAMALE - TACO - CHALUPA - TOSTADA
ANY ONE ANY TWO
799 949

Served with fresh tortilas, lettuce, guacamole,
pico de gallo and sour cream 12.99

CHIMICHANGA PLATE

CHEESE NACHOS 5.99
CHEESE § BEEF 7.49
CHEESE, BEEF & BEAN 7.49

CHEESE & BEAN 6.49
BOWL 699 » CUP 3.99

BURRITOS

TEXAS BURRITO
Large flour tortilla stuffed with grilled steak*, chicken and
shrimp, grilled onions and bell peppers, covered in our cheese
dip and salsa. Served with your choice of two (2): Mexican
rice, black beans, Cactus grits or refried beans 11.99

BURRITO MEXICANA

Ground beef or shredded chicken rolled in a flour tortilla,
covered with cheese and topped with lettuce and sour
cream. Served with your choice of two (2): Mexican rice,
black beans, Cactus grits or refried beans 9.49

BURRITO RANCHERO

Large flour tortilla filled with grilled steak™ or chicken, grilled
onions, peppers and topped with our zesty ranchero salsa and
melted cheese. Served with your choice of two (2): Mexican
rice, black beans, Cactus grits or refried beans 10.99

CALDO DE POLLO
CHEESE & SHREDDED CHICKEN 7.99  Authentic Mexican style chicken soup

TWO TACOS 11.49 | THREE TACOS 1349

“THESE ITEMS ARE COOKED T0 ORDER: Consuming raw or undercooked meats, poultry, seafoo, shelfsh or eggs may increase your
tisk of foodborne llness, especiallyif you have a medical condition.

CACTUS GRILLED BURRITO
Large flour tortilla with grilled steak* or chicken and covered
with our cheese dip. Served with your choice of two (2):

Mexican rice, black beans, Cactus grits or refried beans 9.49

CAELIFORNIA BURRITO
Grilled steak* or chicken, Mexican rice, black or refried
beans and your choice of mild or hot salsa rolled in a large
flour tortilla. Topped with cheese dip, sour cream

and avocados 13.49

VEGETARIAN

VEGGIE FAJITAS

Grilled tomatoes, spinach, broccoli, mushrooms, green and
red bell peppers and onions. Served with Mexican rice,
beans, lettuce, sour cream, guacamole and pico de gallo
accompanied with flour tortillas 9.99 FOR TW0 17.99

SPINACH AND MUSHROOM
QUESADILLA

Flour tortilla stuffed with melted cheese, sautéed spinach
and mushrooms with sour cream, lettuce and tomatoes
served on the side 7.49 ADD RICE AND/OR BEANS + 2.49

SPINACH ENCHILADAS

Two enchiladas filled with sautéed spinach and tomatoes
and topped with enchilada sauce. Served with your choice
of two (2): Mexican rice, black beans, Cactus grits

or refried beans 7.99

CACTUS VEGGIE BURRITO
Seasoned mixed veggies wrapped in a large flour

tortilla, topped with sour cream and avocado. Served with
your choice of two (2): Mexican rice, black beans,

Cactus grits or refried beans 8.49

QUESADILLAS

SERVED WITH LETTUCE, TOMATOES, SOUR CREAM AND CHEESE. ADD RICE AND/OR BEANS + 2.49

TEXAS FAJITA QUESADILLA

Grilled steak*, chicken and shrimp with sautéed onions and

peppers served inside a flour tortilla with melted cheese 11.49

TEXAS FAJITA QUESADILLA
- ] =

SHRIMP QUESADILLA

Grilled shrimp served inside a flour tortilla with melted cheese.

Served with lettuce, sour cream and tomatoes 10.99

GRILLED CHICKEN

OR STEAK QUESADILLA
Grilled chicken or steak* served inside a flour tortilla
with melted cheese. Served with lettuce, sour cream
and tomatoes 9.49

FAJITA QUESADILLA
Grilled steak™ or chicken with sautéed onions and peppers.
Served inside a flour tortilla with melted cheese 10.49

SHREDDED CHICKEN 649
GROUND BEEF 6.49
CHEESE ONLY 549

with fresh avocado and crackers 12.99

DESSERTS

HELADO GRANDE
A dessert sampler of ice cream
and churros. Serves four 8.99

SOPAPILLA 299
With ice cream 4.79

CHURROS 4.99

FRIED
ICE CREAM 429

FLAN
A traditional sponge-based custard
with a sweet filling 5.49
FRIED CHEESECAKE
CHIMICHANGA

With strawberry sauce 7.49
CHOCOLATE TACO
Chocolate dipped

ice cream taco 5.49

S, RUM SISTERS

TWISTED
SISTA

Dark chocolate, Kahliia
and white rum 6.49

;l Gourmet alcohol infused cakes
[ from orange beach! Ask your server
for this weeks special flavor!

