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108 EAST 20TH AVENUE     GULF SHORES     AL     36542
(251) 967-4141 • DIAMONDJEWELERS.NET

RETAIL STARTING AT $100

LUXURY WITHIN REACH

RETAIL STARTING AT $100

SEPTEMBER SPECIAL
Free Studs with $150 Purchase. $75 Value.

© 2019 Pandora Jewelry, LLC • All rights reserved
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What do you love?
Discover new arrivals

DIAMOND JEWELERS
GULF SHORES 

251-967-4141  |  diamondjewelers.net
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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

Fall 

Merchandise  

Arriving Daily!

Huge Discounts on Sale Merchandise

69th
ANNUAL

69th
year

SEPTEMBER 17-21, 2019
19477 Fairground Rd. Robertsdale, AL

251-947-3247

For complete schedule & registration info go to our website
www.baldwincofair.com

www.Facebook.com/BaldwinCountyFair

From Farm to Fair

$15 Day (Tues.-Thurs.)
Admission & All Rides FREE

Friday & Saturday $8 Day

FREE 
PARKING
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Adventure across the bay

Visit Fort Gaines

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.

A specialty publication of Gulf Coast Media

publisher
Parks Rogers

parks@gulfcoastmedia.com

managing editor
Allison Marlow

allisonm@gulfcoastmedia.com

design and layout
Paige Marmolejo

paige@gulfcoastmedia.com

advertising
LouAnn Love

louann@gulfcoastmedia.com
251.943.2151

Frank Kustura
frank@gulfcoastmedia.com

251.923.8129

Bethany Randall
bethany@gulfcoastmedia.com

251.266.9982

As the summer season comes to an end,  
many items that wash ashore remain untouched 
and eventually captures the attention of an 
artistic eye. 

Photo taken by Jack Swindle  
at Ft. Morgan Beach.
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about the cover

feature 
story

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

Sometimes old military forts are 
dusty and dreary. 

And sometimes they come alive 
with pirates, musicians and even 
Santa Claus. 

Three miles from Baldwin County, 
just across the open mouth of Mobile 

Bay, nearly in view of Fort Morgan, sits 
Fort Gaines. 

If a visit to the two forts leaves 
you with a feeling of déjà vu, you 
are not alone. The construction of 
both Fort Gaines and Fort Morgan 
were authorized by Congress after 

the War of 1812 in an effort to fortify 
the nation’s coastal defenses. They 
were designed to be built exactly 
alike, architecturally. Their missions, 
however were very different. 

In Baldwin County, Fort Morgan was 
intended to be the mightiest of the 

Adventure 
across the bay 
Adventure 
across the bay 

PHOTO BY ALLISON MARLOW
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pair and its occupants would guard 
the channel and use artillery fire to 
protect Mobile from approaching 
ships. Across the way, Fort Gaines, 
which sits at the easternmost tip of 
Dauphin Island, gave ships a safe 
place to anchor. 

During the American Civil War, 
Confederate forces at Fort Gaines 
would become the only Confederate 
unit in the war to surrender without 
first facing a major battle. Days later, 
the siege of Fort Morgan began. After 
heavy bombardment from the Union, 
Fort Morgan surrendered on Aug. 23.

Now, both forts, still in surprisingly 
good shape, serve as the backdrop for 
living history participants and annual 
festivals. 

At Fort Gaines, re-enactors focus on 
more than the Civil War history of the 
storied location. 

In September, the fort kicks off 
the autumn season with a visit from 
pirates. 

In 1711, long before the fort was 
raised, pirates stormed Mobile Bay, 
specifically a small island that French 
explorers named Massacre Island. 
The explorers christened it with the 
designation after discovering nearly 
60 human skeletons gathered in a 
mound. They feared it had been the 
site of a massacre. 

The island grew in importance as 
large ships that could not enter the 
shallow water of Mobile Bay used 
it as a place to offload cargo and 
passengers heading into the then 
French controlled Mobile. 

In 1711 the island had been 
renamed Ile Dauphine for the 
princess and future queen of France. 
In the year before, English pirates, 
actually privateers who were lawfully 
commissioned pirates by the governor 
of Jamaica, arrived. 

