
J
u

ly
 2

0
1

9beachin’
LIFE ON THE ALABAMA GULF COAST



   July 2019   ●  Beachin’ 32 Beachin’  ●  July 2019 

JEWELRY FOR STYLE EXPLORERS
#TravelInStyle
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Protecting the wilds of Baldwin County

Weeks Bay Foundation creates corridor  

of conservation along Fish River  
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monthly by Gulf Coast Media,  
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Orange Beach and Fort Morgan. 
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Weeks Bay is an estuary in Baldwin County 
where fresh water from the Fish and Magnolia 
Rivers blend with the salt water coming out of 
Mobile Bay. The incoming tide combines with 
the nutrient-rich waters of the rivers resulting 
in an ecosystem which is one of the most 
productive environments on the earth.  
Weeks Bay has an average depth of 4.8 feet.

Photo by Jack Swindle
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BY ALLISON MARLOW

Protecting the wilds 
of Baldwin County 
Weeks Bay Foundation creates corridor of conservation along Fish River  

In April, the Weeks Bay Foundation 
purchased 60 acres of undeveloped 
land off of County Road 33. 

What does it look like, you wonder?
At night, it’s dark enough to 

see shooting stars fall across the 
Alabama sky. Fish River trickles and 
gurgles through more than 3,200 feet, 
a gathering place for the hundreds 
of species who call the land home. 
There are no buildings or structures. 

No formal roads or piers to mar 
the landscape — just the wilds of 
Alabama.

“This is waterway frontage that 
will never be developed. It will 
never have lawns running up to the 
edge and the trees will never be cut 
down. That is all super important to 
our vision to help prevent flooding, 
provide habitat for the aquatic 
species that live in our coasts and 

streams and provide a scenic view 
of undeveloped land for people 
kayaking and canoeing on the river,” 
said Yael Girard, executive director of 
the Weeks Bay Foundation.

The Weeks Bay Foundation 
works to evaluate, purchase and 
protect properties that gradually 
are conveyed to the state or federal 
government. The foundation became 
an accredited land trust about a 

decade ago and was incorporated 
in 1990 as a non-profit organization 
to support the Weeks Bay National 
Estuarine Research Reserve.

Over the years the group has 
protected more than 7,000 acres 
of land, stretching from Elberta to 
Theodore and as far north as Bay 
Minette. Not all of it is managed by the 
foundation. Some has become part 
of the reserve, others the foundation 

has helped private owners place into 
conservation easements to protect 
their land from future development. 
The foundation has also worked 
with the Forever Wild program to 
transition hundreds of those acres to 
become a state holding. 

The 1,000 acres the foundation 
actively manages require year-round 
care including controlled burns, trail 
building and habitat restoration. 

Here the foundation is also able to 
play an educational role and teach 
future generations to help protect the 
wetlands. 

Girard said the newly acquired 
property was brought to the group’s 
attention by a local community 
member who knew how special it 
was, and how important it was to 
protect it. The foundation maintains 
a small land acquisition fund for 

PHOTO BY JACK SWINDLE
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special projects. 
This land, Girard said, fit the bill. 
“This was one of those opportunities 

that don’t come along often to buy 
a piece of land that really makes a 
difference in the watershed,” she said. 

Though the foundation has not 
identified any endangered species 
on the property yet, the previous 
owners noted that they have seen 
endangered gopher tortoises there. 
The foundation will conduct a 
biological inventory in the coming 
months to document the different 
creatures, flora and fauna that call 
the property home. 

They also plan to welcome the 

public to the property in July for the 
foundation’s first ever star party. On 
July 28 families are invited to bring 
their blankets, and stare up at the 
dark night sky as the Delta Aquariids 
meteor shower falls from the heavens. 
The event will be held from 10 p.m. 
to 1 a.m. and is free for Foundation 
members, $10 for non-members. 
Star parties are planned for August, 
October and December as well. 

“Most people don’t have access 
to a place that doesn’t have light 
pollution. This property has none,” 
Girard said. 

She added that the foundation is 
also discussing hosting a trail race on 

the land and other activities. 
“We really feel like this tract has so 

much potential for the community to 
gain an understanding of the Weeks 
Bay Foundation and the watershed.

“We are always looking for these 
critically important habitat areas, 
and while we cannot protect every 
single piece of property, we certainly 
are trying, especially along Fish River, 
to make a corridor of conservation.  
The more we can protect along the 
river frontage the less water quality 
issues we are going to have and the 
more habitat we can retain for all 
the species that make this area really 
beautiful and unique.” 

PHOTOS BY JACK SWINDLE
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Welcome to the Beach

251-981-6979
City Hall • Mon-Fri 8am -5 pm

251-980-INFO
City Infoline

251-981-SURF
Daily Beach Report

www.cityoforangebeach.com
www.ospreycamera.com

which is being seen daily around the world

1.  Tents (no larger than a 10x10 ft.) are allowed on the beach, but they have to be placed 
behind (North of) the designated sign marker post and should be removed before night. 
Tents cannot be placed between the sign post and the  Gulf of Mexico. This is for designated 
emergency and safety access. 

2.  Pets are not allowed on the beach on the Gulf of Mexico or surrounding islands (Robinson, 
Bird, Walker). However they are allowed at the designated city Dog Park on Canal Rd. (Hwy 
180) next to Sportsman Marina. All dogs should remain on a leash within the city limits. 

3.  Glass in any form (bottle, cup, container, etc.) is strictly prohibited on our beaches and 
islands. 

4.  A yellow or green fl ag posted along gulf beaches means to use caution while swimming in 
the gulf waters and is permitted. 

 A red fl ag means danger and one should not swim in the waters.

 Double red fl ags mean that swimming in the waters is prohibited by law. 

 Purple means WARNING!  A jellyfi sh or other marine threat. 

5.  All trails and parks are free and open from daylight to dusk 7 days a week. 

6.  Fires or fl ames are strictly prohibited on the beach. This includes grills, tiki-torches, lanterns, 
open fi re pits, candles, fi reworks, etc. 

7.  Jet skis, boats, and any other motorized vessels, are prohibited from launching along the 
gulf front beaches. 

FREQUENTLY ASKED QUESTIONS BEACH FLAG
WARNING SYSTEM

Medium Hazard
(light surf and
or currents)

Low Hazard
(calm

conditions)

High Hazard
(rough conditions, 

such as strong 
surf and or condi-

tions)

Water Closed to
Public Use

RED

GREEN

YELLOW

DOUBLE RED

PURPLE

Marine Pest
(jellyfi sh, 

stingrays &
dangerous fi sh)

9 Hole Par 3 Course
Open to the Public

Tee times not required

Lighted Driving Range
Covered mats • Practice bunker

Daily Green Fees:
$15.00 to walk 9
$20.00 to ride 9

Play all day for $30.00
Membership & Lessons Available

(251) 981-GOLF/4653  •  4700 Easy Street (off  Canal Road)

You’ll love 
our greens.
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From the 1870’s through today the 
community of Orange Beach has had two 
prominent families, the Callaway’s and 
the Walkers. Of course, other families 
were involved with the development 
of the community, and many of them 
quickly became connected with these 
families. To understand the development 
of Orange Beach, one needs to understand these family 
connections.