RIDS’ MENU

FOR CHILDREN 12 YEARS AND YOUNGER. INCLUDES SOFT DRINK OR TEA
(DINE-IN ONLY). ADD 2.00 FOR ADULTS

CACTUS FINGERS
Chicken fingers with fries 5.99

TACO

Chicken or beef taco served with
your choice of two (2): Mexican
rice, black beans, Cactus grits
or refried beans 5.99
ENCHILADA MEAL
Cheese, chicken or beef enchilada
served with your choice of two
(2): Mexican rice, beans, Cactus
grits or fries 5.99

MINI NACHOS

Cheese and chips nachos 5.99

MINI QUESADILLAS
Kid-sized quesadillas stuffed with
cheese and chicken or ground
beef and served with your choice
of two (2): Mexican rice, beans,
Cactus grits or fries 5.99

CACTUS

MINI BURRITO

Beef or shredded chicken burrito
served with your choice of two
(2): Mexican rice, beans, Cactus
grits or fries 5.99

SUBSTITUTE STEAK* OR GRILLED
CHICKEN for 1.50.

BEVERAGES

@@w@

COKE | DIET COKE | TEA | DR PEPPER
SPRITE | BARQSROOT BEER | LEMONADE
ORANGE FANTA | MELLO YELLO | COFFEE

RovaL Cup

COFFEE AND TEA

Alarge flour tortilla stuffed with beef or
shredded chicken, then lightly fried .99
ADD STEAK* OR GRILLED CHICKEN + 199

ANY THREE
1049

BEEF OR SHREDDED
CHICKEN TACO 249

BEEF OR SHREDDED
CHICKEN ENCHILADA 259

GRILLED CHICKEN TACO 299
GRILLED STEAK* TACO 349
TRIGGERFISH TACO 349
SHRIMP TACO 349

GRINGO TACO 349

BEEF BURRITO 2.99

GRILLED STEAK* BURRITO 7.49

GRILLED CHICKEN
BURRITO 5.99

CHILE RELLENO 349
GRILLED CHICKEN °® SHRIMP 6.99
GRILLED STEAK* STRIPS 7.99

BEEF OR CHICKEN
CHIMICHANGA 799

SIDES

AVOCADO SLICES 269
DICED TOMATOES .99
ONIONS .99 LETTUCE .99
SALSA VERDE .99
MEXICAN RICE 1.99

BLACK BEANS 1.99
REFRIED BEANS 1.99

CACTUS STYLE
CHEESE GRITS 1.99

RICE & BEANS 399

PICO DE GALLO 1.79
SHREDDED CHEESE 149
SCOOP OF HABANERO .99
JALAPENOS .99

SOUR CREAM .99
TORTILLAS 149

*THESE ITEMS ARE COOKED TO ORDER:
Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase
your risk of foodborne illness, especially
if you have a medical condition.

800-333-0233
Graphichtenus com
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AN ‘mu )
Since 2004 > iz S8

eBest Lunch * Best Dinner
e Best Seafood

also been voted © Friendliest Staff

Casual family atmosphere
Reasonable prices * Senior menu available

Seafood Kitchen
138 West 1st Ave ¢ Gulf Shores * 251-948-7294



138 West 1st Ave
Gulf Shores, AL

251-948-7294

www.Desotosseafoodkitchen.com

Lunch Menu

HOME-STYLE LUNCH SPECIALS
(Served with your choice of two side dishes)
Saturday & Sunday - Add $1.00
Fried Shrimp - tail less
Blackened Catfish
Fried Catfish
Broiled Flounder
Fried Flounder
Grilled Chicken
Chicken Creole
Fried Chicken Tenders
Country Fried Steak
Hamburger Steak
Pork Chops
Country Ham
Vegetable Plate
SANDWICHES
(Served with french fries)
Complimentary Ice Tea and Bread Served
with All Dine in Lunch Entrees.
Add House or Substitute Salad for side dish
Po-Boy Sandwich
Cheeseburger
Crab Cake Po-Boy
*Monte Cristo Sandwich

Dinner Menu

STARTERS
Oysters on the Half Shell

1/2 dozen ................ 1 dozen

Southern Style Crab Cakes
Shrimp Remoulade

Crab, Spinach & Artichoke Dip
Coconut Shrimp

Stuffed Mushrooms

Alligator Bites

Fried Crab Claws 1/2 b
11b

Tuna Dip
Sweet Potato French Fry Basket
Fried Green Tomatoes

bowl

bowl

GUMBO & SOUP
Seafood Gumbo cup
Crab & Shrimp Bisque cup
FRIED SEAFOOD FAVORITES
(Served with your choice of two side dishes)
Butterfly Shrimp

