
                   

                                                                                                      

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

We accept Cash, Visa, MasterCard, Amex, & Discover 

 

 

                                                                                                                 

ʹ

We welcome you to our Seafood Café & Deli established in March of 

2012.  Over the years we have gathered our personal favorite seafood 

dishes, signature steak glaze, sandwiches and desserts then put them   

together into one menu to proudly share with others.   

We pride ourselves in serving fresh gulf seafood, prime cuts of meat and 

deli sandwiches with Boar’s Head brand delicatessen meats & cheeses.      

Always a favorite is our made from scratch desserts of White Chocolate 

Bread Pudding, Peach Cobbler with Vanilla Ice Cream and Carrot 

Cake.  For reservations or carry out give us a call. 729-Cafe 

 

We thank you for coming in,   

Janis Adams, Owner 



                                                                                                                                                

 
Appetizers 

 

CRAB NACHOS  delicately fried phyllo chips topped with lump crab meat and 
white cheese garnished with lettuce, tomato, onion and served with sour cream 
on the side  13 
 
OYSTER OR SHRIMP COCKTAIL  perfectly seasoned shrimp or raw 
gulf oysters in a house sauce, special spices, fresh tomato, onion, 
cilantro and avocado  9      
 
SPRING ROLLS  fried vegetarian vegetable roll served with our signature    
sauces 11 
 
OYSTERS  ROCKEFELLER  six oysters on the half shell  baked with fresh   
spinach, special ingredients and topped with  hollandaise sauce 14 
 
CEVICHE  an authentic Mexican dish of fresh white  fish cooked in lime juice 
and mixed with fresh tomato, onion, cilantro, peppers and Mexican spices 8 
 
ESCARGOTS  authentic French country recipe of escargots with   
parsley, garlic & butter  13 
 
BBQ   PORK SHANKS  with a sweet and zesy sauce 12 
 
COLD GULF SHRIMP  half pound peeled and served on ice with traditional   
cocktail sauce and crackers 13 
 
STEAMED GULF SHRIMP  half pound peeled and seasoned served warm with 
drawn garlic butter 13 
 
CALAMARI  tender cold water calamari steak, stripped and fried.  Served with 
our house sauces 11 
 
GULF OYSTERS  one dozen freshly shucked at our local markets and served 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 

SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE       

ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 



                   

                                                                                                                                                         

 

Delicatessen 
Sandwiches served with Lays chips                   

or homemade coleslaw                                    
(substitute homemade chips for .50 cents) 

French Dip sliced roast beef and provolone 
cheese served  hot with fresh au jus 8.49 
 
Muffaletta genoa & cotto salami, pastrami,   
provolone and our own Italian olive salad mix  
on Italian bread 8.59 
 
Pastrami & Swiss on toasted rye 8.29 
 
House Favorite salami, ham, cheeses, house 
dressing, lettuce, tomato, onion and black olives 
served on sour dough served warm 8.59 
 
Reuben sliced corn beef, Swiss cheese, sauer-
kraut and  Russian dressing on rye 8.59 
 
Italian Submarine ham, salami, provolone 
cheese, lettuce, tomato, pickles, onions and  
black olives dressed with Italian dressing and 
mayonnaise (served hot or cold) 8.49 
 
Roast Beef & Swiss lettuce, tomato, pickle 
and  mayo on your choice of bread 8.29 
 
Chicken Salad Sandwich  on your choice of 
bread 7.99 
 
Oven Roasted Chicken  with provolone 
cheese, lettuce, tomato, pickle, onion & mayo  
on your choice of bread 8.29 
 
Mesquite Smoked Turkey with cheddar 
cheese, lettuce, tomato, onion, pickle and   
mayo on your choice of bread 8.29 
 
Black Forest Ham & Swiss cheese, lettuce, 
onion, tomato, pickle and mayo on your choice 
of bread 8.29 

 
Salads 

Chef Salad smoked turkey, ham, cheddar 
cheese, egg, tomato, cucumber, carrot and 
black olives on fresh greens with your 
choice of dressing 12                    
 
Remoulade Shrimp Salad cold shrimp 
tossed in fresh greens, tomato, bell pep-
pers and dressed with our homemade        
remoulade dressing 12              
 
Chicken Caesar Salad  romaine,   
croutons, parmesan cheese and  
Caesar dressing 12 
 
House Salad  fresh greens, tomato,   
cucumber and croutons tossed in a house  
balsamic vinaigrette & agave 5    

 
 

Po’Boys 

 

 
 

 
 
 
 