First the Callaway Family: James Spruell Callaway 
lived in the Lagoon community west of Gulf Shores 
and never lived in Orange Beach. He was killed during 
the War of Southern Independence at the end of the 
Battle of Jonesboro, Georgia, and he is buried there. His 
son, James Clifford Callaway, was born in Montrose on 
the Eastern Shore of Mobile Bay. He moved to Orange 
Beach in 1875 and was the founder of the Orange Beach 
Callaway’s. James C. was a farmer and a seaman. His 
schooners became the primary lifeblood to the early 
growth of Orange Beach. He and his wife, Nancy Ellen 
Childress, had eleven children…eight boys and three 
girls. James C. reared his sons to also be seafarers.

The Walker Family: Lemuel Walker Sr., like James S. 
Callaway, was not born in Orange Beach, but he did 
come here early…about 1865. We know very little about 
Lemuel Sr., other than he had two children by his first 
wife, and seven by his second wife, Lovey Styron. He 
died in 1896. His son Lemuel Jr. was a soldier during the 
War of Southern Independence. Lem, as he was called, 
was born in Point Clear, Alabama. He moved to Orange 
Beach by 1890 to be near his aging Father. Lem and his 
wife, Fanny Strong Walker had twelve children…seven 
boys and five girls. Lem took a very active part in the 
growth of the fishing industry in Orange Beach. His 
descendants are active in the charter fishing industry 
today.

The Callaway and Walker Families have collaborated 
in many ways over the years to the benefit of the 
community. They each carved out their own niches from 
time to time, as with the early freight and lighthouse 
service of the Callaway schooners and the early 
prominence in the area of U.S. Mail boat service by the 
Walkers.

Their work together in their participation in the 
Orange Beach Community Center and the establishment 
of the charter fishing industry has given purpose to 
the community. The beginnings of the Orange Beach 

Fishing Association, the 
push for a safer pass to 
the Gulf, and their early 
work in the artificial 
reef programs are but 
a few of their joint 
accomplishments. 

Local historian 
Margaret Childress Long 
moved to Orange Beach 
from Evergreen when she 
was just two months shy 
of her second birthday. 
Although she did spend 
12 years in Creola she 
has always called Orange 
Beach home. Margaret and her husband Buddy live in 
the same house where Margaret’s parents lived for more 
than 50 years. Her dad paid $12,500 to Dr. Amos Garret 
of Robertsdale, her mom’s first cousin, in 1949 for the 300 
ft. waterfront parcel. A teacher at Fairhope Middle and 
High Schools and Elberta Middle School, Margaret served 
the island as school board representative for six years. A 
fisherman, hunter and farmer, her father also owned a 
farm in Silverhill. Sons Wesley and Brooks have turned the 
farm into the popular Alligator Alley tourist attraction. 

Margaret has co-authored two books, “The Best Place to 
Be – The Story of Orange Beach, Alabama” and “Orange 
Beach Alabama – A Pictorial History”

Captain James Clifford Callway and his wife Nancy Ellen Childress

Lemuel ‘Lem’ Walker, Jr. and his 
wife Mary Francis ‘Fanny’ Strong

Early families of Orange Beach

Long

Sands of Time

Apparel, Gifts, Home Decor, Jewelry, Kids, Living, Pets
THE WHARF 

4776 Wharf Pkwy Ste 110
Orange Beach, AL 36561

FOLEY
219 S McKenzie St.

Foley, AL 36535

FRENCH QUARTER
719 Royal St.

New Orleans, LA 70116
504-522-9222

Contemporary Home Décor, Fashion, 
and Accessories with a Beach Flair

Great 
Selection of 

New Arrivals

Huge Discounts on Sale Merchandise
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Out and About LuLuPalooza 2019

SUBMITTED PHOTOS

Revelers at LuLu’s kicked off the summer season with an all-day party over Memorial Day 
weekend as part of LuluPalooza! The day-long festival included non-stop music by local 
bands, games and of course, delicious food! 
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Beach Happenings 
Celebrate Independence Day on Alabama’s Coast 

 » July 3, 7:45 p.m.
 » The Park at OWA, Foley 

Get ready to get down and dance as the DJs pump all of your 
favorite tunes in during the nighttime block party in Downtown 
OWA. Enjoy hit songs, fun lights, and a fountain show during 
GLOWA. This family-friendly party will be rockin’ Tuesdays-Sundays 
in the summer starting at 5 p.m.

GLOWA

City of Gulf Shores Fireworks
 » July 4, 9 -10 p.m.
 » Gulf State Park Pier

Fireworks at OWA 
 » July 4, 8:45 p.m. 
 » The Park at OWA 

Entertainment throughout the park and 
fireworks! 

FOURTH  
OF JULY  
FIREWORKS 

2019 SHARK RUN

 » July 4, 7 a.m.
 » Flora-Bama Lounge & Oyster Bar

4-mile race: participants run 2 miles on the road, followed by 2.5 miles of beach sand. Each participant wears a Flag football belt 
throughout the race. On the beach portion of the race, “Sharks” will try to steal the flags. Each participant is given the opportunity 
to recover the stolen flags. Participants must have flags intact when crossing the finish line in order to be eligible for awards. 1 Mile 
Adventure Run: Participants run an out and back course entirely on the beach. Each participant wears a Flag football belt and will be 
chased by “Sharks.”  

After the race there will be refreshments and Free Beer. Stick around for all the events happening along the coast this 4th of July!
Info: email info@harleysports.comz

CIRCUS ON 
MAIN AT  

THE WHARF 
 » July 4, 6 – 9 p.m. 

Weekly Big Top excitement! Fire acts, 
aerial performers and stilt walkers! 

Open Monday-Saturday 9am-5pm
 Call 251-971-2005

10062 Tony Drive, Foley, AL 36535
(Co. Rd. 20, East of Hwy. 59on the left before the Beach Express)

www.gigiscrapbookin.com

Billy’s SeafoodBilly’s Seafood
If It Swims, We’ve Got It!

(Not Valid with Any Other Coupon or Discount)

WE SHIP SEAFOOD
Open Monday-Saturday 7am-5:00pm

    Open Air
  Seafood Market

251-949-6288
Co. Rd. 10 W. on Bon Secour River
www.billys-seafood.com

HEADLESS SHRIMP
$1.00 OFF PER LB.

