CWHITECAP CCOCKTAILS

UTTLE K'SS Strawberry, White Creme de Cacao, Opera Prima 10.00

MIMOSA Fresh Squeezed Orange Juice, Opera Prima 8.00

BLACKB[RRY FRENC” 75 Fords Gin, Blackberry Syrup, Simple Syrup, Opera Prima 14.00

PlNK SANGRIA Pomp & Whimsy Gin Liqueur, Via Terra Rosé, Peach Purée, Raspberry Syrup 12.00

BUND SW'NE OLD FASH'ONED Peg Leg Porker 8 Year, Brown Sugar Simple, Muddled Cherry, Orange Bitters 14.00
TEQU“.A MOCK'NGB'RD Orendain Tequila Blanco, Agave Nectar, Lime Juice, Muddled Watermelon & Jalapefio 12.00

OAXACA OLD FASHIONED El Tesoro Reposado Tequila, Del Maguey San Luis del Rio Mezcal, Oaxacan Mix 20.00

BLU[BERRY LEMON HZZ Stoli Vanil Vodka, Blueberry Syrup, Lemon Juice, Blueberry Topo Chico 11.00

RUM PUNCH Cruzan Strawberry Rum, Bolz Banana Liqueur, Blood Orange Liqueur, Orange Juice, Topo Chico 12.00
P[ACH ON A BEAC” Ketel One Botanical Peach & Orange Blossom Vodka, Pallini Peachello, Tangerine & Ginger Topo Chico 10.00

SPICY LIMONATA Rittenhouse Rye, Ginger Syrup, Lemon Juice, Topo Chico, 12.00

P[AR COOLER Vodka, G.E. Massenez "Golden 8" Pear Liqueur, Topo Chico Lime 13.00

B“ND SWINE LIMEADE Chili Mango Rum, Housemade Grenadine, Lime Juice, Topo Chico Lime 10.00

MEXICAN FIRING SQUAD Hornitos cristalino, Lime Juice, Housemade Grenadine, Club Soda, Angostura Bitters 13.00

PRETTY BIRD Bombay Gin, Rhum Clément Creole Shrub, Grapefruit Juice, Grenadine, Cinnamon Bark Syrup 10.00

PINEAPPLE PLANTATION Goslings Rum, Stiggins' Fancy Pineapple Rum, Frangelico, Cointreau, Pineapple & Lemon Juice, Simple 13.00
STRAWBERRY RUM RUNNER  Pineapple Rum, Banana Liqueur, Blackberry & Strawberry Syrup, Lime & Pineapple Juice 12.00
PA'NK"_L[R Goslings Black Seal Rum, Pineapple Juice, Orange Juice, Coco Lopez Cream of Coconut, Orange Flower Water 12.00
TOASTED COCONUT MARBARITA coconut infused Tequila, Clément Mahina Coco, Toasted Coconut Syrup, Lime Juice, Club Soda 12.00
ROS[MARYB[RRY SHAK[R Rosemary Simple Syrup, Vodka, Lemon Juice, Muddled Strawberry 10.00

CHARR[D P'N[APPLE MARGAR'TA Jalapefo Infused Tequila, Charred Pineapple Simple, Lime Juice 8.00

CHILI CUCUMBER PALOMA Tequila, Ancho Reyes Chile Liqueur, Muddled Cucumber, Grapefruit Juice, Grapefruit Jarritos 11.00

*SHRIMP CEVICHE - 14 C 0 L B BAR *0YSTERS BY THE DOZEN

served with tortilla chips BLUE POINT l 28 ¢ GULF l >8

/\<, SERVED WITH MIGNONETTE. COCKTAIL SAUCE
CRAB CLAWS - 22 — HORSERADISH. LEMONS & SALTINES

served with garlic butter & horseradish mustard

SUED T DB 8 e "SEAFOOD TOWER

OYSTERS - CRAB CLAWS - COLD BOILED SHRIMP -
gg?%ﬁ&fﬁLjﬂggﬁmvwmcoddmmmmg SMOKED TUNA DIP - SHRIMP CEVICHE - CLAMS - MUSSELS

ucatan sauce, lemons, & saltines
s e o SERVED WITH ALL THE ACCOUTREMENTS
SERVE 2-4 | 90 ¢ SERVE 6-8 | 160




SHAREABLES T RREARFAST R\

queso blanco,Ncﬁgc}jlgsr, ;i!gde gallo, sour § E G G 8 B [ N [ D | CT A L A C A R T E

. - . . 2 sausage patties | 4
cream & jalapefios over tortilla chips SERVED WITH HOME FERIES %o 2eggs|4

CHICKEN | +4 ¢ SHRIMP | +6 ® BRISKET | +9 TRADITIONAL . 1Y °> bfacon slices | 4
ONION STRINGS - 8 BLACKEND SHRIMP - 20 L giant pancake |
illy ranch & bbq sauce ;
VECLIE - 14 * home fries | 4

