Hurricane Oyster Bar & Girill

FRESH - TODAY



OYSTERS, OYSTERS, OYSTERS

Raw On the Half Shell- pozen

Southern Traditional T Cocktail, Horseradish & lemon $ MKT

Mexican 1 Pico de Gallo & Escabeche $ MKT

Japanese i Hot & Sour, Seaweed & Ginger $ MKT

Russian T Horseradish Cream , Scallions, Lemon & Caviar ~$ MKT

German’i Pickled Red Cabbage & Dill Sauce $ MKT &
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Grilledd served by 1/2 Dozen. Choose From $ MKT ,06 GO
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Steamed Served by the Dozen

Lightly or All the Way, Served with Drawn Butter $ MKT
Baked Served by the 1/2 Dozen $ MKT
Rockefeller -Pernod, Spinach, Shallots & Cream Picattai Lemon Garlic Butter & Capers
Crab’i Lump Crab Stuffing Garlic & Lemon Butter Casino 1 Garlic, Andouille, Red Bell Pepper, & Butter
Sherry Bacon 1 Onions, Tomatoes, Bacon & Bleu Cheese ~ Crawfish T Crawfish tails, Cream Cheese & Cajun Spice
St Jack T Pepper Jack, Green Onions & Gulf Shrimp Jalapenoi J a | a p ,B#xan & Gheddar
Cajuni Garlic, Parmesan & Cajun Spice

Served with a side of Fresh Seasonal Fruit

Kids Steak 6 0z Ribeye $14 Fish Taco $6

Garlic Mash Potatoes, Haricots Verts Tartar and Shredded Cheddar
Chicken Strips $ 6 _ w/ Choice of Side

Choose Grilled or Fried Fish Basket $9
Popcorn Shrimp $ 7 Fried Fish Strips w/ Choice of Side

Served With French Fries Crunchy PB&J Wrap $5
Mini Burgers $ 6 Peanut Butter, Granola and Grape Jelly

Served w/ Fries Cheese Quesadilla $5

Served w/ Choice of Side

*There is risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood, or have inmau
disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. If unsure of iyoisk,

consult a physician.



SOUPS & SALADS

Soup of the Day 8oz $6 120z $8

Gulf Coast Gumbo 8oz $6 12 oz $8
Fresh Gulf Seafood, Andouille Sausage & Okra

House Salad $7

Mixed Greens, Hearts of Palm, Cucumber Salad, Red Peppers, Feta, & Lemon-Thyme Vinaigrette

Southwestern Salad
Baby Greens tossed in Ancho Cilantro Ranch w/ Grilled Red Onions, Black Bean and Corn Relish,

Fried Tortilla Strips and  choose from: Blackened Chicken $13

Grilled Mahi Grilled Flank Steak ,Blackened Shrimp or $15

Smoked Tuna Plate $13
Smoked Tuna Salad over Mixed Greens with Grilled Vegetables & Lemon Thyme Vinaigrette

Fried Oyster Salad $14

Fresh Spinach, Fried Oysters, Brie, Bacon, Grilled Red Onion-Tomato Relish,
Granny Smith Apple Vinaigrette & Remoulade

Grayton Beach Salad $9
Baby Greens tossed in a Honey Lime Vinaigrette w/ Grilled Pineapples, Smoked Almonds,
Mandarin Oranges, Shaved Coconut and Golden Raisins

add Grilled Chicken $3 add Grilled Shrimp or Mahi  $6 add Crab Cake $9

STARTERS

Blue Crab Claws $ MKT
Lightly Battered & Fried Blue Crab Claws Served with our Honey Lime Dipping Sauce
or Sautéed & Tossed in Cajun Garlic Butter

Hurricane Smoked Wings $10
8 JUMBO Wings Grilled with Hurricane Spices & Served with Choice of sauce: Santa Rosa Sweet Summer Heat,
Sweet & Sour Pineapple |, Hot Mustard BBQ, Traditional B

Peel and Eat Shrimp - 1/4lb $7 1/2Ib $12

Smoked Tuna Dip T House Smoked Tuna Seasoned with our Hurricane Spice Blend served with Chips $ 9

BBQ Shrimp $15
8 Gulf Shrimp Tossed in Turbo Dog Sauce. Served with Grilled Texas Toast