$5.00 OFF
5 LBS. OR MORE

10%
Off Storewide

BILLY’S  MOM’S
SHRIMP SALAD

INDEPENDENCE DAY 
STREET PARTY 

MO JILES BAND — 
LIVE MUSIC 

BRANDON 
STYLES  

LIVE AT OWA 

 » July 6, 5 – 9 p.m.
 » The Wharf, Orange Beach 

Celebrating our great nation’s birthday with the biggest street 
party on the Gulf Coast! We will have oodles of activities for the 
whole family to enjoy like our surf simulator, interactive arena 
and our famous bubble zone! Let’s not forget the adorable, 
fluffy animals to pet! Our kid-friendly activities are sponsored by 
Christian Life The Island Church.

We will be handing out American flags to wave when the 
sun sets and our iconic palm trees will sparkle a patriotic theme 
of red, white, and blue! Set up shop on Main Street for the 
perfect fireworks viewing spot presented by Columbia Southern 
University. Stay for a little while longer to see the patriotic 
Spectra Sound and Light Show!

 » July 4, 6 – 10 p.m.
 » The Hangout 

 » July 4, 7 p.m. 

Variety show, 
impressions and magic! 
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2

MANNING
JEWELRY

207 West Laurel Ave.
Foley, AL 36535
manningjewelry.com
251-943-4771
Closed Mondays

Since 1949

3

5

8

FOLEY ALABAMA
RAILROAD MUSEUM

FREE
251-943-1818
                                         

125 E. Laurel Ave., Foley, AL
www.FoleyRailroadMuseum.com 12

VisitFoley.org

Foley
   A L A B A M A

Welcome Center located at 104 N. McKenzie Street

4

Parke Place Jewelry
105 S. McKenzie St.

Foley, AL 36535

(251) 943-7225
M-F 10am-5pm

Sat. by appointment

www.ParkePlaceJewelry.com

“We Buy Gold & Silver”

9

10

Let’s Get  
Gr ill in’  
Meats

WAGYU BEEF / BILL-E’S BACON  
EXOTIC MEAT / BISON / ELK  

OSTRICH / C.A.B. / LAMB / CHEESE CURDS  
CHEESE / BRATS / FIRE DISC GRILLS

Monday - Saturday 9:30 am - 5:30 pm
116 W. Laurel Ave., Downtown Foley, AL

(251) 943-MEAT
(6328)

Holmes Medical
           Museum

111 W. Laurel Ave 
Foley, AL

251-970-1818
Open Monday-Saturday  

10 am-2 pm

Free Admission 6

Foley
     A L A B A M A

108 S. Alston Street, Foley, AL 36535
(251) 971-TANN 1

Downtown FoleyDowntown Foley
Shop & Dine            Historic Shop & Dine            Historic 

200 Hwy. 59 So., Foley, Al. 

251.943.2941
M-F 10 am – 4 pm Sat. 10-3 pm

www.hollisinterior.com

11

To Advertise 
Call

Bethany Randall
at

251-266-9982

109 West Laurel Ave.

Foley, AL 36535

www.gypsyqueenjava.com

A full service coffee bar
“Espresso, Chai, & Others” 7
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BY CRYSTAL CASTLE

Island transplant makes name  
for himself in art community

Some ways down Magnolia Springs 
Highway you’ll find a metal building 
with an Indiana transplant inside, 
painting.

His name is Kevin Cobb, and he 
moved down with his wife in 2011 to 
be closer to his in-laws. In fact, Kevin 
and his wife, Marcia, bought the 
condo right above them.

“We bought a three-bedroom 
condo, and my wife told me before 

we moved down here permanently in 
2015 that the third bedroom wasn’t 
going to be my studio,” Cobb said. 
“So, I purchased a couple of acres 
and built a metal building out on 
Magnolia Springs Highway. That’s my 
working studio; that’s where I go and 
work every day.”

Cobb has been doodling since he 
was a child, but he credits his biggest 
influence as his high school art 

teacher, John Siau, who taught for 42 
years. Siau taught for so long that he 
even taught Kevin’s son, Jordan.

“Before I took this leap to move 
down here and do this and thinking 
about art as my occupation, I went 
to see him,” Cobb said. “He gave me 
some helpful ideas and wished me 
the best of luck.”

Cobb wouldn’t need luck, though. 
Once he got down to Pleasure Island 

with all the lush marine life, he had 
all the inspiration he needed. He 
likes painting sea turtles in particular 
because of how rare they are — he 
says out of a thousand hatchlings, 
only one makes it to adulthood. 

“I kinda put that towards my art,” 
Cobb said. “I’ve always wanted to do 
this. This is really like a dream come 
true for me, y’know, that I’m here 
today doing what I love to do. A lot of 
people don’t get to do that.”

Kevin works in a variety of different 
mediums when he works — acrylic, 
watercolors and pastels. His favorite, 
however is pastels. Most of his work 
ends up in some form of pastels or 
another. 

“I kind of like the messiness and 
the blending of it,” Cobb said. “I use 
my fingers to blend it, so – it’s kind 

of really getting in there. Pastel is 
one of the oldest or is the oldest 
form of pigmentation, so it’s used in 
watercolor and acrylics.”

Kevin says his goal is to produce 
something every day — a goal that 
life sometimes gets in the way of. 
Sometimes, he says, he sits for weeks 
or months in process just thinking 
about a piece. 

While he shows his art at the Gulf 
Coast Art Alliance, the Foley Art 
Center and Perdido Artist Gallery and 
Gifts, he sells more pieces at festivals. 

“I love to sell an original,” Cobb 
said. “That makes my day, because 
then they’re taking a piece of me. I 
can get prints made and things like 

that, and those are of my work, but 
it’s when those originals go home 
that really makes me feel like they’ve 
appreciated my art enough to buy 
something that I spent all that time 
on.”

While the market for artists can be 
a little saturated on the island, Kevin 
says the beauty is that no two artists 
are alike, and no two styles are alike. 
He says the entire art community on 
the island has been very welcoming 
since he came on the scene. 

“I like to say they have a “heart for 
art” because they love it,” Cobb said. 
“They do want to look at art. I have 
quite a few snowbirds that come in 
every year and they’ll buy prints, but 
they buy prints from me every year. 
I’ve got originals that — I would’ve 
never thought but of shrimp boats 
and things — that go up to Minnesota, 
to Wisconsin and different places. It’s 
amazing to me to think that they like 
those pieces. And y’know it comes 
down to if it speaks to them.”

“I love to sell an 
original. That 
makes my day,  
because then  
they’re taking a 
piece of me.
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Local businesses bring the beach to disabled veterans

Thanks to two local businesses, 
David DeMeyer, a local Navy disabled 
veteran from Gulf Shores was 
recently able to take an inaugural 
ride on our beautiful sandy beach. 
Beach N Buggy’s and Tacky Jacks 
have developed a program to assist 
disabled veterans. 

Beach N Buggy’s design and 
build their own Gulf Coast beach 
wheelchairs. Getting feedback from 
customers since 2007, they have 
continued to be innovative and 
improve chairs for a great beach 
experience. 

DeMeyer became aware of one of 
their programs when Treasures of 
the Isle, his Mardi Gras Krewe, made 
a large contribution to Tacky Jacks 
Veteran Wheelchair program. 

