
Consuming raw or undercooked meats, poultry or seafood may increase the risk of food-borne illness.

STARTERS
Nachos 
Black beans, corn relish, white queso, pepper jack cheese
and Pico de Gallo  | $8
Add  Mahi Mahi  | $5  Grilled Shrimp  |  $6

Wings 
One pound tossed in your choice of house Buffalo, BBQ or dry recipe 
rubbed, served with celery and choice of ranch or blue cheese  | $11

Crab Claws 
Marinated blue crab claws with a trio of dipping sauces | $11

Shell Island Tuna Dip 
A local favorite..served with tortilla chips and house pickled 
Jalapeños and pickle chips  | $10

Cannon Fire Shrimp 
Fried Gulf shrimp tossed in a sweet and spicy Cannon Fire
sauce, served with shredded Caribbean slaw  | $10

Quesadilla 
Large flour tortilla filled with melted cheddar and jack cheese blend, 
black bean and corn relish, served with fresh Pico de Gallo and sour 
cream  | $8
Add Blackened or Jerked Chicken  | $4   Mahi Mahi  | $5   Grilled Shrimp  | $6

Tortilla Chips & Dip
Guacamole  & Salsa Dip | fresh blend of avocado, tomato, onion, 
peppers and cilantro with a touch of lime  | $8
6

Add Blackened or Jerked Chicken  $4 |  Mahi Mahi  $5  |  Grilled Shrimp  $6

House 
Red onion, tomato, cucumber, shredded cheese and croûtons  | $ 8
Choose from Ranch or House Vinaigrette Dressing

Caesar 
Chopped romaine, shaved Parmesan cheese and croûtons  | $9

Wedge 
Baby iceberg lettuce wedge with boiled egg, bacon, tomato and 
blue cheese crumbles  | $9

*Weather Permitting

SALADS

BASKETS
Specialty Tacos served with chips & salsa 
Crispy Chicken topped with shredded cheese, lettuce, Pico de Gallo with 
house made spicy sour cream  | $12
Grilled Mahi Mahi served with Caribbean slaw and black bean and roasted 
corn relish  | $13
Dirty South Shrimp topped with lettuce black bean and roasted corn relish, 
served with Pico de Gallo and avocado  | $13

Cuban Sandwich 
The best Cuban between here and Havana (525 miles south as the crow flies) 
with authentic Cuban bread, Cuban roast pork, uncured ham, Swiss cheese, 
mustard and pickles  | $12

Roast Beef Po'boy
Shaved Prime Rib smothered in savory brown gravy | $12
Get LOTS of NAPKINS 

Fried Shrimp Po'boy 
Spicy fried shrimp with tangy remoulade sauce  | $12

Fried Catfish Po'boy 
Cajun style fried catfish with pickled slaw and spicy mayo | $12

Jerk Chicken Po'boy 
Juicy Caribbean jerked chicken breast with pepper jack cheese, house-made 
Caribbean slaw and grilled pineapple on a toasted roll  | $12
Also available as a wrap

 Fried Gulf Shrimp Basket | served with cocktail sauce  | $12

 Chicken Tenders Basket | also available in Buffalo style  | $10

Chicken Caesar Wrap | flour tortilla with Caesar dressing  | $11
 Fried or grilled

All above served with your choice of fresh fruit, seasoned fries or side salad

WEE GULLS 10 & Under

Choice of chicken tenders or cheese quesadilla  | $8 
Comes with a choice of fruit or fries, a drink and a cookie



16oz Aluminum Bottles 
 Bud, Bud Light, Bud Light Lime, Miller Lite, Michelob Ultra and 
Coors Light  | $4.50

12oz Premium Cans
Blue Moon, Corona, Corona Light, Fat Tire, Heineken, Stella, