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Do you wanna build a snowman? 

Sandcastle University shares tips on  

building a snowman out of sand
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Here on the Gulf Coast Christmastime is sunny 
and breezy! Happy Holidays! 

Photo by Allison Marlow
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Do you wanna build a snowman? 
sandBY ALLISON MARLOW

Officially, Baldwin County receives 
0 inches of snow per year. Zip. Nadda. 
None. 

But, it’s the best place to build a 
snowman anywhere in the whole 
United States. Just ask Janel Hawkins, 
owner of Sandcastle University, in 
Gulf Shores. 

The beach bound artist crafts 
sculptures for national corporations 
and local weddings out of the fluffy 
white sand that rests along Alabama’s 
Gulf Coast. 

When the flocks of summer visitors 
have headed home, she puts aside the 
sea turtles and castles that she teaches 
to the masses and helps Southern kids 
up and down the coast make their 
very own snowman, beach style. 

The secret to building anything 
with sand, she says, is to add more 
water. Though it feels counterintuitive 
the proof is in the gorgeous, often 
enormous sculptures that she raises 

along the beachfront. 
Want to learn to make your very 

own Gulf Shores style snowman? 
Check out our how-to tutorial, head 
to the beach and don’t forget a carrot 
or two. Your snowman is going to 
need a nose! 

Build your own mini  
snowman on the beach 
1. Fill a bucket or pail about halfway with sand and the rest 

with water. Scoop out a handful of very water-filled sand. 
2. Use your hands to roll the sand until it forms a lumpy,  

sticky ball. 
3. Grab a handful of dry sand and cover the ball with it,  

continually rolling it in your hands to shape a ball. If there 
are any sticky parts, add more dry sand. 

4. Using your hands scrape any extra sand away to make your 
ball smaller if needed to form a three-ball snowman. 

5. Stack your balls to make a snowman!PHOTO BY ALLISON MARLOW



   December 2019   ●  Beachin’ 1312 Beachin’  ●  December 2019 

Building a larger snowman begins in much the same way as the tiny, three-ball snowman. Sandcastle University uses large buckets or 
trash bins from the dollar store and cuts the bottoms out to create forms as the base of all the sand creations they make. Fill the bucket 
with sand and water and continue adding both until a solid base of sand is created. 

When Hawkins lifts the form it leaves behind a cylinder of sand for her to craft her snowman with. She uses no specialty tools but 
rather items you can find around the house, paint brushes, straws and knives. 

PHOTOS BY ALLISON MARLOW
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BY MELANIE LECROY

Get in the holiday spirit with a little friendly competition 
Dec. 7 at the Second Annual Gingerbread Jam held at the 
Orange Beach Event Center. This family friendly event is 
a gingerbread assembly and decorating competition for 
families and businesses. 

The inaugural event in 2018 reached maximum capacity 
at the Orange Beach Recreation Center so the event has 
moved to a bigger location this year to accommodate more 
competitors.

The event is open to public from 11 a.m. – 2 p.m. and 
entry and viewing is free. Cookies and hot chocolate will be 
available for purchase. Family category judging takes place 
at noon and business judging at 1 p.m.

Jessica and Jonathon Langston started this fundraiser 
for Expect Excellence Culinary Arts Program in 2018 
with hope this would become an Orange Beach holiday 
tradition.

“Jonathan and I began this holiday tradition last year, 
because we wanted the community to come together 
to enjoy one of our favorite activities of the season — 
decorating gingerbread houses with family. Some of my 
fondest Christmas memories include visiting the Grand 

Hotel in Point Clear with my extended family during our 
monthly luncheon and seeing the grand gingerbread 
village and festive spread. We always took a family photo 
in front of the fireplace and I remember how the sparkling 
decorations and the smells of gingerbread became a special 
part of Christmas for us,” said Jessica Langston, Creative 
Director for the City of Orange Beach.

In 2018, Jerry and Yolando Johnson were declared winner 
of the family Category and the team from Buzzcatz Coffee 
and Sweets won the Business Category.