Tacky Jacks has given away several 
action track chairs and beach 
wheel chairs to disabled veterans 

by matching donations received at 
their marlin display at each location. 
Thanks to Treasures of the Isle, there 
will soon be another action track 
chair given away. 

Having worked with Beach 
N Buggy’s on their beach chair 
giveaways, Tacky Jacks saw the need 
for chairs to be available on short 
term use by veterans who visited 
the area or local veterans who just 
weren’t able to go to beach.  A chair 
was commissioned that can be used 
by U.S. military, service-connected 
disabled veterans at no charge, other 
than a delivery fee.   

“It was thrilling to spend Easter on 
the beach as I had not been able to go 
to the beach for three years,” DeMeyer 
said. “This new beach buggy vehicle 
program made a great day possible.”  

Beach N Buggy’s rents other chairs 
for the Orange Beach and Gulf Shores 

area and will deliver to a condo 
or beach house for one or two day 
rentals. They can be contacted at 850-
368-3710 or www.beachnbuggys.com.

BY CRYSTAL CASTLE

A D V E R T I S E M E N T

It was a beau� ful summer morning when we le�  Fairhope, 
low humidity and not a cloud in the sky. We were on our way 
down to 
Orange Beach 
to check out 
a business 
that many of 
our friends 
have told us 
about, this 
Englishman 
who had 
opened a 
Hair Salon on 
the beach with his daughter Emma. My hair is very important 
to me and ge�  ng a good haircut is a must, and that is what 
Anthony Jones is known for and excellent hair color to boot. 

We have both been very dissa� sfi ed with the last few 
a� empts on designing our hair to suit our lifestyles; most of 
the so called stylists did not take into considera� on our age or 
understand that we both want to look great without a lot of 
fuss and bother. 

The traffi  c was a bit heavy due to the summer visitors, but 
we arrived on � me to this charming yellow and white beach 
house on the beach road with a fabulous view of the Gulf of 
Mexico. We were greeted warmly by Anthony and Emma and 
they ask us if we would like a cold drink or a glass of wine 
before he started making us beau� ful.

Pam, my friend, went fi rst since I was a li� le chicken a� er 
the last experiences. Anthony directed her to a styling chair 
and went on to 
explain the ten 
most important 
rules in designing 
a custom hairstyle 
to suit her. He 
fi rst looked at her 
face shape and 
explained that 
there are fi ve face 
shapes out there 
and told her her 
face shape was 
oval. The next was 
bone structure 
and head shape, a� er that was the type of her hair, the 
texture of her hair, then what sort of condi� on her hair was in, 
followed by the way the hair grows out of the head, plus cow 
licks, then her likes and dislikes and fashion. Wow! What a lot 
of things to get right. 

So then Emma started with a relaxing shampoo and deep 
condi� oning, then for the next 30 minutes Anthony’s hands 
were a sea of mo� on, lastly a quick blow dry with hardly any 
fuss and presto she was fi nished! She was so happy and she 
could not believe the diff erence in her hair.

 Now it was my turn, my hair especially in the summer gets 

very frizzy and dry; I have tried everything out there for my 
hair with no success! Anthony explained that commercial hair 
products are made diff erent to professional hair products. 
Commercial shampoos are made of mild detergent and the 
condi� oners are based on petroleum oil. Where professional 
hair products are pure and natural and give back to the hair, 
he also went on to say that we should all wash our hair every 
day and condi� on our hair the same.

 Anthony explained that at all � mes our hair has to have at 
least 8% moisture in it the same as our skin, we should treat 
our hair the same way as we treat our skin, by  moisturizing 
it every day which made a lot of sense to me, since the last 
stylist told me not to wash my hair every day because in her 
mind it would dry it out. Anthony explained to me that yes 
using some drug store products would dry your hair out if 
washed daily. A� er we went through the ten rules, he took me 
to the shampoo area and treated me to the best shampoo and 
condi� oning my hair had ever had. 

While shampooing, Emma explained to me what I should 
do in the morning in the shower, again stressing no over-the-
counter hair products, that’s why my hair is dry and frizzy. 
A� er shampooing and before condi� oning, towel blot the 
hair because the hair is porous like a sponge, pu�  ng any 
condi� oner on one’s hair when it is full of water will not go 
into the hair itself, so blot it fi rst then apply the product and 
leave it in while you are washing yourself. Then before you 
leave the shower, rinse and count up to 10 slowly and stop, 
just rinse the excess and no more. 

A� er she explained to me the hows & whys, I understood. 
They are like hair doctors, if we listen and do what they says 

it works!  Anthony 
has his own line 
of products and 
everything he used 
on me was his and 
believe me the 
stuff  works. The 
cut he gave me was 
wonderful; I walked 
out a new woman 
and so did Pam, no 
more frizzes! Oh, by 
the way he used a 
great product before 
he dried my hair 

called “POTION.” It is a gel with a lot of healing features with 
body, fabulous! I bought a bo� le. Best money we ever spent 
and yes, we are defi nitely going back. He is a true professional. 

Well worth a visit!
Anthony’s salon is at 23175 Perdido Beach 
Boulevard in Orange Beach & their phone

number is 251.974.1514.
 Please say we sent you!

www.anthonyjonesinc.net

Anthony Jones ... Well Worth A Visit!
Voted The Best Salon in Baldwin County in 2014
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These quick, easy and delicious wraps 
make the perfect Coastal Summertime 
snack. Great unique twist to the usual 
chicken and tuna salad wraps, serve along 
side with bell pepper sticks for a healthy low 
carb option.

Prosciutto Wraps

Serves 8

Ingredients 
1 tablespoon butter
8 thinly sliced pieces of Prosciutto
4 spinach flour tortillas
4 tomato flour tortillas
3-4 heirloom or 1 pint of grape tomatoes, coarsely 
chopped
2 cups baby spinach leaves, thoroughly rinsed and dried
4 cups LuLu’s Summer Shrimp Salad (recipe follows)
16 whole Grape tomatoes
Fresh cut garden herbs for garnish

Directions:
1. Melt butter in a large frying pan. Place prosciutto in 

sizzling butter and pan fry over medium heat for 1 
minute. Turn meat and cook for another minute or until 
slightly browned but still soft. Reduce temperature as 
needed. Remove prosciutto to a cutting board and cut 
meat into thin strips.

2. TO MAKE ONE WRAP: Place one of the tortillas on a 
clean flat surface.

3. Line tortillas with a few spinach leaves.
4. Sprinkle with 1 tablespoon chopped tomato.
5. Spread ½ cup shrimp salad over tomatoes and spinach.
6. Sprinkle 1 – 2 tablespoons of prosciutto strips over 

shrimp salad.
7. TO ROLL WRAP: Take both the left and right sides of 

the tortilla folding each side one inch toward the center. 
Then roll from the bottom, being sure to keep the left 
and right sides tucked in as you go.