Tail-less Shrimp

Bon Secour Oysters
Crab Claws

Fried Fish of the Day
Shrimp & Flounder
Shrimp & Oysters
Fried Catfish

SALADS
Dressings: Honey-Mustard, Ranch, Bleu
Cheese, Italian, Thousand Island, French,
Low-Fat Ranch, Raspberry Vinaigrette,
Balsamic Vinegar, Balsamic Vinaigrette,
Sesame Asian, Oil & Vinegar
Riviera Salad
- with pecan chicken tenders
- with chicken tenders
- with boiled shrimp
- with grilled or blackened chicken
Caesar Salad
- w/grilled or blackened chicken
- w/boiled shrimp
Gumbo & Salad - a cup of Seafood Gumbo
and our
Bisque & Salad
SEAFOOD FAVORITES
(Served with your choice of two side dishes)
Add House or Caesar Salad
Substitute Salad for side dish
Fried Butterfly Shrimp
Fried Oysters
Fried Crab Claws
*Coconut Shrimp
Grilled Shrimp
Fried Seafood Platter

SEAFOOD PLATTERS

(Served with your choice of two side dishes)
Shrimp Lover’s Platter
Fried Seafood Platter
Broiled Seafood Platter
Creole Platter
Caribbean Platter
Crab Platter

SEAFOOD SPECIALTIES

(Served with your choice of two side dishes)
Stuffed Shrimp
Shrimp Scampi
Blackened Catfish
Coconut Shrimp
Grilled Shrimp
Shrimp Creole
Crawfish Etoufee
Crab Cake Dinner

STEAMED SEAFOOD
(Served with new potatoes & one side)
Snow Crab Legs - 2 Ibs.
Royal Red Shrimp - 1 |b.
Combo - 1/2 pound Royal Reds & 1 pound
Snow Crab
TONIGHT’S CATCH

(Served with your choice of two side dishes)

Choose from the following preparation styles:
Fried Catch
Blackened Catch
Grilled Catch
Broiled Catch

> Seafood Kitchen

Broiled Seafood Platter
Stuffed Shrimp
Mahi-Mahi
Yellow-Fin Tuna
Tilapia
Grouper
Snow Crab Legs
Royal Reds - 3/4 Ib.
Combo - 1/2 Ib. Each
Crab Cakes - 2 cakes
PASTA
Fettuccini Alfredo
- w\grilled or blackened chicken
- with shrimp or crawfish
Basil Pesto Pasta
- with Roma Tomatoes
- with grilled chicken
- with shrimp
SIDE DISHES
Fried Green Tomatoes ~ Green Beans
Turnip Greens ~Sweet Potato Casserole Corn
Fritters ~ French Fries
Mashed Potatoes w/Gravy ~ Fried Okra
Au Gratin Potatoes ~ Steamed Veggies
Kernel Corn ~ Yellow Rice
Black-Eyed Peas ~ Cole Slaw
Lima Beans ~ Macaroni & Cheese

New Orleans Catch
Mediterranean Catch
Caribbean Catch
*Pecan Encrusted Catch
*Paneed Catch
LAND LOVER’S FARE
(Served with your choice of two side dishes)
Hawaiian Rib-eye - (12 0z.)
- add jumbo grilled or fried shrimp
Jamaica-Jerk Chicken
Grilled Chicken Breasts
Fried Chicken Tenders
PASTA
Fettuccini Alfredo
- with grilled or blackened chicken
- with shrimp or crawfish
Scallops Alfredo
Shrimp & Pasta Marsala
Basil-Pesto Pasta
- with grilled chicken
- with shrimp
SIDE DISHES
Substitute House or Caesar Salad
for a Side Dish
Sweet Potato Casserole ~ Cole Slaw
Baked Potato ~ Steamed Vegetables
Yellow Rice ~ French Fries
Fried Green Tomatoes
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RISE & SHINE
BREAKFAST

Serwved Daily. 7am. - ljam

Tare BAsICS

BREAKFAST BOWL | &
gouda grits topped with hash browns, o ried egg & crumbled bacon

BREAKFASTBUDDY | §

ied eqg with cheese and chaice of bocon, sausoge or ham on toasted
English muffin. Comes with grits or hoshbrowns