The Johnsons agreed “The experience was truly 
Christmas. It was like we were living in a Hallmark 
Christmas Movie.” The Johnson’s love Christmas and they 
have visited the National gingerbread House competition 
at the Grove Park in Asheville many times but had never 
participated in a contest before this one. 

The Jingle Bell Johnsons’ Coastal Cottages was a 
gingerbread development inspired by coastal living in 
Orange Beach with half of the houses on stilts, Alabama 
and Auburn fans like Yo and Jerry living peacefully 
together, a vote sign indicating community involvement, a 
sold sign signaling the city’s vibrant economy, plentiful red 
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PHOTOS COURTESY OF EXPECT EXCELLENCE

snapper brought in by the Tide at the Bama house, orange 
fish gathering at the War Eagle house, and the 2018 topic of 
the day was introduced with a U-turn in the development. 

The development was landscaped with each house having 
a front door street side and facing the water as neighbors 
visit by boat as much as car in Orange Beach.

Jerry and Yolanda Johnson were the 2018 Gingerbread 
Jam winners for the Family Category.

Buzzcatz Coffee and Sweets won the 2018 Gingerbread 
Jam Business Category.

BY BARBARA ROLEK
www.thespruceeats.com

Royal icing is the edible “glue” or mortar that holds a 
gingerbread house together. It also can be used to make 
fancy sugar decorations.

If the gingerbread house and royal icing will be eaten 
after it has served its decorative purpose, we prefer to use 
pasteurized fresh egg whites (now available at grocery 
stores in cartons) instead of meringue powder because the 
result is smoother and it has better “stickability.”

Make sure the egg whites are at room temperature for 
better volume and be careful not to overwhip your royal 
icing or it will crack as it dries and your house will collapse.

The best and way to use royal icing is to transfer it to a 
piping or pastry bag. A plastic bag with the corner snipped 
also works.

This recipe makes enough royal icing for assembling and 
decorating one gingerbread house so plan accordingly.

Total: 10 mins
Prep: 10 mins
Cook: 0 mins
Yield: 1 houses (12 to 15 servings)

Ingredients 
1 pound confectioners’ sugar (sifted, more as needed)
1/2 cup/3 large pasteurized egg whites (at room 
temperature)
1/2 teaspoon cream of tartar
 

Directions:
1. Gather the ingredients.
2. In a large bowl, combine the confectioners’ sugar (or 

more as needed), pasteurized egg whites and cream 
of tartar. Scrape down the sides of the bowl.

3. Turn the mixer to high and beat until thick and very 
white. The mixture will hold a peak. This should take 
at least 7 to 10 minutes.

4. When finished, cover with plastic wrap, making 
sure it touches the royal icing so a crust doesn’t 
form. Royal icing dries out quickly, so make sure it is 
covered all the time. Otherwise, there will be lumps 
in the icing and they will never pass through an icing 
tip.

Royal Icing Recipe for Gingerbread House
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BY BARBARA ROLEK
www.thespruceeats.com

Total: 50 mins
Prep: 30 mins
Cook: 20 mins
Resting Time: 30 mins
Yield: 2 houses

Ingredients 
2 cups light corn syrup (or dark corn syrup for a 
darker house)
1 1/2 cups light-brown sugar (or dark-brown sugar 
for a darker house, firmly packed)
1 1/4 cups margarine
9 cups all-purpose flour
1/2 teaspoon salt
1 tablespoon ground cinnamon
1 tablespoon ground ginger
2 teaspoons ground cloves
 

Directions:
1. Gather the ingredients.
2. Before you begin the actual recipe, print out a 

pattern. Cut it out and transfer to light cardboard 
and cut again. (Patterns can be found on online)

3. In a medium microwave-safe bowl, heat corn syrup, 
brown sugar, and margarine until the margarine has 
melted and sugar has dissolved completely. Stir until 
smooth.

4. Meanwhile, in a large bowl, whisk together the flour, 
salt, cinnamon, ginger and cloves.

5. Add the syrup-sugar-margarine mixture, making 
sure it’s cool enough for the children to squish the 
dough until it’s smooth and comes away from the 
sides of the bowl.

6. Wrap the dough in plastic and let it rest at least 30 
minutes at room temperature. This is a good time to 
wash up the dishes and get your baking pans, rolling 
pin and pattern pieces ready.