8. Cut wrap in half on a diagonal with a serrated knife. 
Place a grape tomato on the end of a 3-inch frill pick 

and stick through each half of the wrap.
9. Repeat using all tortillas. Place wraps on a large platter, 

alternating spinach and tomato wraps for a colorful 
presentation. Garnish platter with stems of fresh garden 
herbs.

Summer Shrimp Salad

Make 6 – 8 servings

Ingredients 
3 pounds of LuLu’s Perfect Peel-and-Eat Shrimp, peeled 
and chopped into medium to large pieces
1 cup chopped celery
¾ cup chopped red onion
½ cup chopped green onion
3 hard boiled eggs, chopped
2 tablespoons finely chopped parsley
1 teaspoon salt
1 teaspoon white pepper
1 teaspoon LuLu’s Crazy Creola Seasoning or any creole 
seasoning
2 tablespoons Dijon mustard
½ cup mayonnaise
1 tablespoon freshly squeezed lemon juice

Directions:
1. In a large mixing bowl, combine all ingredients, stirring 

gently.
2. Cover and refrigerate overnight or for at least 2 hours 

before serving.

Crazy Sista 
Cooking

 with Lucy Buffett

Shrimp Salad and  
Prosciutto Wraps

Buffett
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taste
Featuring 

Greg Walck, General  
Manager at Tacky Jacks  

Orange Beach 

in this issue

of the Gulf Coast

Big Wave Dave’s
Cactus Cantina
DeSoto’s
Fish River Grill
Kayden’s Candy Factory

Kiva Dunes Grill
LuLu’s
Original Oyster House
Tacky Jacks
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Daily
Lunch Specials
includes Swamp Soup

& Dessert
Mon. thru Fri.

Happy 

Hour

EVERY DAY 11AM-6PM

FULL BAR

BEST PRICES

ON THE BEACH

pyyyyyyyyyyyyyyyyyyyyy

Hours: Monday - Saturday 10:30 a.m. - 9 p.m.
Gulf Shores Later Hours Spring & Summer

i

Award 
Winning

“HOME OF THE ORIGINAL”

Fish River Grill #3
GULF SHORES

1545 Gulf Shores Pkwy.
(Next to Rouses)

251.948.1110

Fish River Grill #2
FOLEY

608 S. McKenzie
(Foley Plaza on Hwy. 59)

251.952.FISH (3474)

Now Open: Fish River Grill by the Bay
19270 Scenic Hwy 98, Fairhope, AL • 251.928.8118

1545 Gulf Shores Parkway • Gulf Shores, Alabama (Next to Rouses)

251.948.1110
OMG! SHRIMP FEAST POBOY!!!

CHOSEN IN TOP  “100 DISHES TO EAT IN ALABAMA BEFORE YOU DIE”
GRILLED or FRIED

AUTHENTIC SOUTHERN COOKED SEAFOOD PLATTERS
(Served w/ Fries, Coleslaw, Hushpuppies, Fried Okra, Tartar or Cocktail Sauce & Swamp Soup)

                                    Bayou Seafood Platter - Fried Gator, Frog Legs, Shrimp, Oyster, Catfish
        Seafood Platter - Fried Shrimp, Oyster, Catfish 

    Golden Fried Catfish Platter - (U.S. Raised)
   Fried Select Oyster Platter

    Fried Shrimp Platter - (Approx. 14-15)
  Fried Gator Platter

VOTED BEST BURGERS IN BALDWIN COUNTY
Hurricane Burger  •  Hillbilly Melt • River Burger • Shroooom Burger

Swamp Burger • Bleu Cheese Bacon Burger
REDNECK REUBEN • ALABAMA CHICKEN MELT

PoBoys • Chicken • Shrimp • Oysters • Gator • Frog Legs
Crawfish Pistols • Catfish • Whitefish • Stuffed Crab

***Cajun Crawfish Pistols Dinner (2) w/ Fries & Slaw***
OMG! Shrimp Feast Po-Boy  •   Seafood BLT 

APPETIZERS ~ SALADS ~ POBOYS & SANDWICHES ~ KIDS MENU

DON’T FORGET YOUR SWEET THANG
“Sweet Thang” Signature Dessert! Redneck version of a New Orleans Beignet & Granny’s Apple 

and Peach Cobbler Rolled in Powdered Sugar. Mmmmm...this “thang” is SOOOOOO good!
BEST BAR PRICES ON THE COAST ~ SWAMP JUICE ~ BUSHWACKER

DIXIE DARLIN’ ~ MARDI GRAS MARGARITA

RAWOYSTERBAR{Fairhope by the Bay}

Cajun 

Crawfish Pistols
There’s Nothing

Like ‘Em!

Hours: Monday - Saturday 10:30 a.m. - 9 p.m. • Gulf Shores Later Hours Spring & Summer

Award 
Winning

608 S. McKenzie Street
(Foley Plaza on Hwy. 59)

Foley, Alabama
251.952.FISH (3474)

1545 Gulf Shores Pkwy
(Next to Rouses)

Gulf Shores, Alabama
251.948.1110

19270 Scenic Hwy. 98
Fairhope, Alabama
251.928.8118
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                  Seafood Kitchen
138 West 1st Ave • Gulf Shores • 251-948-7294

Award-winning

Shrimp and Fish

Specialties

Casual family atmosphere
 Reasonable prices • Senior menu available

   Voted “People’s Choice”
Since 2004

•Best Lunch • Best Dinner
• Best Seafood

also been voted • Friendliest Staff

A 
“must-visit” while inGulf Shores

A Gulf Shores 

Tradition

Locally Owned

Seafood Kitchen

Dinner Menu
STARTERS

Oysters on the Half Shell
 1/2 dozen ................1 dozen 
Southern Style Crab Cakes 
Shrimp Remoulade 
Crab, Spinach & Artichoke Dip  
Coconut Shrimp 
Stuffed Mushrooms  
Alligator Bites 
Fried Crab Claws 1/2 lb

1 lb
Tuna Dip 
Sweet Potato French Fry Basket 
Fried Green Tomatoes 

GUMBO & SOUP
Seafood Gumbo cup
 bowl
Crab & Shrimp Bisque cup
 bowl

FRIED SEAFOOD FAVORITES
(Served with your choice of two side dishes)

Butterfly Shrimp 
Tail-less Shrimp 
Bon Secour Oysters 
Crab Claws 
Fried Fish of the Day 
Shrimp & Flounder 
Shrimp & Oysters 
Fried Catfish 

SEAFOOD PLATTERS
(Served with your choice of two side dishes)

Shrimp Lover’s Platter 
Fried Seafood Platter 
Broiled Seafood Platter 
Creole Platter 
Caribbean Platter  
Crab Platter 

SEAFOOD SPECIALTIES
(Served with your choice of two side dishes)

Stuffed Shrimp 
Shrimp Scampi 
Blackened Catfish 
Coconut Shrimp 
Grilled Shrimp  
Shrimp Creole 
Crawfish Etoufee 
Crab Cake Dinner 

STEAMED SEAFOOD
(Served with new potatoes & one side)