At that time Dauphin Island was a 
small place with few buildings. Still, the 
privateers plundered what they could 
find. Historians have noted that they 
took thousands of deer and raccoon 
skins and hundreds of barrels of flour. 
Most of the buildings were burned to 
the ground and some residents were 
tortured as the privateers looked for 

more valuable items. 
The modern-day pirates that take 

over the fort look like they might burn 
the joint to the ground. But they are 
just there for fun. They are delighted 
to scowl for photos with tots, and put 
on a show as re-enactors dressed as 
French and British troops battle them 
for control of the fort. 

In November, World War II re-
enactors take over the site. Though 
Fort Gaines was in disrepair by the 
time that war broke out, a Coast 
Guard unit used it as a home base 
while its members patrolled the Gulf 
of Mexico for German U-boats. Both 
Fort Gaines and Fort Morgan were 
deactivated for military use in 1946 

and have remained inactive. 
During the re-enactment weekend, 

historical re-enactors in full World 
War II uniforms demonstrate what 
life might have been like for soldiers 
during the period. 

Finally in December, the holidays 
arrive at the fort. This will be Fort 
Gaines’ 35th year hosting the annual 
Christmas Through the Ages event. 
Military re-enactors from the 1700s 
through the 1900s gather to share 
how families in those eras celebrated 
the holiday.

There are crafts for kids, traditional 
music performed by the Kracker Dan 
Band and Santa himself will be on 
hand to greet guests.  

PHOTOS BY ALLISON MARLOW

Want to go?
Fort Gaines 

 » Daily Hours of Operation: 9 a.m. to 
5 p.m.

 » The Fort will be closed on 
Thanksgiving Day, Christmas Eve, 
and Christmas Day

Admission:
 » Children (Ages 5 -12) $4.00
 » Adults (Ages 13+) $8.00

Upcoming Events  
(included in cost of admission):

 » Sept. 14 and 15
 » 4th Annual Massacre Island 
 » Nov. 16
 » The Fall Campaign World War II 
Living History 

 » Dec. 14
 » 35th Annual Christmas Through 
the Ages 
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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)

PHOTOS BY ALLISON MARLOW

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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 The schooner, “Ellen C” was the first major 
boat of James C.

Callaway after he arrived in Orange Beach 
in 1875. He and his sons built the Ellen C by 
hand in a boatyard at Sapling Point on Wolf 
Bay.

The Ellen C was in the lighthouse service 
for many years providing service to coastal 
maritime beacons and lighthouses. When not on lighthouse 
duty, it, along with James’ other schooner, the “Murrow,” 
provided shipping and supply services to Orange Beach, and 
other ports through out the Gulf of Mexico. The services of 
these two boats were a vital asset to the early Community.

The Murrow met her end during a storm when she 
was blown aground on the shore of Wolf Bay. She was 
abandoned and later burned. Her engine and usable parts 
were salvaged. After the passing of James C. Callaway  in 
1920, the Ellen C was lost to history.

Another important boat, “Miss Kay” was owned by 
Captain Roy Walker,Grandson of Lemuel Walker, Jr., early 
settler of Orange Beach.

Roy earned his Captain’s license in 1932, a license he 
held for over 60 years with most of those years spent on 
his favorite boat, “Miss Kay.” At one time he was the oldest 
person in the United States with a Captain’s license.

     “Miss Kay” was a 38’ charter boat built in Bay St John on 
Walker Cay by Joe Pierce. It was used by the United States 
Coast Guard during the war and still carries a service plaque 
in honor of  three years of duty. In 2014, Robert Harrison 
and his sons, Drew and Brett bought it.

Since they all three  have captain’s licenses, they have 
restored it and put back in service.

Next month, I will let you learn about other early Orange 
Beach boats.

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”

Early boats of Orange Beach

Long

Sands of Time

SUBMITTED PHOTOS
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ferry!
Take the 

Why drive across the bay, past 
Mobile and over to Dauphin Island, 
nearly a two hour trip for some far 
flung Baldwin County residents, 
when you can float there? 

The Mobile Bay Ferry transports 
people, bikes and cars between Fort 
Morgan and Dauphin Island every 
day, just a 40 minute trip. After Labor 
Day only one ferry makes the trip, 
leaving every 90 minutes beginning 
at 8 a.m. on Dauphin Island and at 
8:45 a.m. in Fort Morgan. 