7. If the dough is too hard or unmanageable, you can 
microwave it for 20 to 30 seconds.

8. Heat the oven to 350 F.
9. Roll out the dough 1/4-inch thick onto a sheet of 

parchment cut to fit your baking pan. Edgeless pans 
or those with only one edge are the best.

10. Lightly flour the cardboard patterns and place them, 
floured-side down, on the rolled-out dough, leaving a 
1-inch space between pieces.

11. Try to fit as many as you can without crowding.
12. For clean edges, cut with a pizza wheel.
13. Remove and reserve excess dough.
14. Grab the opposite edges of the parchment paper and 

transfer to the baking sheet.
15. Bake 12 to 15 minutes or until pieces are firm and 

lightly browned around the edges. Cool completely 
before removing from pans.

16. Reroll dough scraps for the remainder of the pieces.
17. Assemble and decorate your gingerbread house as 

you see fit.

Sturdy Gingerbread House Dough

While 

edible, this ginger-

bread house dough recipe 

is “structural.” It has no 

leaveners that would make 

it puff up and distort the 

shapes, and it’s firm so it 

can support lots of 

decorations.

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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The important role of fishing in Orange 
Beach goes back to days of the Native 
American Indians. Although the Indians 
did not live permanently in the Orange 
Beach area, they came from inland villages 
to fish, gather oysters and other seafood. 
The area provided a bountiful harvest, and 
archaeologists believe that their visits were 
seasonal, but long enough duration, that villages were 
actually built. The ‘Mounds’ on Bear Point and surrounding 
areas are remaining evidence of their frequent trips.

The Walker and Callaway Families came to Orange Beach 
in the mid 1860’s. Fishing was also a very important way of 
life for these family members.

Last month, I talked about Herman Callaway’s boat ‘Dixie 
Maid’. There were also other important boats and Captains 
that contributed to the Orange Beach economy.

The ‘Sea Duster’ was built for Rufus Walker Jr. by Joe 
Pierce at Rufus’ place in 1935. It held 6 passengers for trips 
on the Gulf of Mexico. The diesel powered, 37 ft boat with an 
11 ft beam was built of black cypress.

In an accident on April 26, 1961, before the dredging of 
Perdido Pass, Captain Rufus was returning from a charter 
fishing trip when a freak wave caught his boat. The wave 
swung the Sea Duster around so fast that Rufus was 
knocked into the side of the boat and thrown overboard. It 
was later determined that his neck had been broken when 
he hit the side of the boat. His death was a great loss to this 
close-knit community.

The boat accident killing Captain Rufus helped the 
Orange Beach Fishing Association request our U.S. Congress 
to support dredging, adding jetties, and navigational aids 
for Perdido Pass. Captain Roland Walker, Sr., brother of 
Rufus, and other members of the Orange Beach Fishing 
Association began a long crusade to get the channel of 
Perdido Pass marked and routinely dredged.

Next month, I will tell you how Perdido Pass came to be.

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”

Importance of fishing in Orange Beach

Long

Sands of Time

SUBMITTED PHOTOS

Captain Rufus Walker Jr watching the water from the top deck of 
the Sea Duster in the early 1940’s.

Sea Duster docked at Roy Walker Marina 1940

At Bungalows we pride ourselves on carrying your favorite brands in home  
decor, accessories and jewelry such as Pandora, Vera Bradley, Kameleon, John 
Mederios, Brighton, Waxing Poetic, Arthur Court, Sid Dickens, Lampe Berger, 

Thymes and many many more! We have a wide variety of unique items  
througout our stores that make fabulous gifts for loved ones and we're sure you 

will find something you can't live without. We also offer monograming to add a little 
personal touch to select items. If you are looking for a fun shopping experience 

please come visit one of our 3 locations, we would love to have you! 