Coconut Shrimp $9
Coconut Breaded Jumbo Shrimp Lightly Fried & Served with Mango Salsa

Fried Oyster Nachos $9
Fresh Oysters Lightly Battered and Fried. Served over Chips with Chipotle Créme & Pico de Gallo

Fried Pickles & Jalapenos $6
Fresh Pickle and Jalapeno Slices Battered and Fried served with Ancho Cilantro & Ranch Dressings

Hurricane Debris $10

Nacho Chips Stacked with Everything the Storm Blew In...Queso Cheese, ,Jalapenos, Pico de Gallo,
House Made Chili, Shredded Lettuce, Sour Cream, and a drizzle of Ancho Cilantro Ranch

Jalapeno Battered Fried Green Tomatoes $10
Lightly Battered in a Jalapeno Batter and Fried, Topped with Crab Salad and Citrus Beurre Blanc

*Method of payment, cash or check*
With parties of 6 or more a 20% service charge will be added to the bill.



SANDWICHES AND SUCH

SERVED WITH A CHOICE OF ONE SIDE

Crab Cake PoBoy $14
Crab Cake, Bacon, Brie Cheese and Fried Green Tomato with Remoulade and Shredded Lettuce

Po Boyd Fried Oyster, Shrimp or Combo $ 13
Served with Lettuce, Tomato, Pickles & Tartar, Cocktail or Remoulade Sauce

Fish Sandwich i Choose From Grilled, Blackened or Fried MKT

Served with Tomatoes, Slaw, Pickles & Remoulade

BYOB - 1/2 Lb Angus Beef Burger served with Lettuce, Tomatoes, Pickles & Onions $ 9
Choice of addt 61 Blea@hedse) Bepper.J&ck Cheeae; Gouda Cheese, Cheddar Cheese,
Avocado, Pineapple, Bacon, Jalapenos, Grilled Red Onion-Tomato Relish, Pico de Gallo, Portobellos

BBQ Sauce & Mango Salsa add $1  Avocado or Bacon

Blue Cheese and Bacon Burger $11
Lettuce, Grilled Red Onion-Tomato Relish, and Dijonnaise

Jerk Chicken Sandwich $9
Jerk BBQ Sauce, Grilled Pineapple, Pepper Jack Cheese, Avocado, Tomatoes, Cabbage, and Dijonnaise

Grilled Vegetable Sandwich $9

Portobello, Zucchini & Red Peppers w/ Pepper Jack Cheese, Red Pepper Sauce,
Shredded Romaine and Pico de Gallo

TACOS Y MAS

SERVED WITH A CHOICE OF ONE SIDE

Fish Tacos $12
Fried, Grilled or Blackened served In Flour Tortillas Topped with Cabbage, Cilantro,
Pico de Gallo & Red Pepper Sauce

Blackened Shrimp Tacos $12

Spicy Blackened Shrimp served In Flour Tortillas Topped with Black Bean and Corn Relish, Cilantro,
& Boom Boom Sauce

Grilled Steak Fajitas $12
Marinated Smoked Skirt Steak, w/ Sautéed Onions, Green and Red Peppers.
Served with Shredded Cheddar, Pico de Gallo and Sour Cream

Taco Combo Platter $ 16
One each: Fish Taco, Steak Fajita, and Blackened Shrimp Taco Sub Lobster add $3
Chili -Changas $9

1 Large Flour Tortilla Stuffed with House Made Chili, and Cheddar Cheese
then Deep Fried and topped with Shredded Lettuce, Ancho Cilantro Ranch and Sour Cream

Lobster Tacos $14
Blackened Lobster w/ Avocado Cream Sauce, Pico de Gallo & Lettuce

Cajun Seafood Enchiladas $18
Two Flour Tortillas stuffed w/ Crawfish & Crab Stuffing.
Smothered in House Made Shrimp and Crawfish Etouffee and Topped w/Shredded Cheddar,
Avocado Cream Sauce & Fried Jalapeno Chips. Served w/ Jambalaya & Black Beans

*Consuming Raw or undercooked meat may increase your risk of foodborne lliness,
especially if you have certain medical conditions*



SPECIALTIES

AVAILABLE 11 AM TO C LOSE

Southern Fried Seafood Basket - Choose From Fish, Shrimp or Oyster $ 14
Sloppy Slaw, Fries, and Corn Fritters Choice of two $ 18 Double $21 Choice of three $ 26

