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Bushwackers at the beach

Try one or try them all, just don’t  

miss this “must do” summer drink

Beachin’ magazine is published  
monthly by Gulf Coast Media,  

901 N. McKenzie Street, Foley, AL 36535 
251.943.2151

Distributed free by The Alabama Gulf Coast  
Convention & Visitor’s Bureau and at other  

locations throughout Gulf Shores,  
Orange Beach and Fort Morgan. 

All rights reserved.  
Reproduction without permission is prohibited. 

Gulf Coast Media accepts no  
responsibility in the guarantee of goods  

and services advertised herein.
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Blue skies and the bright summer sun greets 
visitors to Alabama’s Gulf Coast. Kick back and 
enjoy the beautiful view. 

Photo by Jack Swindle
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Find the e-edition by visiting  
issuu.com and searching for  

Beachin’ or Gulf Coast Media.

You can also access our e-editions 
through GulfCoastNewsToday.com. 

Just click on the “Magazine” tab  
and select “Special Publications.”
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BY ALLISON MARLOW

When you visit the beaches of Baldwin County, there are several 
“must do’s” to add to your itinerary. At the top of that list should 
be to try a delicious, frothy, cool Bushwacker, the summer drink 
of choice for locals and visitors alike. 

Every beach side restaurant and bar worth its salt makes one, 
and each is different in taste, ingredients and presentation. 

We’ve picked a few to highlight and start you on your 
bushwacking journey through Gulf Shores and Orange Beach. 
Taste just one, or taste them all. Wherever you choose to stop and 
enjoy this little sip of summer heaven, we promise you won’t be 
disappointed. 

PHOTO BY ALLISON MARLOW
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The secret to DeSoto’s Bushwacker is the real, vanilla ice 
cream that is blended with a mix of rums and smooth 
chocolate syrup. The 16-ounce version includes a gen-
erous splash of 151 while the 9-ounce drink skips the 

overproof rum topper. A dollop of whip cream and a 
cherry on top completes the delicious ensemble and is 

the picture perfect beachside cocktail.  

DeSoto’s  
Seafood 
Kitchen

PHOTO BY ALLISON MARLOW

At the Original Oyster 
House the bushwacker is 
like an island breeze. The 
drink is a thick blend of  
Bacardi rum, crème de 
cacao, Kahlúa, Coco Lopez 
and ice cream. Rivers of 
chocolate are topped by 
mounds of whip cream  
and a cherry. 

Tacky 
Jacks

Original 
Oyster 
House

At Tacky Jacks the  
bushwackers have a  
distinct flavor that will 
stick with you long after 
your beach vacation 
ends. The barkeeps here 
mix cream of coconut, 
Kahlua coffee liqueur, 
black rum, crème de 
cacao and vanilla ice 
cream into a smooth 
blend. During the  
summer rush the bar 
crafts nearly 200 a day. 

PHOTO BY ALLISON MARLOW
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Pink  
Pony Pub

Don’t let the unassuming,  
simple styrofoam cup fool you.  

The Pink Pony Pub serves its  
bushwacker beachside and it’s 

hailed by those sitting at the bar as 
one of the “best they’ve ever had.” 
Almost every ingredient is a secret. 

General Manager Jen confirmed 
that was in fact a puddle of 151 

on top, but the rest, well, we’d just 
have to try it and guess for  

ourselves. Settle into a comfortable 
chair on the back porch and enjoy.   

The Tex-Mex grill swirls ice cream 
mix, Cream de Cacao and the 
house rum into 16 ounces of 

delightful goodness. The entire 
concoction is poured into a choc-

olate drizzled glass and topped by 
a mountain of whip cream. Can’t 

decide which delectable dish to  
order here? Start with a  

bushwacker while you decide. 

Cactus 
Cantina

PHOTOS BY ALLISON MARLOW
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PHOTOS BY ALLISON MARLOW

Too close 
for comfort 

Hurricane Barry  
stumbles ashore as the 
first hurricane of 2019 
BY ALLISON MARLOW

Last month Gulf Coast residents 
and visitors alike watched as a tropical 
depression took up residence just off 
the coast and sat there. 

The stormed seemed as confused 
by its sudden existence as those 
watching it. It was disorganized and 
lumbering and stayed that way for 
nearly a week. In the 24 hours before 
it finally made landfall in Louisiana it 
creeped as slowly as 3 mph. 

Hurricane Barry was not fast 

moving or even large. At landfall it 
was deemed a Category 1 storm and 
winds were reported at 76 mph and 
gusts at 87 mph, a mere breeze when 
compared to the likes of Hurricane 
Frederic, a Category 3 hurricane 
whose winds were still howling at 
130 mph just before it made landfall 
on Dauphin Island on Sept. 12, 1979, 
according to the National Weather 
Service.

Still, hurricane experts say the 

winds are not what kill. It’s the water 
and Barry dropped rain by the bucket 
loads over an already saturated region. 

As Barry drifted west, Alabama 
dodged what could have been 
disastrous. Even as the strongest part 
of the storm moved out of our region, 
Baldwin County was left with flash 
flooding and deadly rip currents, all 
caused by the onset of 2019’s first 
hurricane. 

Double red flags rippled furiously in 
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the wind at the beach. Waves surged to 
as high as 10 feet tall. Officials closed 
the waters and issued dire warnings. 

Still, first responders were left trying 
to explain to visitors and residents 
why they should take the storm 
warnings seriously. 

 “They don’t understand. They say 
they paid money to come down and 
they want to get in the water,” said Lt. 
Joethan Phillips, of Gulf Shores Beach 
Rescue. “They don’t understand that 
we’re trying to keep them safe.”

Just one day before Barry made 
landfall, life guards drove up and 
down the beach in four-wheelers, 
begging beachgoers to leave the 
dangerous surf. 

One visitor said she saw no need to 
leave the water. 

“But there’s a hurricane,” she was 
told. 

She responded, “well, not right now,” 
and skipped back into the pounding 
surf. 

Phillips said beach goers, especially 

visitors from inland areas, have a hard 
time understanding the enormous 
impact a storm has on the entire 
region, not just where it makes 
landfall. 

“Just because the hurricane is not a 
direct impact doesn’t mean that high 
surf isn’t coming our way,” he said. 
“We have dangerous rip currents. 
The wind starts to pick up. It’s very 
dangerous.” 

Phillips said adults who say they are 
good swimmers and can handle the 
larger waves need to consider who 
else on the shore. 

“Little kids are looking at you,” he 
said. “If you are in the water, they want 
to be in the water too.”

Phillips said the rescue crews were 
able to remove swimmers before the 
worst of the storm hit. There were no 
rescues made during Hurricane Barry. 

“The visitors are very angry with us 
for getting them out of water but we 
are here to keep them safe, that’s what 
we did,” Phillips said. 

RECENT ALABAMA 
HURRICANES 

 » Hurricane Frederic - category 3, 
winds at 130 mph, landfall on Dauphin 
Island on Sept. 12, 1979

 » Hurricane Opal – category 3, landfall 
on Pensacola Beach Oct. 4, 1995 

 » Hurricane Danny – category 1, winds 
at 80 mph, landfall near Mullet Point, 
dropped 36.71 inches of rain, 26 inches 
of that in seven hours on July 19, 1997. 

 » Hurricane Ivan - category 3 with 
winds of 120 mph, landfall just west of 
Gulf Shores on Sept. 16, 2004

“  Just because the hurricane is not a direct impact 
doesn’t mean that high surf isn’t coming our way. 
We have dangerous rip currents. The wind starts  
to pick up. It’s very dangerous.”  – Lt. Phillips

Lifeguards beg beachgoers to get out of 
the surf as Hurricane Barry approaches. 
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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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Fishing was an everyday part of life from 
the Native American Indians, the early 
Spanish, French, and English settlements 
and by the early 1800’s the stalwart early 
settlers along the bays and bayous.

The Walker and Callaway Families were 
the early settlers to Orange Beach. Both 
families fished for a living. 

During the early 1900’s they developed the concept called 
“fishing for hire.” It was not long until the concept caught 
on. I admit it was a good concept.  Who knows better where 
the fish are than someone who fishes for a living. By the late 
1920’s, several fishermen were augmenting their living by 
“charter fishing,” the new name for “fishing for hire.”

During the 1930’s there were enough fishermen coming to 
Orange Beach to warrant starting a fishing association. The 
Perdido Pass Fishing Association, one of the forerunners of 
today’s Orange Beach Fishing association was formed. 

The Association was not just some boat,captains getting 
together to decide how much to charge for their,services. 
The group discussed safety of the Pass Channel, shared 
ideas for the comfort of their fares, boat maintenance and 
discussed standards for members of their association. 

By 1939, the dozen or so,members were advertising their 
services in area publications and the industry began to 
grow. Fishermen began to wire requests for date and time 
to the captains via Western Union in Foley. From Foley, the 
messages were hand delivered to the appropriate Captain 
in Orange Beach. When telephone service arrived in 1956, 
arranging a charter became a lot easier.

The Orange Beach Fishing Association was formed on 
July 2, 1951. The meeting was held at the home of Captain 
Roland Walker, Sr. Today there are over 150 charter boats 
operating out of Orange Beach with most being members 
of the Orange Beach Fishing Association.

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 Summerdale. 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”

Above is a typical charter fishing ad in a 1949 publication.

Charter boat fishing begins

Long

Sands of Time 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



   August 2019   ●  Beachin’ 2726 Beachin’  ●  August 2019 

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-3 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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Beach Happenings 
August events

 » Aug. 3, 11 a.m. – 4 p.m.

We will be celebrating our 20th Anniversary 
all year long!. Come by LuLu’s on Saturday, 
Aug. 3 from 11 a.m. to 4 p.m. for our Art 
Market – LuLu’s 20th Anniversary Party.

Support the Gulf Coast Arts Alliance by 
shopping a variety of local Gulf Coast artists 
on LuLu’s beach, enter the $250 Gift Card 
Raffle, eat some Birthday Cake, and have a 
great time. We are bringing back the LuLu’s 
Jerk-Chicken Deli Salad from the original 
LuLu’s Sunset Grill Menu for this day only, get 
it while it lasts. We will be celebrating again 
on Sept. 7.

ART MARKET – LULU’S 
GULF SHORES 20TH 
ANNIVERSARY PARTY! 

FLAMEWORKING GLASS: BORO BASICS  
NOW OFFERED EVERY FRIDAY

Discover the thrill of working with molten glass in this one 
day introduction to the art of flameworking at the Coastal Arts 
Center in Orange Beach! 

Flamework, also referred to as Lampwork, is the process of 
melting glass tubes and rods in front of an oxygen/propane 
torch. Flameworking borrows many of the same techniques 

used in the hot shop, but in a much 
smaller and intimate setting. The craft 
allows for a high level of detail, perfect for 
glass bead making and sculptural work. 
In this beginner level class, we will explore 
the basics of working with borosilicate 
glass in front of the flame. Topics will 
include; studio safety, basic tool use, use 
of a torch and compressed gasses, and 
melting clear and colored glass. Students 
can expect to take home several pieces of 
their own creation!

Supplies will be provided by the instructor 
and are included in the cost of class. Cost is 
$110. Class is held every Friday from 9 a.m. 
to noon. Register by calling 251-981-2787 
or visit www.coastalartcenter.com. 

SUMMER YOGA  
SERIES 

S’MORES ON  
THE SHORE

The Gulf Shores Recreation Department is excited to announce 
a new fitness series, Summer Yoga, coming to Gulf Place Town 
Green and Public Beach. Next class is Aug. 30. Locals and visitors 
are invited to attend this free outdoor yoga class with Instructor 
Adwiti Haffner. Participants do not have to be a member of the 
Recreation and Fitness Centers to attend. 

Recreation Manager Nicole Ard said, “This is a great 
opportunity for our members and non-members to try out a 
new class in a relaxed environment for free, while enjoying the 
outdoor breeze and a beautiful view at Gulf Place. Everyone is 
encouraged to bring a friend and come join us!” Participants are 
encouraged to bring a picnic and stay after class to watch the 
moon rise. 

Campfires, music and s’mores will be the scene as the City of 
Gulf Shores hosts S’mores on the Shore on Thursday, Aug. 8. The 
fun will begin at 6 p.m. at Gulf Place Public Beach. 

This family-friendly event started in 2010 and has quickly 
become the perfect recipe for families of all ages who are looking 
for a little free fun and excitement. 

“S’mores on the Shores is an annual event that the City hosts 
twice a year,” said Recreation and Cultural Affairs Director Grant 
Brown. “Since its inception in 2010, our residents have embraced 
this event as a family favorite. When you combine our beautiful 
beaches, music, s’mores, fire pits and fellowship, it really makes 
for a memorable and incredible night.”

Families are encouraged to bring their blankets, chairs, friends 
and family to join the fun and relax on the beautiful, white sand 
of the Gulf Shores Public Beach. 

For more information about S’mores on the Shore, contact 
the Special Events Division at 251-968-1172 or visit www.
gulfshoresal.gov/specialevents.

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
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giants
Green Sea Turtles have visited  

Alabama after a 10 year hiatus  

Simply put, the Green Sea Turtle, which 

can tip the scales at over 400 pounds, 

sets its nest wherever it wants to. 

And this summer, Orange Beach was 

lucky enough to be chosen by one mama 

turtle as the place her nest will call home. 

BY ALLISON MARLOW

 Last month volunteers with Share the Beach, 
Alabama’s Sea Turtle Conservation Program, 
awoke to find the giant tracks of a Green Sea 
Turtle in Orange Beach. The tracks, which 
measured several feet wide, wandered onto the 
sand, around a wooden beach chair and curved 
back around a small, square building. The group 
also found the tracks the turtle left when she 
headed back out to sea. 

It is only the second time in 20 years that a 
Green Sea Turtle nest has been found in Alabama. 

Mike Reynolds, executive director of Share 
the Beach, said Green Turtles don’t nest at this 
latitude often. Instead, they typically prefer 
warmer spots further south.

Still, it’s not unusual for a Green Sea Turtle nest 
to show up along the Gulf Coast. 

“There is certainly no data to support anything,” 
he said. “They nest where they want to nest. 
Almost every year some point along the northern 
Gulf Coast will get one, whether it’s here, Dauphin 
Island or Panama City.

“They are not foreign to the area, we just don’t 
see them often,” Reynolds said. “But we are glad 

The eggs of the Green Sea Turtle were larger than that 
of  the Loggerhead and deeper in the sand. 
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to have it.” 
Green Sea Turtles earn their name, and a slight green 

tint, from the vegetarian only diet they consume full of 
sea grass. The chlorophyll in the grass turns their skin a 
slightly green hue over time. 

Loggerhead turtles, which are more frequent visitors 
to Alabama, weigh in at 150 – 250 pounds. The Green 
Sea Turtle can weigh as much as double that amount. 

Sea turtle nesting season lasts through Aug. 31. 
Volunteers who comb the beach each morning looking 
for nests to fence off ask that visitors and locals alike 
pick up trash and fill in holes every night to help turtles 
as they navigate the dark shores. 

Turtle nesting season runs May, 1 through Aug. 31. 
Nests typically hatch mid-October. Here are some 
guidelines to follow during turtle nesting season:
• Avoid using flashlights or flash photography on the 

beach at night, as sea turtles use the moonlight as 
their guide when nesting.

• After dark, turn off outside patio lights and turn off all 
lights inside when not in use.

• Do not disturb sea turtle nests.
• Leave nothing on the beach each night. Female turtles 

will turn away and go back to the water if obstacles 
such as chairs, tents, and toys are in their way.

• Do not dig large holes in the sand. Holes are a hazard 
for turtles and people.

• Should you spot a nest that hasn't been marked off, 
or see a sea turtle emergency, report it by calling 
866-SEA-TURTLE.

Nesting season 
guidelines:

The Share the Beach team in Orange Beach stands near the 
now protected nest. 

It took many volunteers to find the green sea turtle eggs. 

The tracks made by the green sea turtle leading to the nest 
and back out to sea. The mother turtle had to navigate around 
the small building and a row of beach chairs. 

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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CRAWFISH CORNBREAD is a Louisiana 
dish resembling a Southern spoon bread, but 
features that exotic New Orleans ingredient, 
crawfish. Freshwater shellfish born in the 
bayous of Louisiana, crawfish were, until 
recently, impossible to enjoy unless you 
traveled there. These days, crawfish meat 
exported from Louisiana is available frozen 
in markets around the country. Probably most famously 
featured in the Cajun dish crawfish étouffée, crawfish can 
be used in any gumbo or seafood cream sauce. This recipe 
takes the little “bugs” and adds them to a very moist, almost 
pudding-textured cornbread featuring all the flavors of an 
étouffée, along with the knockout combination of cheese 
and creamed corn. 

This recipe makes for a great one-dish main course or a 
hearty side dish.

Serves 6-8

Ingredients 
Organic olive oil cooking spray
¾ cup finely chopped Conecuh sausage or other Cajun-
style smoked pork sausage
1 cup finely chopped yellow onion
²/³ cup finely chopped celery
²/³ cup finely chopped red bell pepper
¼ cup finely chopped seeded jalapeño
2 teaspoons finely chopped garlic 1 teaspoon dried 
thyme
1 pound crawfish tails, boiled and shells removed  
(see Note)
1 cup self-rising flour
2 cups self-rising yellow cornmeal mix
1 teaspoon sea salt
1 teaspoon freshly ground black pepper
1 teaspoon Creole seasoning
1 tablespoon sugar
7 large eggs
²/³ cup vegetable oil 1 cup buttermilk
1 cup shredded sharp cheddar cheese
1 cup canned creamed corn

Directions:
1.    Preheat the oven to 400°F. Grease a 9 x 13-inch baking 

dish with olive oil spray.
2.   Heat a large heavy skillet (10 to 12 inches) over medium-

high heat. Add the sausage and cook until browned. 
Transfer the sausage to a plate covered in paper towels.

3.   In the same skillet, sauté the onion, celery, bell pepper, 
and jalapeño in the leftover grease from the sausage 
until tender, adding a little vegetable oil if needed. Add 
the garlic and sauté for 1 minute more. Turn the heat 
off and add the thyme and crawfish tails. Return the 
sausage to the pan. Set aside to cool slightly to room 
temperature.

4.   In a medium bowl, combine the flour, cornmeal mix, 
salt, black pepper, Creole seasoning, and sugar.

5.   In a large bowl, whisk together the eggs, oil, and 
buttermilk until blended. Fold the cheese and creamed 
corn into the egg mixture until just combined. Fold the 
dry flour mixture into the creamed corn mixture until 
just combined, making sure not to overmix. Stir the 
crawfish mixture into the batter just to combine, again 
making sure not to overmix.

6.   Pour the batter into the prepared baking dish and bake 
for 55 to 60 minutes, or until a toothpick inserted into 
the center comes out clean.

Crazy Sista 
Cooking

 with Lucy Buffett

Crawfish Cornbread

Buffett

LuLu Note
Crawfish that have already been boiled  
are readily available for purchase,  
including online.
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taste
Featuring Ryan Rhoades, 

Bobby Wade, Brenda Wade, 
Michael Lane and Brannon 
Holloway of Cactus Cantina 

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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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!
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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 8/31/19. Beachin’ August

www.MyCactusCantina.comwww.MyCactusCantina.com

SPECIALIZING 

IN FULL-SERVICE 

EVENT CATERING!

WE DO IT ALL!

SPECIALIZING 

IN FULL-SERVICE 

EVENT CATERING!

WE DO IT ALL!

25908 Canal Rd., Suite A 
Orange Beach, AL 36561

25311 Perdido Beach Blvd. 
Orange Beach, AL 36561

3849 Gulf Shores Parkway, Suite 1 and 2
Gulf Shores, AL 36542

108 North Section Street
Fairhope, AL 36532

5121 North 12th Avenue
Pensacola, FL 32504

22 Palafox Place
Pensacola, FL 32502

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



   August 2019   ●  Beachin’ 4746 Beachin’  ●  August 2019 

                  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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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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