Locations in..
The French Quarter, New Orleans, LA

The Wharf, Orange Beach, AL
Foley, AL

For information or to order products
Call (251) 224-5555 

and our friendly staff would love to 
assist you

Follow us on

Are you

ready for the

party season?
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There are more than a few locals who can remember when 
Lucy Buffett opened a bait and sandwich shop called Lulu’s 
Sunset Grill along Weeks Bay in Fairhope after returning 
home from an adventurous career to care for her aging 
parents. The local dive became a favorite of neighbors and 
visitors alike. When the lease couldn’t be renewed, Lulu 
and her most devoted guests loaded the entire place onto 
a barge and floated it to its current location in Gulf Shores. 

Since then Lulu’s has grown in size, matched by the love 
locals and visitors have for the fun spot. Over the years 
Lulu’s has grown from one river’s edge location with 30 
seats and five employees to three sprawling complexes in 
Gulf Shores, Destin and Myrtle Beach with 1,000 employees. 

 “Every year we try to improve and look at this from a 
guest’s perspective, ‘What can we do better for our guests’,” 
said Gerald Tipton, general manager in Gulf Shores. “We 
added the ropes course and the arcade and different 
activities for them to do while they are waiting so they are 
not just coming to eat a cheeseburger. It’s a true experience.” 

That it is. Tipton said those first customers who knew 
Lulu’s on Weeks Bay are now bringing their children to 
Lulu’s. 

As the franchise has grown and changed one thing hasn’t, 
Lulu’s dedication to keeping her food fresh and authentic. 

Tipton said he was “skeptical” about the franchise before 
moving here from the fine dining world in New Orleans. 

“Once I came in and saw everything was made by hand, 
and that we buy local fresh produce when possible I was 
sold,” he said. “Everything is done in a way that there’s love 
put in every step.”

With the hot summer months gone, Tipton said the 

cooler winter months are a time for the staff to focus the 
calendar on “throwing parties for the locals,” such as the 
upcoming visit from Billy Claus, the lighted boat parade 
and Noon Year’s Eve. 

“We really are designed for the locals and we know it is 
hard to get in, in the summer,” he said. “Our events now are 
kind of our appreciation for them and their kids. We have 
fun doing them.” 

Out and About Lulu’s celebrates 20 years! 

BY ALLISON MARLOW

PHOTOS COURTESY OF LULU’S
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Beach Happenings Holiday events

 » Dec. 1, 4 p.m.
 » Baldwin County Heritage Museum, 
Elberta 
Annual Christmas Celebration at BCHM, 

to formally light the Angel Memorial Tree 
and enjoy Holiday fellowship.

 » Dec. 6, 7 p.m.
 » Daphne Civic Center

 » 7 p.m.
 » Gulf Shores Cultural Center 

CHRISTMAS 
CELEBRATION

COASTAL 
GRINCHMAS

THE BALDWIN 
POPS TIS’  
THE SEASON 
CONCERT

 » Dec. 7
The 8th Annual Merry Market will feature over 35 vendors selling a variety of items 

to help satisfy your gift shopping needs at the beautiful Perdido Beach Resort ballroom. 
Admission is free.

 » Dec. 8, 2 p.m.
 » Erie H. Meyer Civic Center, 1930 W. 2nd St., Gulf Shores
The Coastal Ballet Academy presents the “Nutcracker”. Under 

the direction of Madame Rio Cordy Barlow the ballet academy 
will bring this classic holiday ballet to life. This event begins at 2 
p.m. inside the Erie H. Meyer Civic Center located at 1930 West 
2nd Street in Gulf Shores. Tickets for the show are $15 and will be 
available at the City Store box office or online. Space is limited. The 
box office is located at 1821 Gulf Shores Parkway and office hours 
are Monday – Friday, 8 a.m. – 5 p.m. and Saturday, 10 a.m. – 3 p.m.

 » Dec. 7, 10 a.m.
 » Gulf Coast Arts Alliance
The Gulf Coast Arts Alliance will host a Christmas Open House at the Gallery, 225 

E 24th Ave., Gulf Shores. The Gallery will be filled with art, Christmas cards, pottery, 
jewelry, textile art and all kinds of tree ornaments. Come by for refreshments! We want 
to see your happy face!