Crab Cakes Full  $23
Over Mixed Greens w/ Lemon Thyme Vinaigrette small $14
and topped with Grilled Corn and Shrimp Relish and Citrus Butter

Shrimp and Grits Full $20
Shrimp sautéed in our Low Country Tomato Sautee small $14
with Grilled Andouille Sausage and Gouda Cheese Grits

Ragind Cajun Past a $ 18
Sauteed Roasted Red Peppers, onions, sun dried tomatoes, Garlic, Andoillie Sausage, Basil & Parmesan Cheese
Tossed in a white wine butter sauce Topped with Blackened Chicken shrimp add$ 6

ENTREES

AVAILABLE 5 PM TO CL OSE
Fish of Day MKT
Jalapeno Battered Fried Green Tomatoes, Lemon Caper Beurre Blanc
and Mango Vinaigrette Side Salad

Seared Scallops $ 28
Pan Seared Diver Scallops w/ Gouda Cheese Grits, Sautéed Spinach and Artichokes & Sweet Corn Sautee
Pan Seared Grouper $24
Red Pepper Mash Potatoes, Black Bean Salsa, Haricots Verts & Citrus Beurre Blanc
Coconut Curry Shrimp $24
Jumbo Gulf Shrimp Sautéed in a Coconut Curry Broth and tossed w/ Zucchini,
Carrots, Haricots Verts, Red Peppers and served over Island Rice vegetarian option $ 18
Grilled Jumbo Shrimp $ 24

w/Pineapple Sambal Glaze, Island Rice, and Sautéed Haricots Verts

Bayou Sampler $ 26
Your Choice of Blackened, Fried or Grilled Fish of The D8grved Over Island Rice
w/ Shrimp & Crawfish Etouffee & Toasted French Bread

Char Grilled Ribeye $25
12 oz Ribeye Horseradish Mash Potatoes & Haricots Verts Add 4 Grilled Shrimp $4
Add Crab Cake $6

SIDES

Cucumber Salad Jambalaya

Black Beans Seasonal Fresh Fruit
Tortilla Chips Collard Greens

Sloppy Slaw French Fries

Gouda Cheese Grits Grilled Corn on the Cob
Coconut Corn Fritters Mashed Potatoes
Gumbo add $3 Soup of the Day add $3

*Method of payment, cash or check*
With parties of 6 or more a 20% service charge will be added to the bill.



DRINKS

32 oz Fountain Drinks $2.50

Coca Cola, Diet Coke, Root Beer, Lemonade, Sprite, Dr Pepper

REFILLS $1

Iced Tea $2.50
Bottled Drinks

Fiji $2.95

San Pellegrino Sparkling Water $ 2.95
Frozen Drinks $7.00
Mango Daiquiri Pina Colada Strawberry Daiquiri Margarita
Virgin Mango , Virgin Pina, Virgin Strawberry $5.5

Cold Draft Beer

Domestic Bud Light, Amberbock, Shock Top $2.75

Florida Beers $ Market Price Premium Beers $ Market Price
Grayton 30-A Beach Blonde *SOWAL Bells Two Hearted IPA, Kona,
Grayton Fish Whistle IPA *SOWAL Lazy Magnolia Southern Pecan, Stella Artois
Oyster City * Apalachicola Founders * Ask what option we have on tap
Idyll Hounds *SOWAL
Proof *Tallahassee
Funky Buddha *Qakland Park

Bottled Beer
Domestic Bottles $2.75 Import & Premium Bottles $3.75
Bud, Bud Light, Miller Lite, Michelob Ultra, Corona, Corona Light, Amstel Light, Red Stripe,
Coors Light, Rolling Rock, Yuengling Pacifico, Dos XX Lager, Heineken, Newcastle,

Abita Turbo Dog, Bluemoon, Angry Orchard,

Not Your Fathers Root Beer $4 Truck Stop Honey Brown Ale, Buckler N/A

Omission Pale Ale * Gluten Free

Grayton Beer Company Bottles 4
White Dunes Wheat, Pale Ale
30-A Beach Blonde Ale, Founders Ale, ﬁ A' I UN
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DESSERTS

Key Lime Pie $6
Chocolate Seduction Cake $6
Dessert Of The Day $6

*Method of payment, cash or check*
You Must BE 21 or Over To Purchase or Drink Alcohol!!!