ALL AMERICAN | 12

two eggs any style, baton, sousage or hom, grils or hash browns
with tonst

BISCUITS, GRAVY & EGGS | 11

two biscuits topped with two fried eggs covered with sousage grovy

BREAKFAST BURRITO | 6
scrombled egg, sousage or bocon & cheddor cheese comes with grits

or hashbrowns
Sneciallied

SOUTHERN FRIED CHICKEN WAFFLE | 12
SHRIMP & GOUDA GRITS | 13

SWEETS

ofodee of bacor, dausage or Aam
BANANAS FOSTER FRENCH TOAST | 11

Panoaked ”ﬁ'ﬂ&i
BLUEBERRY | 11 BANANAS & PECAN | 1]
BANANA PECAN | 1) STRAWBERRY | 11
CHOCOLATE CHIP | I PLAIN | &

PLAIN | 9

Kips

ofthedvere ander /0, eaok dew. & 8750

SCRAMBLED EGG, BACON & TOAST  FRENCH TOAST & BACON
PANCAKE & BACON WAFFLE & SAUSAGE
BISCUIT & GRAVY

BENEDICTS
detved with grits o Aaikbrouns
CHICKEN l-'l.'.'llllill'llII'Eml’I 13

fried chicken, soutéed spinach and basil, poached eggs, hollondaise
soute on o toasted English muffin

SOUTHERN STYLE | 12
strambled eaps, sousoge grovy served on top of our split jumbo biscuit

fresh . l-:hm bello mush sliced hed
spinach, portabello mushroom, sliced tematoes, poached engs,
hnllmsnise smplce. fresh herbs on o tonsted English mnEI'-Fm .

CAJUN | 13
conecuh sousage, 2 poached eqgs, on an english mulfin, topped with
crowfish queso

Setved Daity Zam - Close
SANDWICHES

dewved with slmw and ofoloe frenot feled, awest polaly
fries, oipa. and onion. rings .

HAMBURGER | 11
Boz patty, choice of cheese, on o buttered toosted bun

TERIYAKI CHICKEN BREAST | 11
bacon & swiss cheese on o toasted ciobotia roll dressed & served with
honey mustard souce

BUFFALO CHICKEN | 1)
Fried chicken tenders cooted with o spicy buffolo souce. Served
dressed on o tonsted bun with @ rancho bleu or swiss cheese dressing

REUBEN | 12
tomn beel, swiss cheese, sauerkraut & 1000 islond dressing on
grilled rye

TURKEY FLATBREAD | 12
turkey, swiss, spinach with o pesto sauce

SHRIMP POBOY OR WRAP | 13

remoulade saute, dressed on & worm cuban hogie

MAHI POBOY OR WRAP | 14
fried, grilled or blockened

SHRIMP PLATTER OR FISH PLATTER | 14
grilled, fried or blackened, com fritters, coleslow & choice of side

CHICKEN TENDERS PLATTER | 11

SEAFOOD COMBO | 16
mahi, shrimp, grilled, fried or blockened with choice of side

For O FullMenu - KivaliunesGritl.com
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'house favorites

‘fresh seafood & salad bar

Includes two sides

Shrimp or Chicken Alfredo Baked Pasta

Gulf shrimp tossed with rich garlic Alfredo sauce and penne pasta,
baked with Parmesan and mozzarella cheese. 17.99
Add garlic bread for 1.95

Butter Pecan Mahi

Carefully grilled Mahi topped with our special sweet pecan butter.
A real Southern treat! 2499
Shrimp Au Gratin '-:’ﬁu- .
Shrimp baked in a cheddar and iIL.-;_:v‘[Lff-'
Romano cheese sauce. [6.99 { PR

Grilled Chicken Breasts
Twin chicken breasts grilled with herb butter, 16.99
Or try them blackened with hollandaise sauce, add 1.99

Shrimp Florentine
Shrimp stuffed with spinach, onions, mozzarella and Romano cheese
then topped with a light cream Sauce. 16.99

. NOHTH OF GULF SHORES BEACH
M GREAT SHOPS & KIDS' PLAYGROUND

Gulf Shores

WE RESPECTFULLY REQUEST
NO SUBSTITUTIONS.

Josh’s Blackened Shrimp and Grits

Tender blackened shrimp served over creamy cheese grits. 20099

Crab Stuffed Flounder Ta?
Mild flakey fillets stuffed with blue .ﬁfﬂltﬂ'
crab dressing, baked and served { *

with hollandaise. 17.99

Steak and Shrimp
Chef's cut with eight fried shrimp. Market

Parmesan Baked Shrimp
Tasty shrimp baked with Bill-E's Bacon, garlic butter
and grated Parmesan cheese. 1899

Chef’s Cut Steak

Handcut. 120z, Market

Steamed Alaskan
Snow Crab Legs

Snow crab legs and drawn butter. Market

as

Mobile Causeway

701 Gulf Shores Pkwy 3733 Battleshi
lesh
251.948.2445 251 .GEE?S,EI";:}BEI{WF

OriginalOysterHouse.com
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