
Blue Crab Rice Bowl................................$24
local carolina gold rice, gulf blue crab, crab fat aioli, scallions

Shrimp & Grits...........................................$24
bacon, mushrooms, sauce creole, Marsh Hen Mill grits

Calabrian Shrimp......................................$20
head on shrimp, calabrian chilis, garlic, white wine, parsley,         
french bread

Mississippi Hot Catfish Nuggets...........$18
collard green slaw, spiced honey, pickles

Ham Toast*..................................................$16
mississippi sin dip, chow chow, mustard seed, herbs, pepper jelly,
Benton's country ham, sourdough - don’t sleep on this

Hushpuppies.................................................$12
pickled jalapeno tarter sauce

Chicken on a Stick....................................$12
buttermilk ranch, an ole miss tradition

Biscuits.........................................................$12
seasonal jam, Steen's butter

Roasted Oysters.......................................$14
lemon & herb butter, panko, parmesan

SHAREABLES

Cedar Keys Clams.....................................$28
italian sausage, fennel sofrito, pickled sweet peppers,                    
parsley, sourdough

Fried Chicken and dumpling....................$32
Holmes Farms half chicken, biscuit dumplings, gravy,                      
green peas, mire poix

Halfshell Grilled Redfish......................$44
palacios farm-raised redfish, chermoula

FOR  THE  TABLE
Snapper Collars.......................................$34
jamaican jerk rub, chili butter

SALADS

Muffuletta Salad.......................................$20
capicola, salami, mortadella, Bay Blue cheese crumbles, olive salad,
iceberg, shaved veg, pistachios

Southern Pea Salad...................................$16
all the peas, diced veg, egg, cheddar, capers, bibb lettuce

Oyster Salad*..............................................$18
apples, bitter greens, shallot, almonds, lardons, fried oysters

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
Please let your server know if you have any allergies or dietary restrictions.          Parties of six guests or more will have a gratuity of 20% added to the bill.*

SANDWICHES

Shrimp Po Boy..............................................$19
fully dressed, Leidenheimer                                                        
oysters: $21

Debris Po Boy...............................................$18 
braised beef, gravy, swiss, fully dressed, Leidenheimer

Sittin' Sidewayz Cheeseburger*...............$18
44 Farms ground, onion straws, burger sauce, american, 
bread and butters, Leidenheimer, dressed

Cajun Dip......................................................$20
pepperjack, tasso-cured shaved pork loin, sauteed mushrooms, crispy
onions, Leidenheimer, side car of potlikker

Fish Sandwich...............................................$19
sesame seeded Martin’s bun, savoy cabbage slaw, dill pickles

shredded iceberg, sauce ravigot

Blue Crab Fingers.......................................$18
gulf blue crab, nuoc mam, herbs, cabbage, peanuts

Tuna Crudo*..................................................$16
avocado, crema, salsa macha, escabeche

Smoked Redfish Dip.....................................$15
palacios farm-raised redfish, lemon remoulade, ranch saltines

Shrimp Cocktail..........................................$16

COLD BAR

S IDES

Crispy Brussels............................................$14

Chicken & Andouille Gumbo.....................$10

Collard Greens..............................................$8

Red Beans & Rice............................................$9

Boiler Potato Salad..................................$12

chevre, tabasco mash vin, pork skins

flash fried potatoes, charred corn, crispy andouille, spiced aioli

BOILED SEAFOOD
served classic / wet sauce +$4

Peel & Eat Shrimp*...................................MKT
Snow Crab Clusters*..............................MKT
Blue Crab*..................................................MKT

Crawfish.....................................................MKT



WE’RE  A  L ITTLE  B IT  CLASSY,  AND  A
L ITTLE  B IT  TRASHY.  WE ’RE
JOSEPH INE ’S  GULF  COAST

TRAD IT ION .  

W E  S E R V E  W H A T  W E  K N O W ,  A N D  A R E  P R O U D  T O  B E

A  S T E W A R D  O F  G U L F  C O A S T  R E S O U R C E S .  W E

L O C A L L Y  S O U R C E  I N G R E D I E N T S  A N D  S H A R E  T H E

H I S T O R Y  B E H I N D  T H E M .  W E  H O N O R  T R A D I T I O N S  O F

G E N E R A T I O N S  P A S T  W H I L E  C R E A T I N G  N E W

T R A D I T I O N S  F O R  F U T U R E  G E N E R A T I O N S .  W E

R E P R E S E N T  T H E  C U L T U R E S  O F  T H E  G U L F  S T A T E S

A N D  S U P P O R T  T H E  I N D U S T R I E S  T H A T  H E L P E D

M O L D  T H E M .  

W E  L O V E  T E L L I N G  S T O R I E S  O F  T H E  P E O P L E  W E

L E A R N E D  F R O M ,  T H E  P E O P L E  W E  S O U R C E  F R O M ,

A N D  T H E  P E O P L E  W H O  I N S P I R E  U S .  W E  S T R I V E  T O

B E  A  P L A C E  W H E R E  T I M E  S L O W S ,  A  P L A C E  W H E R E

P E O P L E  G A T H E R ,  A N D  A  P L A C E  T O  C E L E B R A T E

T R A D I T I O N S  -  O L D  A N D  N E W .  

SHUCK  IT  -  LET 'S  PARTY


