
TO S TA R T 

*Oysters	

Raw  I Baked  I Fried  

Clams Casino                                             

Bacon, Mornay, 

Parsley Breadcrumb

*Bluefin Tuna Crudo                                    

Plum, Tamari, Basil Kosho

Chilled Shrimp                                             

Cocktail Sauce, Cilantro,                          	

Serrano Aioli

Smoked Mahi Mahi Dip	

Pineapple Chow-Chow, 

Potato Chips

» Add Trout Roe 

S O U P S A N D S A L A D S

» Add protein to salad 

    > Salmon 

    > Shrimp

    > Chicken 

    > Fried Oysters

Endive Salad	

Bacon Lardon, Date,

Blue Cheese

Caesar Salad	

Baby Gem, Boquerones, 

Parmesan

» Add Fried Oysters 

Seafood Gumbo 	

Crab, Shrimp, Oyster, Okra

	

S A N D W I C H E S   

Lobster Roll                                                  

Potato Bun, Bibb Lettuce, Chive

Fish Sandwich 	

Cabbage, Tomato Condiment, 

Caper Aioli

Po' Boy                                                         

Shrimp, Oyster, Remoulade Sauce

*Navy Blue Burger 	

Raclette, Pork Belly, Horseradish   

E N T R E E S

Crawfish Risotto                                      
Andouille, Filé Powder

*Omelette	

Raclette, Frisée

» Add Wild Mushrooms 

*Crab Cake	

Lime Beurre Blanc, Chili Crisp

Branzino	

Romesco, Chimichurri, Almond 

Scottish Salmon	

Cherry Tomato, Sautéed Spinach,

Bianco Sauce

S I D E S   

Summer Squash                                         

Sautéed Spinach                                      

Orzo                                                              

French Fries	  	

Fresh Biscuits                                               

 

Seafood and poultry all sourced by local,  
sustainable farms.

Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of 
food-borne illness.

*

Scan the QR code to 
learn more about the art 

displayed in our restaurant



from your friends

A ARON B LUDORN, C HE RIF MBOD JI

& VI C TORIA B LUDORN

FRUITS DE MER
with the spirit of the

TE X A S G ULF C OA ST