 » Dec. 14, 8 a.m.
 » Tacky Jack’s Gulf Shores 

8TH ANNUAL MERRY MARKET 

THE NUTCRACKER

CHRISTMAS OPEN HOUSE 

BREAKFAST 
WITH SANTA 

 » Dec. 8, 5 – 8 p.m.
 » Gulf State Park Pavilion
Join the whobilation at Gulf State Park’s 

Very Merry Coastal Grinchmas. Holiday 
crafts, whoville activities, refreshments, 
witness Santa Grinch’s arrival, and get your 
photo made with Santa Grinch.

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

 » Dec. 10, 7 p.m.
 » Fairhope Civic Center 
Join the Baldwin County Youth Orchestra’s 10th annual 

Christmas Concert. The Fairhope Middle School Choir will perform 
with the orchestra, Bayside Academy Band will also perform with 
the winds ensemble. The Baldwin Adult Orchestra will perform as 
well as the Jr Orchestra. A GREAT night of music for all. A toy for 
Toys for Tots would be appreciated at this free concert. A silent 
auction will also take place.

 » Dec. 13, 10 a.m.
 » Fort Gaines Historic Site, Dauphin Island 
Experience a Christmas of “Days Gone by!” This event is a 

living history Day for the whole family. Come and join the soldiers 
from the1700’s through the 1900’s and their Families as they 
celebrate a non-commercial Christmas. Music by the Kracker Dan 
Band. Ages 5-12 $4and 13 & up $8

 » Dec. 13, 4:30 p.m.

 » Dec. 21, 4:30 p.m.
 » Route is from the 98 Brige to the 32 Bridge

BALDWIN COUNTY 
YOUTH ORCHESTRA 
CHRISTMAS CONCERT 

35TH ANNUAL  
CHRISTMAS  
THROUGH THE AGES 

ORANGE BEACH  
LIGHTED BOAT PARADE

FISH RIVER CHRISTMAS  
BOAT PARADE 
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 » Dec. 13, 1 p.m.
 » Lulu’s
Enjoy a memorable Family Holiday experience at LuLu’s Gulf 

Shores Annual Billy Claus and The LuLuBelles free event. Billy 
Claus is Santa’s warm weather-loving brother who lives in the 
Caribbean but comes this way to help Santa during the Holiday 
Season. The LuLuBelles are Billy’s fun version of Santa’s elves. 
Billy will arrive in style and visit with the children to hear their 
wish list to pass on to Santa. Billy and the LuLuBelles will be 
available for photos with the children. In addition to kid’s arts & 
crafts activities, there will also be a reading of Billy Claus and the 
Spirit of Christmas children’s book written by Lucy Buffett. 

 » Dec. 21, 8 a.m.
 » Erie Meyer Civic Center
Children will have one last minute chance to visit with Santa as 

Gulf Shores hosts Breakfast with Santa at the Erie H. Meyer Civic 
Center. Beginning at 8 a.m., families can dive into a wholesome 
breakfast complete with sausage, bacon, eggs and pancakes. 
Admission for Breakfast with Santa is $5, while children 3 and 
under are free. The first 50 children will receive a complimentary 
picture with Santa.

BILLY CLAUS AND  
THE LULUBELLES

BREAKFAST  
WITH SANTA 
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Ingredients 
1 cup of Organic Hibiscus - steep hibiscus for 20 min 
in 2 quarts boiling water,
let cool and then strain
Add a half a bottle  2 liter Sprite or Ginger ale
Add half of carton of sherbet ice cream on top (any 
flavor) 
Top with fresh berries or orange and lime slices
 
For an adult version add sparkling Champagne...or rum...

or whiskey!  

If you prefer a warm cider taste for your holiday season, 
try Hot Tea Cider. 

Hot Tea Cider
Ingredients 

1 gallon of Cider
1/4 cup of Brown Sugar
1/4 cup of Mulling spices 
1 quart of strongly steeped Hibiscus tea
Simmer all ingredients together on low for 30 
minutes

Hibiscus Punch

Merry, bright 
and delicious! 

This year the star of your holiday table may just be this 
easy, breezy holiday punch. Made with organic Hibiscus 
Tea found at Foley’s Copper Kettle Tea Bar this refreshing 
beverage brings a hint of the tropics to our often warm, 
seaside holiday season.   

