Soode Co-

SEAFOOD

PPY HOUR

M-F 3pm— Gpm S-S llam—3pm

Available at Bar Area ¢» Patio (Dine-In Only)

DRINKS

S| OFF ALL DRAFT & BOTTLED BEER

Ask a server for our selection of premium and
domestic brews, as well as Texas crafts.

Turn any beer into a michelada +§1

$2 OFF ALL WINE BY THE GLASS

Ask a server for our selection of sparkling,
white, and red wines.

$7 MARTINIS & MARGARITAS

House Dirty Martini Mexican Martini
Damn Goode Margarita Watermelon Mezcal
(frozen/rocks) Margarita

$5 MIMOSAS & BLOODY MARYS

Available on Saturdays ¢ Sundays only

GUESTS WITH FOOD ALLERGIES,
PLEASE ASK FOR A MANAGER.

*Eating raw oysters may cause severe illness and even death in
persons with liver disease (i.e. alcoholic cirrhosis, hepatitis, etc.),

cancer, and other chronic illnesses that weaken the immune system.



BAR BITES

Smoked Redfish Dip 8
Served with homemade crackers

Seared Tuna* 9
Served with soy mustard sauce

Fried Oyster BLT Slider 8

Fried Gulf oyster, bacon, lettuce, and tomato on a fresh-baked,
toasted bun with homemade potato chips

Mini Campechana 8
A refreshing, Mexican-style seafood cocktail made with
a special blend of pico de gallo, fire-roasted Anaheim peppers,

diced avocados, crab, and shrimp. Served with chips.

CHILLED SEAFOOD TOWERS

Gulf oysters, jumbo Gulf shrimp, smoked redfish dip,

crab fingers, Campechana Extra

THE PEARL? (serves 2-3) 40
THE GRAND PRIZE* (serves 4-6) 75
GULF TX EXPRESS* 20

3 Gulf oysters and 3 jumbo Gulf shrimp on ice,

served with a Karbach Crawford Bock



