228-867-8949 Harbor Vie%“ée 228-867-8949

APPS SALADS

STH STREET SHRIMP 9 All salads are served over a

Golden fried shrimp tossed in signature bed of mixed greens
sweet tangy sauce over lettuce THE CLASSIC 5
HARBOR FRIES 9 Mixed greens with tomato

French fries tossed in Cajun spice
and cucumber

HOUSE SALAD 7

served with ranch and sour cream Tomato. cucumber hard-boiled
7 7

CRAB CAKES 13 egg, shredded cheese, red onion,

Two crispy seared panko crusted

with cheddar cheese and bacon

and crouton

lump crab cakes paired with CHEF STYLE | TURKEY AND HAM | 5

KEY LIME SALAD 7
EGGPLANT FRIES 9 grapes, pineapple, raisins, crisp

Julienne of eggplant deep

cucumber tartar and removulade

tortilla strips

fried and served with ranch PECAN & FETA 9
FRIED GREEN pecan, feta, hard-boiled egg, and
TOMHTOES 8 croutons

Deep fried green tomatoes CAESAR SALAD 8
served with hollandaise romaine lettuce, cucumbers, tomato,

ADD Crab 4.5 ADD Shrimp 3 croutons, and parmesan served with

FRIED PICKLES 6 Caesar dressing
Fresh dill pickles hand
P ADD

battered and deep fried
FRIED | GRILLED | BLACKENED

GoubA MAC BITES 10 Oysters 9 Shrimp 6 Chicken 4
Deep fried gouda mac U.S. Farm-raised Catfish 6
and cheese bites Pick Two Seafood 13
S O U P Served over mixed greens with
cup/bowl cucumber and tomato

Soup du Jour5/7 CHICKEN SALAD 11
Seafood Soup 6/ 8 Hand-pulled white chicken

with grapes, pecans, apples,

PLATTERS and mayo

served with coleslaw, fries, hushpuppies TUNA DIP 12
& French bread Smoked tuna with creamy
FRIED | GRILLED | BLACKENED blend of spices and mayo
Shrimp 18
U.S. Farm-raised Catfish 16 SHRIMP REMOULADE 11
Oyster 20 Cajun boiled shrimp tossed
Chicken Tenders 13 in house made remoulade
Half and Half 22 TRIO - ALL THREE -

Combination 25
® © 6 06 06 06 6 06 60 0 © 60 0 O

Honey poppyseed™, Key lime™, Raspberry
S I D E S vinaigrette, Blue cheese, Italian, Thousand
Eggplant Fries 6 Island*, Honey Mustard, Ranch™®, Caesar

Onion Rings 4
"WANDMADE HOUSE DRESSING

Sweet Potato Fries 4

French Fries 3

Steamed Veggies 5 9
House Salad 4 MAKE I T A WRAP $].50
Coleslaw 3 G

Hushpuppies 4

IMON: 11T1AM-3PM | TUES-FRI: 1T1AM-9PM | SAT 8AM-9PM | SUN 8AM-3PM |
BREAKFAST SERVED SAT-SUN 8AM-11AM



SPECIALTY CLASSIC
SANDWICHES %?/ SANDWICHES

Served with mayo, lettuce, tomato and chips Served with chips

MALIBU 13 REUBEN 12

Corned beef, saverkraut, swiss

Grilled chicken topped with ham,

pineapple, swiss on a sweet bun cheese, and 1000 island dressing

T.B.A 12 on rye
Turkey, bacon, avocado and CUBAN 12

. . Ham, pork, swiss cheese, pickles,
Swiss cheese on a croissant

PICK YOUR BREAD:

and chipotle mayo on a pressed

“WHITE, WHEAT, RYE, OR CROISSANT - French bun
cCLUB 12 PATTY MELT 13
Turkey, ham, or chicken layered Hand-crafted burger with grilled
between 3 slices of bread onions, swiss cheese on rye
COMBO STYLE | TURKEY, HAM, AND ROAST BEEF | 2

POBOYS

Served with mayo, lettuce, tomato, and pickles

FRIED, GRILLED, BLACKENED

B.L.T 11

Classic bacon, lettuce,

tomato, and mayo

Shrimp 12

CHICKEN SALAD Catfish 12
SANDWICH 12

Homemade chicken salad with Oyster 16

mayo, lettuce, and tomato Roast Beef with gravy 12

BUILD YOUR OWN BURGER™]]

Served with lettuce, tomato, pickle, onion, mayo, mustard, and chips

HAND-PRESSED 80Z BURGER WITH MONTREAL SEASONING ON AR SWEET BUN

1.00 ea 2.50 ea .75 ea/ *1.25 ea .75 ea
CHEESE MEATS VEGGIES SAUCE
Swiss, Provolone, Bacon, Pulled Pork, Mushroom, Onion, BBQ, Gravy,

Cheddar, American,

and Pepperjack

Green Pepper,

Chipotle Mayo
Jalapeno, Avocado P Y

Shrimp

PHILLY S&&025000 wolirea

Served with mayo, lettuce, tomato and chips on a poboy

BILOXI 13 GULFPORT 12 LONG BEACH 12 PASS 13 BAY ST
Onions, Green peppers, Grilled onions, Banana peppers, Louls 12
bacon, and onions, and mushroom onions, provolone With
provolone pepperjack and provolone and gravy provolone

SURF AND TURF 14

Fried, grilled, or blackened shrimp over Philly
beef topped with provolone cheese

SPECIALTIES

served with small house salad

CRAWFISH MONICA 17

Angel hair pasta in crawfish tails and green onions with creamy Cajun sauce

CREOLE SHRIMP OR CHICKEN PASTA *17

Sauteed Gulf Shrimp or chicken in spicy cream sauce with angel hair pasta

ATCHAFALAYA 18

Shrimp, crawfish, andoville sausage, mushrooms, garlic with angel hair pasta in a spicy cream sauce

ALFREDO 11

Angel hair tossed in parmesan cream sauce
ADD chicken 4 ADD shrimp 6 SUB veggies for pasta 2

FRESH FISH 21

Blackened or Grilled fresh fish served with steamed veggies and roasted potatoes

RIBEYE 28*

120z hand-cut ribeye cooked to temp served with steamed

veggies and roasted potatoes

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of food borne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health officials for furtherinformation



