
Lunch Pick 2 for $20 

(You don’t HAVE to share if you don’t want to!) 

PALMILLA NACHOS (1/2 Order) 
A pile of our house made crispy corn tortilla chips served warm, doused with our signature queso and topped with 

crumbled bacon, diced tomatoes and green onions 

BAY BREEZE CALAMARI (1/2 Order) 
Tender calamari, breaded and flash-fried to a crispy golden brown, served with lemon garlic aioli 
and authentic marinara 

SMOKED REDFISH DIP (1/2 Order) 
House-smoked redfish, cream cheese and red onion, served warm with toasted crostini 

CLASSIC BURGER 

Charbroiled, served with lettuce and tomato. Onions and pickles available upon request. Served with seasoned fries 

CHICKEN AVOCADO BACON WRAP 

Grilled chicken breast with bacon bits, avocado slices, romaine and garlic aioli. Served with seasoned fries 

CHEF’S CHEESEBURGER SALAD 

Everything you love about a burger in salad form! Lettuce, tomato, onion, cheese, pickles, bacon and burger with our Chef-
created cheeseburger dressing 

Entrees/Sandwiches: 

Call 361-749-4653 
Lunch—Friday and Saturday 11-4 

Dinner –Thursday 5-8 

Friday, Saturday 5-9 

Brunch—Sunday 10-2 (Brunch menu only) 



Black Marlin Dinner Service $35 for 2 

Pick any 2 Entrees 

Pick any Appetizer to Share 
PALMILLA NACHOS (1/2 Order) 
A pile of our house made crispy corn tortilla chips served warm, doused with our signature queso and topped with 
crumbled bacon, diced tomatoes and green onions 

BAY BREEZE CALAMARI (1/2 Order) 
Tender calamari, breaded and flash-fried to a crispy golden brown, served with lemon garlic aioli and our authentic 

marinara 

SMOKED REDFISH DIP (1/2 Order) 
House-smoked redfish, cream cheese and red onion, served warm with toasted crostini 

BLACK MARLIN’S SIGNATURE TACOS 
Choice of Mahi, Shrimp or Tuna, grilled, fried or blackened. Three corn tortillas with shredded cabbage and chipotle 

aioli with sides of mango pico de gallo, pickled red onions and apple jicama slaw 

FISH & CHIPS 
Three pieces of beer-battered Mahi accompanied by seasoned fries and house made tartar sauce 
SHRIMP & GRITS 

Our very own award-winning version of shrimp & grits, made with cheesy, creamy stone-ground grits, creole cream 
sauce, smoked cheddar cheese, corn and andouille sausage 

FRIED SHRIMP 
Six jumbo Gulf shrimp hand-breaded with our Togarashi panko mix served with seasoned fries 

CHEF’S CHEESEBURGER SALAD 

Everything you love about a burger in salad form! Lettuce, tomato, onion, cheese, pickles, bacon and burger with our 
Chef-created cheeseburger dressing 

CLASSIC BURGER 

Charbroiled served with lettuce and tomato. Onions and pickles available upon request. Served with seasoned fries 

SHRIMP SCAMPI RAVIOLI 

Six jumbo scampi filled ravioli in creamy alfredo sauce or our special recipe marinara , topped with three grilled shrimp 

Call 361-749-4653 
Lunch—Friday and Saturday 11-4 

Dinner – Thursday 5-8 

Friday, Saturday 5-9 

Brunch—Sunday 10-2 (Brunch menu only) 



Cajun Chicken Pasta 

Choice of:
Southwest Chicken Salad

Choice of:
6 oz. Sirloin paired with a Snow Crab Cluster

California Roll & Philly Roll with an

assortment of Nigiri

Waldo Roll & Sandra Roll with an assortment
of Nigiri

Drum Ponchartrain

Lunch: Friday & Saturday, 11 a.m. to 4 p.m.


Dinner: Wednesday—Sunday, 4 to 9 p.m.

Served with mashed potatoes, garlic bread, and a side
salad.

Spring mix topped with pico, black bean salsa, bell

peppers, homemade tortilla strips, cheese, and

blackened chicken. Served with a side of chipotle ranch.

Served grilled, fried, or blackened on a bed of rice with a
side salad and your choice of a dessert.

A creamy spicy sauce with bell peppers, mushrooms, and

onions over linguine noodles topped with blackened

chicken. Served with a side caesar salad and garlic
bread.

HouRS

$20 Prix-Fixe Lunch

$35 Prix-Fixe dinner



Grilled Ribeye Oscar

Blackened Chicken Breast over

Fettuccine, tossed in a Bourbon-

infused Cajun Cream Sauce with

Roasted Corn Relish

Friday—Sunday: 11:30 a.m. to 9 p.m.


Monday & Thursday: 4 p.m. to 9 p.m.


Closed Tuesday & Wednesday

Hours

$20 Prix-Fixe Lunch

$35 Prix-Fixe dinner

Grilled to your liking Ribeye steak, grilled

asparagus, sautéed crab, chef-made classic

hollandaise sauce, gratin potatoes.



Hours

$20 Prix-Fixe Lunch

$35 Prix-Fixe dinner

2 Desserts

2 Rice Dishes

2 Hungry Cajun Dinners 

Tuesday—Friday: 5 p.m. to 9 p.m.


Saturday & Sunday: Noon to 9 p.m.


Closed Monday 

Served with tea or soda.

Jambalaya, red beans and rice, gumbo,
etoufee, or Creole.

A combination of fresh shrimp, crab, smoked
sausage, corn on the cob, and new potatoes.
All boiled, steamed, and seasoned, then served
steaming hot "on your table." 



Served with tea or soda.





Cup of Gumbo

Choice of Bacon Cheeseburger,
Shrimp Tacos, or Grilled Chicken
Salad

Cup of Gumbo

Choice of Garlic Fish or Fried Fish
and Shrimp Combo

Sunday—Thursday: 11 a.m. to 8

p.m. Friday & Saturday: 11 a.m. to

9 p.m.

Includes a fountain drink

Hours

$20 Prix-Fixe Lunch

Includes a fountain drink

$35 Prix-Fixe dinner







Cup of Chili

Choice of Fried Fish Plate, Pulled
Pork Plate, or Smoked Sausage
Plate.

Cup of Chili

MacDaddy's Surf and Turf Platter.

Sunday—Thursday: 11 a.m. to 8

p.m. Friday & Saturday: 11 a.m. to 9

p.m.

Includes a fountain drink or tea.

Hours

$20 Prix-Fixe Lunch

Includes a fountain drink or tea.

$35 Prix-Fixe dinner



Cup of Soup

"Naughty" Brownie

Crab & Shrimp Melt

Monday—Friday: 11 a.m. to 4

p.m. Saturday: 11 a.m. to 3 p.m.

Closed Sunday 

Topped with ice cream.

Served with green salad.

 

Hours

$20 Prix-Fixe Lunch





Hours

$35 Prix-Fixe dinner

Reservations accepted

Seared Sea Scallops over

Pomodoro sauce

A glass of house Chardonnay 

Open everyday 5 p.m. to 10 p.m.



Lunch $20 

Dinner $35 

Fried Shrimp Tacos 
with sliced avocado


topped with house taco

sauce, sweet chili 

sauce and sriracha and

spicy mayo 

Gigantic Crab Stuffed

Shrimp topped with


panko and remoulade

sauce 




Paired with Mixed Berry 
Cobbler for dessert 

* Tea or Water included 



Choice of:
BLT, Grilled Cheese, or
Fish Sandwich

OR

Tacos (Cabo, Chicken Street, or
Pulled Pork)

1/4 pound Seasoned Boiled Shrimp
OR Cup of Homemade Soup

AND

Redfish Fillet (Blackened or

Grilled)
with a Carribean Sauce.

Tea or soda and a cookie included.

Served with a Cup of Homemade Soup.

Served on a bed of Rice Pilaf. A side salad,
garlic bread, a cookie, and tea or soda also
included. 

Sunday, Monday, Thursday: 11 a.m. to 9

p.m. Friday & Saturday: 11 a.m. to 10 p.m.

Closed Tuesday & Wednesday

Hours

$20 Prix-Fixe Lunch

$35 Prix-Fixe dinner



Personal Small Shrimp Cocktail


Choice of Candied Bacon Burger
or Blackened Shrimp Salad

Monday—Thursday: 11 a.m. to 9 p.m.

Friday & Saturday: 11 a.m. to 10 p.m.

Sunday Brunch: 10 a.m. to 2 p.m.;


dinner 3 p.m. to 9 p.m.

Includes a fountain drink

Hours

$20 Prix-Fixe Lunch



Irish Fried Snapper 

Shrimp Scampi Orzo

Every day: 11 a.m. to 9

p.m. Closed January 23

Beer batter fried red snapper over sauteed

cabbage with onion, garlic, and bacon with a

side of popcorn grits.

Zesty lemon shrimp scampi with orzo,

cauliflower, spinach, toasted coconut, capers,

tomato, garlic, shallots, and fresh herbs.

Hours

$20 Prix-Fixe Lunch

$35 Prix-Fixe dinner



Soup Choices:

Sandwich Choices:

Dinner for 2
3 Embrocette Skewers 

2 Sides for Each Person

Choice of Dessert

Lunch for 2
1/2 Sandwich w/Cup of Soup &
Side Salad

Sunday—Saturday: 11 a.m. to 9 p.m.

Add on your choice of

Becker Vineyard wines


for just $5 a glass!

Served with potato chips & pickle.

Gumbo, clam chowder, or soup of the day

Shrimp poorboy, oyster poorboy, grilled fish,
grilled chicken

Hours

$20 Prix-Fixe Lunch

$35 Prix-Fixe dinnerPlus!