Soups Of The Day 
 

Chicken Tortilla with avocado 
Tomato Basil 

New England Clam Chowder 
 

Cup (8 ounces) $4.99 
Bowl (12 ounces) $6.99 

Blacken  Seasoned                     
Shrimp or  Fish                                               

lettuce, tomato, pickle, onion, 
cheese & our special dressing with 

chips or coleslaw 11.95 

Fried Shrimp, Fish  or  Oyster                                  
lettuce, tomato, pickle, onion 

and cheese with chips or        
coleslaw  11.95 



Fried Seafood  Plates   

Gulf Shrimp $18 
Red Drum $18 
Coconut Shrimp $18 
Flounder  $19 
Red Snapper  $24 
Gulf Oysters  $17 
Combo  (3)Shrimp and  (4)Oysters $19 

Steaks and  Entrees served with your choice of two  sides 
Vegetable of the day, baked potato, rice pilaf, coleslaw,                              

homemade potato chips or dinner salad      

 
 

Loaded baked potato add $1.50 
Add shrimp to any plate for $2.50 each 

Healthy Choice  

Baked with your choice of a creamy 
béarnaise, blacken seasoning  or      

lemon butter and garlic  

Shrimp $18 
Red Drum $18 
Flounder  $19 

Red Snapper  $24 

SEAFOOD   ENTRÉES 

Baked Sea Scallops  $21   
 

Maryland Style Crab  Cakes                                       
(2)  cakes made with  premium Jumbo  Lump    $24 

Filet Mignon $38 

7 Oz.  Prime filet with our signature   
whiskey glaze, sautéed cheese              

tomato and mushrooms  

 
Pork Tenderloin $18 
bacon wrapped and grilled   

Prepared medium well  

 



                         

SIGNATURE ENTRÉES 
Served with a dinner salad of mixed greens 

 

FISH VERA CRUZ  

Red Drum $18/Flounder $19/Red Snapper  $24 

a special house recipe of fresh tomatoes,  
bell peppers, green olives and a hint of spices  

stewed and smothered over choice of  fish fillet                                                                                  
garnished with rice pilaf and corn 

 
CHICKEN OR SHRIMP  

PASTA DIANA   
Chicken  $17/Shrimp  $18/Vegetarian  $16 

our own delicately seasoned cheese  
sauce with fresh mushrooms, bell peppers              

and sweet onions over penne pasta  
 

SHRIMP SCAMPI  $18 
shrimp served over angel hair  

pasta with lots of garlic butter sauce and  
fresh parmesan cheese  

 
FISH ROCKEFELLER  

Red Drum  $18/Flounder  $19/Red Snapper  $24 

fresh choice of fillet of fish covered  
with our own spinach Rockefeller   

topping and hollandaise sauce  
garnished with rice pilaf and corn 

 
HOMEMADE LASAGNA $15 

fresh ground chuck, pork sausage, fresh  
cheeses, mushrooms and tomato basil sauce 

 
CAPTAIN MORGAN SHRIMP  $18 

shrimp in a sweet and spicy sauce  
served on a bed of rice garnished  with pineapple  



Desserts  
White Chocolate   Bread Pudding 5.25 

Moist Carrot Cake 5.95  

Peach Cobbler  with  Vanilla Ice Cream 5.25        

Chunky Fudge Brownie   A la Mode 5.25 

 

                  

                            

                     

                             

                               

 
 

 

 

 

 

 

   

        

TROPICAL FROZEN Cocktails $8.50  

              Piña Colada, Banana, Strawberry  

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                   

 

 

 

 

 

 

 

 

 

 

                                              

Import Bottles 4.00 

Corona 

Dos Equis XX 

Dos Equis XX Amber  

Heineken 

Stella Artois 

 

Domestic Bottles 3.50 

Bud Light  

Budweiser  

Shiner Bock 

Coors Light  

Shock Top 

Michelob Ultra 

Miller Light 

Bucklers n/a 

 

Cocktails 
Well $5 

Call 5.75 

Premium  $6.50 

Super  $8 

Top Shelf $10 

 

 

Fresh brewed tea 2.00 

Fresh brewed sweet tea 2.00 

Raspberry iced tea 2.00               

Juices 3.00 

Dasani Water 2.50 

Perrier Water 4.00 

Lipton hot tea 2.25 

Green hot tea 2.25 

Hot cocoa 3.25 

Fresh brewed coffee 2.50 

BEVERAGES 

Can Sodas 1.75     

Coke                     

Diet Coke             

Dr. Pepper           

Diet Dr. Pepper   

Root Beer             

Sprite                    

Lemonade                                        

 

Children's Menu 

Fried Fish Sticks or Shrimp with chips or coleslaw7.99 
Spaghetti with Marinara & Cheese 6.99                                      

Chicken Strips and chips or coleslaw7.99 

                                         

                              Happy Hour  4-6pm Tuesday thru Friday 

                                  $4 Well, $5 Martinis, $5 Cosmopolitan, $5 Margaritas 

 

TOP SECRET  

MARGARITAS $6 

Ssshhhhh!!! 

Happy Hour $5 