Hibiscus tea and hundreds of other varieties of tea from around 
the world are available at The Copper Kettle Tea Bar, located at 
106 N. Chicago Street in Foley. Open Tuesday through Saturday 
from 11 a.m. – 4 p.m. and open late Fridays until 6 p.m. 

PHOTOS BY ALLISON MARLOW

  

  

  

 

 
 

 

 

COBB PINNACLE 14

MOVIE GOING EXPERIENCEBALDWIN COUNTY’S ULTIMATE

 

NOW 
SERVING 
ICE COLD 
BEER!
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FOLLOW US

LARGE GROUPS, SCHOOLS
AND CAMPS ARE WELCOME!

LIVE ON 
SCREEN!

★  Video arcade
★  100% digital projection
★  Wall to wall screens
★  Dolby Digital surround sound
★  True stadium seating
     4 feet between rows
★  Comfortable high back rockers
★  2 party rooms
★  Full-Service Concession – 
     pretzels, pizza, hot dogs, 
     cheese sticks, chicken fingers, 
     french fries, sweet potato fries,
     funnel cakes and Monster Nacho’s.
★  Matinee pricing day & night for 
     Senior Citizens and Children, 
     Students and Military after 6pm 
        (with valid ID)

★  Moviegoer rewards club
★  Gift Cards available

 
   

 

 

  
 

 

AN EXPERIENCE YOU 
WON’T SOON FORGET. 
Fathom Events brings the best in
one-night and limited-run events.
Operas, Comedy, Broadway 
productions, Concerts & Sports.

  
 

 

Free Alabama
Football Games

Biggest Screens in Town!

Free Alabama
Football Games

Biggest Screens in Town!

Cobb Pinnacle 14
3780 Gulf Shores Parkway  |  Gulf Shores, AL 
Hwy. 59 just North of the Canal Bridge
251.923.0100  |  www.CobbTheatres.com

MOVIES WILL
MOVE YOU!
RESERVE YOUR
MOTION SEAT
TODAY!
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taste
Featuring Billy Claus  
and the LuLuBelles

in this issue

of the Gulf Coastof the Gulf Coast

Cactus Cantina
DeSoto’s
Fish River Grill
Kiva Grill at Kiva Dunes

LuLu’s
Original Oyster House
Tacky Jacks
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                  Seafood Kitchen
138 West 1st Ave • Gulf Shores • 251-948-7294

Award-winning

Shrimp and Fish

Specialties

Casual family atmosphere
 Reasonable prices • Senior menu available

   Voted “People’s Choice”
Since 2004

•Best Lunch • Best Dinner
• Best Seafood

also been voted • Friendliest Staff

A 
“must-visit” while inGulf Shores

A Gulf Shores 

Tradition

Locally Owned

Seafood Kitchen

Dinner Menu
STARTERS

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

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

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

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

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

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

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

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

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

STEAMED SEAFOOD
(Served with new potatoes & one side)

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

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

Fried Catch 
Blackened Catch 
Grilled Catch  
Broiled Catch 

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

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

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

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

SIDE DISHES
Substitute House or Caesar Salad  

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

 Yellow Rice ~ French Fries
Fried Green Tomatoes  

Lunch Menu
HOME-STYLE LUNCH SPECIALS

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

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

SANDWICHES
(Served with french fries)

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

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

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

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

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

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

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

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

 SIDE DISHES
Fried Green Tomatoes ~ Green Beans

 Turnip Greens  ~Sweet Potato Casserole Corn 
Fritters ~ French Fries  

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

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

Lima Beans ~ Macaroni & Cheese  

138 West 1st Ave
Gulf Shores, AL

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

OUR PERDIDO BEACH BLVD.  LOCATION IS  SERVING  BREAKFAST!

VOTED BEST 

MEXICAN FOOD 

ON THE GULF 

COAST!

VOTED BEST 

MEXICAN FOOD 

ON THE GULF 

COAST!

Mexican Grill

Mexican Grill

FREE
Small Cheese Dip

with purchase of 2 Entrees
Up to $3.99 Value

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

Expires 12/31/19. Beachin’ December

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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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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