Snow Crab Legs - 2 lbs.  
Royal Red Shrimp - 1 lb.  
Combo - 1/2 pound Royal Reds & 1 pound 
Snow Crab  

 TONIGHT’S CATCH
(Served with your choice of two side dishes)
Choose from the following preparation styles:

Fried Catch 
Blackened Catch 
Grilled Catch  
Broiled Catch 

New Orleans Catch  
Mediterranean Catch  
Caribbean Catch 
*Pecan Encrusted Catch  
*Paneed Catch 

LAND LOVER’S FARE
(Served with your choice of two side dishes)

Hawaiian Rib-eye - (12 oz.) 
          - add jumbo grilled or fried shrimp
Jamaica-Jerk Chicken 
Grilled Chicken Breasts  
Fried Chicken Tenders 

PASTA
Fettuccini Alfredo 
    - with grilled or blackened chicken 
    - with shrimp or crawfish 
Scallops Alfredo 
Shrimp & Pasta Marsala  
Basil-Pesto Pasta  
    - with grilled chicken 
    - with shrimp 

SIDE DISHES
Substitute House or Caesar Salad  

for a Side Dish
Sweet Potato Casserole ~ Cole Slaw
 Baked Potato ~ Steamed Vegetables

 Yellow Rice ~ French Fries
Fried Green Tomatoes  

Lunch Menu
HOME-STYLE LUNCH SPECIALS

(Served with your choice of two side dishes)
Saturday & Sunday - Add $1.00

Fried Shrimp - tail less   
Blackened Catfish  
Fried Catfish  
Broiled Flounder  
Fried Flounder    
Grilled Chicken     
Chicken Creole 
Fried Chicken Tenders 
Country Fried Steak 
Hamburger Steak 
Pork Chops 
Country Ham 
Vegetable Plate  

SANDWICHES
(Served with french fries)

Complimentary Ice Tea and Bread Served 
with All Dine in Lunch Entrees.
Add House or Substitute Salad for side dish 
Po-Boy Sandwich 
Cheeseburger  
Crab Cake Po-Boy 
*Monte Cristo Sandwich  

SALADS
Dressings: Honey-Mustard, Ranch, Bleu 
Cheese, Italian, Thousand Island, French,

Low-Fat Ranch, Raspberry Vinaigrette,
Balsamic Vinegar, Balsamic Vinaigrette,

Sesame Asian, Oil & Vinegar
Riviera Salad 
 - with pecan chicken tenders 
 - with chicken tenders 
 - with boiled shrimp 
 - with grilled or blackened chicken  
Caesar Salad  
 - w/grilled or blackened chicken 
 - w/boiled shrimp 
Gumbo & Salad - a cup of Seafood Gumbo 
and our  
Bisque & Salad  

SEAFOOD FAVORITES
(Served with your choice of two side dishes)

Add House or Caesar Salad  
Substitute Salad for side dish  
Fried Butterfly Shrimp  
Fried Oysters 
Fried Crab Claws 
*Coconut Shrimp  
Grilled Shrimp  
Fried Seafood Platter  

Broiled Seafood Platter 
Stuffed Shrimp 
Mahi-Mahi 
Yellow-Fin Tuna  
Tilapia    
Grouper  
Snow Crab Legs  
Royal Reds - 3/4 lb.  
Combo - 1/2 lb. Each 
Crab Cakes - 2 cakes  

PASTA
Fettuccini Alfredo 
 - w\grilled or blackened chicken 
 - with shrimp or crawfish 
Basil Pesto Pasta
 - with Roma Tomatoes 
 - with grilled chicken 
 - with shrimp 

 SIDE DISHES
Fried Green Tomatoes ~ Green Beans

 Turnip Greens  ~Sweet Potato Casserole Corn 
Fritters ~ French Fries  

Mashed Potatoes w/Gravy ~ Fried Okra  
Au Gratin Potatoes ~ Steamed Veggies

 Kernel Corn ~ Yellow Rice
 Black-Eyed Peas ~ Cole Slaw  

Lima Beans ~ Macaroni & Cheese  

138 West 1st Ave
Gulf Shores, AL

251-948-7294
www.Desotosseafoodkitchen.com
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OUR PERDIDO BEACH BLVD.  LOCATION IS  SERVING  BREAKFAST!

OUR PERDIDO BEACH BLVD.  LOCATION IS  SERVING  BREAKFAST!

VOTED BEST 

MEXICAN FOOD 

ON THE GULF 

COAST!

VOTED BEST 

MEXICAN FOOD 

ON THE GULF 

COAST!

Mexican Grill

Mexican Grill

FREE
Small Cheese Dip

with purchase of 2 Entrees
Up to $3.99 Value

Dine In Only. 1 coupon per table and not valid on to go orders. 
Please mention coupon when ordering. Not valid with other discounts, specials or coupons. 

Expires 7/31/19. Beachin’ July

www.MyCactusCantina.comwww.MyCactusCantina.com

NEW 

LOCATIONS  

NOW IN  

ORANGE BEACH 

& FAIRHOPE!

NEW 

LOCATIONS  

NOW IN  

ORANGE BEACH 

& FAIRHOPE!
25311 Perdido Beach Blvd. | Orange Beach, AL. | 251-981-4628

108 N. Section Street | Fairhope, AL. | 251-517-9896

25908 Canal Rd. | Orange Beach, AL.
Suite A @ 161

251-974-0060

3849 Gulf Shores Parkway | Gulf Shores, AL.
Located in Sunset Plaza

251-943-8115

5121 North 12th Avenue | Pensacola, FL.
Near Pensacola State College
850-912-8565

Mexican Grill

Mexican Grill Veggie Fajitas
Grilled tomatoes, spinach, broccoli, mushrooms, green and 
red bell peppers and onions. Served with Mexican rice, 
beans, lettuce, sour cream, guacamole and pico de gallo 
accompanied with flour tortillas  9.99   For Two  17.99

spinach and MushrooM 
Quesadilla
Flour tortilla stuffed with melted cheese, sautéed spinach 
and mushrooms with sour cream, lettuce and tomatoes
served on the side  7.49   add rice and/or beans + 2.49

spinach enchiladas
Two enchiladas filled with sautéed spinach and tomatoes 
and topped with enchilada sauce. Served with your choice 
of two (2): Mexican rice, black beans, Cactus grits 
or refried beans  7.99

cactus Veggie Burrito
Seasoned mixed veggies wrapped in a large flour
tortilla, topped with sour cream and avocado. Served with 
your choice of two (2): Mexican rice, black beans, 
Cactus grits or refried beans  8.49 

texas Burrito
Large flour tortilla stuffed with grilled steak*, chicken and 
shrimp, grilled onions and bell peppers, covered in our cheese 
dip and salsa. Served with your choice of two (2): Mexican 
rice, black beans, Cactus grits or refried beans  11.99

Burrito Mexicana
Ground beef or shredded chicken rolled in a flour tortilla, 
covered with cheese and topped with lettuce and sour 
cream. Served with your choice of two (2): Mexican rice, 
black beans, Cactus grits or refried beans  9.49

Burrito ranchero 
Large flour tortilla filled with grilled steak* or chicken, grilled 
onions, peppers and topped with our zesty ranchero salsa and 
melted cheese. Served with your choice of two (2): Mexican 
rice, black beans, Cactus grits or refried beans  10.99

cactus grilled Burrito
Large flour tortilla with grilled steak* or chicken and covered 
with our cheese dip. Served with your choice of two (2): 
Mexican rice, black beans, Cactus grits or refried beans  9.49

California Burrito
Grilled steak* or chicken, Mexican rice, black or refried 
beans and your choice of mild or hot salsa rolled in a large 
flour tortilla. Topped with cheese dip, sour cream
and avocados  13.49

texas Fajita Quesadilla
Grilled steak*, chicken and shrimp with sautéed onions and 
peppers served inside a flour tortilla with melted cheese  11.49

shriMp Quesadilla
Grilled shrimp served inside a flour tortilla with  melted cheese. 
Served with lettuce, sour cream  and tomatoes  10.99

grilled chicken 
or steak Quesadilla
Grilled chicken or steak* served inside a flour tortilla 
with melted cheese. Served with lettuce, sour cream
and tomatoes  9.49

Fajita Quesadilla
Grilled steak* or chicken with sautéed onions and peppers. 
Served inside a flour tortilla with melted cheese  10.49

shredded chicken   6.49

ground BeeF   6.49

cheese only   5.49

VegetaRian

Burritos

Quesadillas
served wiTh leTTuce, TomaToes, sour cream and cheese. add rice and/or beans + 2.49

helado grande
A dessert sampler of ice cream 
and churros. Serves four  8.99

sopapilla   2.99
With ice cream  4.79

churros   4.99

Fried 
ice creaM   4.29

Flan
A traditional sponge-based custard 
with a sweet filling  5.49

Fried cheesecake 
chiMichanga
With strawberry sauce  7.49

chocolate taco 
Chocolate dipped 
ice cream taco  5.49 

 la 
cartE

BeeF or shredded 
chicken taco   2.49

BeeF or shredded 
chicken enchilada   2.59

grilled chicken taco   2.99

grilled steak* taco   3.49

triggerFish taco   3.49

shriMp taco   3.49

gringo taco   3.49

BeeF Burrito   2.99

grilled steak* Burrito   7.49

grilled chicken 
Burrito   5.99

chile relleno   3.49

grilled chicken or shriMp   6.99

grilled steak* strips   7.99

BeeF or chicken 
chiMichanga   7.99

ides
aVocado slices   2.69

diced toMatoes   .99

onions   .99    lettuce   .99

salsa Verde   .99

Mexican rice   1.99

Black Beans   1.99

reFried Beans   1.99

cactus style 
cheese grits   1.99

rice & Beans   3.99

pico de gallo   1.79

shredded cheese   1.49

scoop oF haBanero   .99

jalapeños   .99

sour creaM   .99

tortillas   1.49

*These iTems are cooked To order: 
Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase 
your risk of foodborne illness, especially 
if you have a medical condition. 

3849 gulf shores pkwy
stes 1 & 2

gulf shores, Al 36542
251.943.8115

5121 n. 12th Ave
pensAcolA, fl 32504

850.912.8565

25910 cAnAl roAd
ste 10

orAnge beAch, Al 36561
251.974.0060

108 n. section st.
fAirhope, Al 36532

251.517.9896

25311 perdido beAch blvd
orAnge beAch, Al 36561

251.981.4628

Desserts

ruM sisters
Gourmet alcohol infused cakes 
from orange beach! Ask your server 
for this weeks special flavor!

twisted 
sista
Dark chocolate, Kahlúa 
and white rum  6.49

ids ’ Menu
For children 12 years and younger. includes soFT drink or Tea 
(dine-in only). add 2.00 For adulTs

cactus Fingers
Chicken fingers with fries  5.99

taco
Chicken or beef taco served with 
your choice of two (2): Mexican 
rice, black beans, Cactus grits 
or refried beans  5.99

enchilada Meal
Cheese, chicken or beef enchilada 
served with your choice of two 
(2): Mexican rice, beans, Cactus 
grits or fries  5.99

Mini nachos
Cheese and chips nachos  5.99 

Mini Quesadillas
Kid-sized quesadillas stuffed with 
cheese and chicken or ground 
beef and served with your choice 
of two (2): Mexican rice, beans, 
Cactus grits or fries  5.99

cactus 
Mini Burrito
Beef or shredded chicken burrito 
served with your choice of two 
(2): Mexican rice, beans, Cactus 
grits or fries  5.99
subsTiTuTe sTeak* or grilled 
chicken for 1.50.

BeveRages

coke  |  diet coke  |  tea  |  dr pepper 
sprite  |  BarQ’s root Beer  |  leMonade  
orange Fanta  |  Mello yello  |  coFFee

t e x a s  f a j i t a  q u e s a d i l l a

c a l i f o r n i a  b u r r i t o

28

tarters
3 aMigos cheese dip
Large bowl of our delicious cheese dip with grilled shrimp, steak* 
and chicken. Served with pico de gallo on the side and your choice 
of warm corn or flour tortillas so you can roll your own tacos  9.99

cactus guacaMole
Fresh chunks of avocado mixed with tomatoes, onions, light 
jalapeños, lime juice and cilantro   large  8.49   small  4.49

chicken wings
Eight flavorful chicken wings tossed in our unique
sauce, served with your choice of dressing  9.99

chicken Fingers
Four lightly breaded chicken strips served with fries 
and your choice of dressing  8.99

cheese curds
Deep-fried to perfection and served 
with tomato dipping sauce  6.99

Cantina Sampler
A trio of our famous cheese dip, pico de gallo and 
guacamole. Served with a heaping basket of tortilla chips. 
No substitutions please  9.49

cheese dip
large  6.99  |  small  3.99

Bean & cheese dip 
large  7.59  |  small  4.59

BeeF & cheese dip
large  7.49  |  small  4.59

chorizo sausage & cheese dip
large  7.99  |  small  4.99

jalapeño & cheese dip
large  7.59  |  small  4.79

haBanero salsa  1.99

Nachos
texaS fajita naChoS
Grilled steak*, chicken and shrimp on a bed of 
tortilla chips with onions and bell peppers. 
Topped with cheese dip and sour cream  12.49

Fajita nachos
Grilled steak* or chicken on a bed of tortilla chips with onions 
and bell peppers. Topped with cheese dip and sour cream  10.99

grande supreMe nachos
Tortilla chips topped with black or refried beans, seasoned 
shredded chicken or ground beef, lettuce, tomatoes, 
sour cream, jalapeños and melted cheese  9.99
sub sTeak* or grilled chicken  1.99

nachos
cheese nachos  5.99     cheese & bean  6.49
cheese & beeF  7.49     cheese & shredded chicken  7.99
cheese, beeF & bean  7.49

oups 
& alads

Fajita salad
Choice of grilled steak* , chicken or shrimp with sautéed onions and 
bell peppers on a bed of refried beans in a crispy tortilla shell with  
lettuce, tomatoes and sour cream, drizzled with cheese  8.99

taco salad
A large crispy tortilla shell on a bed of refried beans, filled with 
lettuce, tomato, sour cream and your choice of shredded chicken or 
ground beef with a side of our cheese dip  7.49

house salad
Spinach, iceberg lettuce, pico de gallo, mushrooms, shredded cheese, 
avocado and sour cream with your choice of dressing  5.99

cactus grilled chicken salad
Grilled chicken over lettuce, spinach, avocado and diced tomatoes, 
topped with pico de gallo  8.99   subsTiTuTe grilled sTeak* + 2.49

guacaMole salad
Guacamole with iceberg lettuce, tomatoes 
and shredded cheese  4.99

caldo de caMarón (shriMp)
Shrimp cooked in hot sauce with Mexican rice,
onions, mushrooms, cilantro and slices of avocado.
bowl  8.99  •  cup  4.99

caldo de pollo
Authentic Mexican style chicken soup
bowl  6.99  •  cup  3.99

Traditional lates
TradiTional plaTes are served wiTh your choice oF Two (2): mexican rice, black or reFried beans or cacTus griTs

carne asada
Grilled steak* presented on a bed of sizzling onions
 and bell peppers with pico de gallo, guacamole, 
lettuce and sour cream  12.49

enchilada supreMe
One shredded chicken, one beef, and one cheese 
enchilada topped with lettuce, tomato 
and sour cream  10.49

taQuitos
Three rolled and lightly fried corn tortillas filled 
with seasoned shredded chicken or ground beef. 
Served with pico de gallo, lettuce, sour cream, 
and cheese dip  10.99

hueVos rancheros
Fried eggs over lightly fried corn tortillas, 
topped with tomato-chili sauce  9.49

pollo cactus Melt
Chicken breast smothered in bell peppers, 
onions and our cheese sauce  12.49

carnitas
Slow-simmered pork tips cooked with sautéed onions. 
Served with fresh tortillas, lettuce, guacamole, 
pico de gallo and sour cream  12.99

chiMichanga plate
A large flour tortilla stuffed with beef or 
shredded chicken, then lightly fried  9.99
add sTeak* or grilled chicken  + 1.99

gulF coast 
seaFood Burrito

A blend of Triggerfish and shrimp mixed with fresh pico de gallo, 
house spices and tomato salsa, then topped with cheese dip and 
red burrito sauce. Served with your choice of two (2): Mexican 

rice, black beans, Cactus grits or refried beans  12.99

seaFood Quesadilla 
Grilled shrimp and Triggerfish with fresh pico de gallo, sautéed 
onions and bell peppers. Served with sour cream, lettuce and 
tomato on the side  10.49   add rice and/or beans + 2.49

shriMp tacos
Filled with shrimp grilled with garlic butter and topped with 
lettuce, pico de gallo, avocado and honey habanero sauce. 

Served with your choice of two (2): Mexican rice, black beans, 
Cactus grits or refried beans

Two Tacos  11.49  |  Three Tacos  13.49

triggerFish tacos
Local Gulf Triggerfish grilled and served on a soft flour tortilla 

or crunchy corn tortilla with lettuce, pico de gallo, avocado and 
honey habanero sauce. Served with your choice of two (2): 

Mexican rice, black beans, Cactus grits or refried beans
Two Tacos  11.99  |  Three Tacos  13.79

shriMp diaBlo
Grilled shrimp cooked in our homemade spicy, cheesy sauce 

served with your choice of two (2): Mexican rice, black beans, 
Cactus grits or refried beans  12.99

shriMp & grits
A bowl of our delicious Cactus style grits mixed with our 

seasoned jumbo shrimp  9.49

shriMp cocktail
Shrimp in our cocktail sauce. Served 

with fresh avocado and crackers  12.99

ajitas
a sizzling plaTTer oF bell peppers and onions wiTh your choice oF meaT. all FajiTas are served wiTh leTTuce, 

pico de gallo, sour cream, guacamole and choice oF Two (2): mexican rice, black beans, cacTus griTs or reFried beans

            For one     or two

chicken       11.99         20.99

shriMp         12.99         21.99

steak*        13.99         23.49

eafood

Tacos
all Tacos are orders oF Two or Three and are served in your choice oF soFT Flour or crispy corn shell. 
includes choice oF Two (2): mexican rice, black beans, cacTus griTs or reFried beans

tacos Mexicanos
Authentic Mexican-style street tacos with carne asada, 
fresh cilantro and onion on corn tortillas. Served with lime  
Two Tacos  10.99  |  Three Tacos  13.49

tacos de pollo 
Juicy grilled chicken tacos with fresh pico de gallo, lettuce 
and cheese  Two Tacos  10.99  |  Three Tacos  12.49

cactus tacos
Seasoned ground beef or shredded chicken tacos 
with fresh pico de gallo, lettuce and cheese
Two Tacos  9.99  |  Three Tacos  10.99

steak tacos
Grilled steak* tacos with pico de gallo, lettuce 
and cheese  Two Tacos  11.99  |  Three Tacos  13.99

gringo tacos
Juicy grilled chicken tacos with fresh grilled pineapple and 
chorizo. Topped with raw onion and cilantro
Two Tacos  12.49  |  Three Tacos  13.99

texas tacos
One steak* taco, one grilled chicken taco, 
one shrimp taco served with pico de gallo, 
lettuce and cheese  13.49

  chicken diaBlo
Grilled chicken cooked in our homemade spicy, cheesy sauce. 
Served with your choice of two ((2): Mexican rice, black beans, 
Cactus grits or refried beans  12.49

arroz con pollo
Grilled chicken and cheese dip over a bed of Mexican rice  8.49

texaS fajitaS
A sizzling platter of bell peppers and onions with 

grilled steak*, chicken, and shrimp  13.99
For Two  25.99

piña fajitaS
A cored pineapple half stuffed with grilled chicken 
on a bed of sautéed bell peppers and onions  15.99

subsTiTuTe: sTeak* +3.00  |  shrimp + 2.00   

*These iTems are cooked To order: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness, especially if you have a medical condition. 

c a c t u s  g u a c a m o l e

t e x a s  f a j i t a  n a c h o s
p i ñ a  f a j i t a s  ( c h i c k e n )

t e x a s  t a c o s

c
ac t us

- can t i n a + 

coBos
served wiTh your choice oF Two (2): mexican rice, black 

or reFried beans or cacTus griTs. addiTional charges For 
sTeak*, grilled chicken or shrimp

Burrito • chile relleno • enchilada 
taMale • taco • chalupa • tostada

any one
7.99

any two
9.49

any three
10.49
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