The last ferry leaves Baldwin 
County at 7:15 p.m. and the last ferry 
at Dauphin Island leaves at 6:30 p.m. 

Between Memorial Day and Labor 
Day a second ferry helps to carry 
summer crowds across the waves. 

The ferry makes visits to Fort 
Gaines and The Estuarium an easy 
day trip, even for those on foot or 
bicycle. The pier on Dauphin Island 
is within easy walking distance, just 
.3 miles, of both tourist destinations. 

The ferry stop on Dauphin Island is 
also located just across the street from 
the Dauphin Island Campground 

making 

Baldwin County an easy jaunt for 
vacationers staying there. 

The cost is $6 per person and 
children under age 6 ride for free. 
There is no extra cost for bicycles 
though hauling a vehicle across the 
pass costs $18. That costs includes 
the fee for one passenger. 

Dogs are welcome. The ferry 
operates on a first come, first serve 
basis. Officials suggest travelers 
arrive at the dock at least 30 minutes 
prior to departure. 

For complete information and 
a full list of prices, visit www.
mobilebayferry.com

BY ALLISON MARLOW

PHOTOS BY ALLISON MARLOW

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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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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BY ALLISON MARLOW

Annual Dauphin Island 
Art Trail delights visitors 

On Dauphin Island bikes are often 
more plentiful than cars. Meals 
handcrafted by local chefs will make 
you forget there are no glowing lights 
of fast food stops on the island.

And, the toughest decision you will 
make all day is what gorgeous piece of 
locally made artwork to bring home 
and commemorate your visit. With 
dozens of artists on the island who 
have recreated this gentle seaside 
life through jewelry, photography, 
sculpture and paint, you may not have 

enough time to visit them all. 
Why not see them all in one day? The 

Annual Art Trail event celebrates the 
creative wave of skill and imagination 
that surrounds this seaside retreat. 
Every October more than 40 artists 
from the island and the surrounding 
Gulf Coast create an outdoor art 
trail for visitors to peruse under the 
autumn sky. 

The free event is in its ninth year. 
Take the Ferry to Fort Gaines from 
Baldwin County, or if you choose to 

drive, park your car on the island and 
use the free island shuttle to move up 
and down the trail. 

Be sure to pick up an art trail map 
and have it stamped as you make 
your way. Your stamped map is your 
ticket for a drawing at the end of the 
day. Prizes include a condo package, 
passes to the ferry and historic 
Fort Gaines, artwork, jewelry, gift 
certificates to Dauphin Island retail 
shops, and more. There is no purchase 
necessary to enter for the drawing and 

you do not have to be present to win.
This annual event is sponsored 

by the Dauphin Island Chamber 
of Commerce and coordinated by 
Art Does It, a 501(c)(3) charitable 
organization.

For more information or an artist 
application please visit the Facebook 
page or call 251-214-6485.

Want to go?
WHAT: Art Trail 2019 
WHEN: Saturday, Oct. 12, 9 a.m. – 4 p.m. 
WHERE: Dauphin Island
INFO: http://artdoesit.com/art-trail/
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BY ALLISON MARLOW

Estuarium on Dauphin Islands lets visitors glimpse life under the sea 

An octopus floats gracefully to 
the surface, curling and curving its 
eight arms around and over a rock 
structure. 

Sea stars rest against a sandy bottom 
and sea horses float in a nearby tank. 
As visitors walk by some are surprised 
that the creatures are not examples 
of life in the tropical, blue waters of 
the Caribbean. Instead, their home is 
Alabama’s Gulf Coast.

Staff at the Dauphin Island Sea Lab 
has been introducing the public to the 
inhabitants of the Gulf for 20 years. 
Originally founded by the Alabama 
Legislature as a means to reduce 
redundancy in marine science classes 
that were part of the state’s higher 
education system,  the sea lab has 
expanded to include programming 
for elementary through graduate level 
students, teacher workshops and 
summer camps. The Estuarium is the 
public arm of the program, a place 
where visitors can be up close and 
personal with their aquatic neighbors.  

A walk through the Estuarium 
is a journey through Alabama’s 
waterways. Home to 31 aquariums, 
visitors here can see more than 100 
species.  The largest aquariums, many 
longer and wider than a pick-up 
truck, highlight the four key habitats 
of coastal Alabama:  Mobile Tensaw 
River Delta, Mobile Bay, the Barrier 
Islands and the Northern Gulf of 
Mexico.

Every animal on display is 
indigenous and most were found 
nearby by the scientists and staff 
members at the Sea Lab. Turtles, 
snakes and frogs are also part of the 
constantly changing displays.

New this fall visitors can see two 
nurse sharks that were found in the 
Gulf of Mexico. One greets visitors 
in the 7,000 gallon sting ray touch 
pool and the other is on display in an 
indoor aquarium. Both offer visitors 
an up close and personal look. 

“You really never know what animal 
you’re going to find,” said Angela 
Levins, public relations director. 
“We’re always pulling something 

new out of the water and you might 
discover something here you didn’t 
see before.”

WANT TO GO?  
WHAT: Estuarium at Dauphin Island Sea Lab
WHERE: 102 Bienville Blvd., Dauphin Island

WINTER HOURS: Sept. 1 – Feb. 28, Monday through Saturday,  
9 a.m. to 5 p.m., Sunday 1 – 5 p.m.

ADMISSION: $12 adults, $6 children ages 5 – 18  
or students with ID, $10 seniors



   September 2019   ●  Beachin’ 2928 Beachin’  ●  September 2019 

Out and About
Gulf Shores City Schools celebrates inaugural first day 

PHOTO COURTESY OF THE CITY OF GULF SHORES

PHOTOS BY ALLISON MARLOW

The school board, staff and city council members gathered for an official ribbon-cutting in front of Gulf Shores Elementary school. 
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Serves 6-8

Ingredients 
1 tablespoon unsalted butter
3 tablespoons extra-virgin olive oil
2 medium yellow onions, chopped
1 green bell pepper, chopped
6 garlic cloves, finely chopped
2 (15-ounce) cans crushed tomatoes
2 tablespoons tomato paste
2 bay leaves
2 teaspoons dried thyme
2 teaspoons dried oregano
2 teaspoons LuLu’s Crazy Creola
Seasoning (page xxviii) or other
Creole seasoning
1 teaspoon dried basil
½ teaspoon ground cumin
2 tablespoons sugar
2 tablespoons Worcestershire sauce
1 teaspoon hot sauce
1 cup pimento-stuffed green
Spanish olives, drained
1½ teaspoons sea salt
½ teaspoon freshly ground
black pepper
½ cup white wine
2 pounds medium wild-caught Gulf
shrimp, peeled and deveined
¼ cup chopped fresh parsley
Cuban Yellow Rice 

Directions:
1. In a large heavy skillet (10 to 12 inches), melt the butter 

with the olive oil over medium heat. Add the onion and 
sauté until it is translucent. Add the bell pepper and 
garlic. Sauté for a few minutes, making sure not to burn 
the garlic.

2. Add the crushed tomatoes and stir. Add the tomato 
paste and stir. Add the bay leaves, thyme, oregano, 
Creole seasoning, basil, cumin, sugar, Worcestershire, 
and hot sauce. Stir until well combined and simmering.

3. Add the olives, salt, and black pepper. Add the wine, stir, 
cover, and let it simmer for 30 minutes to let the flavors 
meld. Add water if the sauce starts to get too thick.

4. About 5 minutes before serving, add the shrimp, stirring 
to incorporate them into the sauce. Cook for 5 minutes, 
or until the shrimp turn pink — being careful not to 
overcook them!

5. Remove from the heat and add the parsley. Remove and 
discard the bay leaves. Serve over yellow rice.

Crazy Sista 
Cooking

 with Lucy Buffett

Cuban-Style Shrimp Creole 

Buffett

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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taste
Featuring Kiva Grill 

at Kiva Dunes

in this issue

of the Gulf Coast

Cactus Cantina
DeSoto’s
Fish River Grill

Kiva Grill at Kiva Dunes
LuLu’s
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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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 9/30/19. Beachin’ September

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
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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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