HUMMUS & PIMENTO CHEESE - 14 » 60z ham steak |

served with pita points, carrot sticks & cucumber CRAB CAKE - 23 e biscuit &jelly | 3

LOADED BRISKET FRIES - 16 - toast &jelly | 3

*
shoestring fries topped with chopped brisket, cheddar, pico de BREAKFAST BURRlTO - 14
gallo, jalapefio, sour cream & bbq sauce SERVED WITH CHIPS & SALSA

scrambled eggs with sausage, green & red peppers, onions,
BOTTLE CAPS - 10

jalapefios, & cheddar, in a flour tortilla
fried jalapefio slices served with dilly ranch

*BREAKFAST TOSTADA - 14
CLAM STRIPS - 13 SERVED WITH FRESH FRUIT

seuse iy coddall sales G lsmen: crispy corn tortilla topped with eggs your way, bacon, cheddar,

GR“_LED OYSTERS pico de gallo, & guacamole

% DOZEN | 18 ¢ DOZEN | 32 :
CAJUN BACON BUTTER | LEMON GARLIC BUTTER TEXAS FRENCH TOAST 1L|
2 thick slices served with sausage or bacon & fresh fruit

CRAB CAKES - 22 *\WHITECAP STACK - 14

chipotle remoulade & yucatan sauce :
2 giant pancakes, 2 eggs your way, sausage or bacon

JALAPENO FRIED SHRIMP - 13 BLUEBERRY | STRAWBERRY | CHOCOLATE

served with yucatan sauce

CLAMS & MUSSLES - 25 *A SWINE & TWO CHICKS - 14

garlicky white wine butter sauce, served with toast 2 eggs any style, bacon or sausage, home fries & texas toast
)

WINGS - 13 BISCUITS & SAUSAGE GRAVY

BBQ | BUFFALO | SMOKEY MEZCAL FULL ORDER | 8 « HALF ORDER | 6
BLOODY MARY | LEMON PEPPER %
LOADED AVOCADO TOAST - 14
\ eggs, bacon, tomato, avocado /
SALABS CHICKEN | +6  SHRIMP | +10 ® SALMON | +10

romaine - tomato[.}-Ar‘e{(?E'r?io’n ?Liarrot * cucumber HANDHELDS SDES

egg - cheddar - crostini SERVED WITH KETTLE CHIPS
DILLY RANCH - BLEU CHEESE - RASPBERRY VINAIGRETTE S
* SHOESTRING FRIES | 4

ITALIAN - HONEY MUSTARD MAR;PIdGRAS SAES“AGE HOAQIEj 1§ ontoN STRINCS |2
WHITECAP CAEGAR - 12 " aieperio - chipotie remouiade . [ll -SIDE SALAD |5

romaine - housemade dressing - parmesan - crostini .
p BLACKENED SALMON SAMMY - 18 W reioocnts

. _ _ * FRIED OKRA | 4
tomato - pickled red onion - lettuce - dilly ranch

¢ OLD BAY FRIED CORN | 4
BURGERS o2 on the s & xermie cus CHOPPED BRISKET SANDWICH - 18

*SLAW | 3
CHEDDAR - SWISS - AMERICAN - PEPPER JACK pepper jack cheese - onion strings - bbq sauce

« SWEET POTATO FRIES | 5
*LANDINGS CHEESEBURGER - 13 (‘co*ees> FISH PO" BOY - 16

e COTTAGE CHEESE ] 3
« FRUIT CUP | 4
DOUBLE CHEESEBURGER | +5 * bacon |2 lettuce - tomato - pickle - onion - tatar sauce -
* guacamole |3 chipotle remoulade

. * jalapefo | 1
BLACK BEAN BURGER - 14 + portabello |2 WHITECAP CLUB - 19

* pico de gallo | 2 bacon - ham - turkey - swiss - cheddar - lettuce -
SALMON BURGER * 16 * pimento cheese | 2 tomato - pickle - garlic pepper aioli

lemon pepper aioli * queso blanco |3
LOADED PHILLY - 18

bell peppers - onions - jalapefios - portabellos -
pepper jack - garlic pepper aioli

BASKETS sceveo wimw suaw & emes ALOHA YARDBIRD PO BOY - 18
SOFT SHELL CRAB BASKET - 23 FIGH & CHIPS - 1 [ eriied chicken bacon- pineapple - swiss cheese

. lettuce - tomato - teriyaki aioli
chipotle remoulade tartar sauce y

CHICKEN TENDER BASKET - 18 SHRIMP BASKET - 17 SOFT SHELL CRAB BLT - 17 C DINEIN

honey mustard cocktail sauce 'emon pepper aiol

CARRYOUT
16% GRATUITY AUTOMATICALLY DOCKSIDE
A0DED TO PARTIES OF 8 O NORE 918 219 £179

% consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may
G J

increase your risk of foodborne illness.

KID'S MENU

INCLUDES DRINK
SHOESTRING FRIES $8
ANIMAL CRACKERS

GRILLED CHEESE
PB&J
CHICKEN TENDERS




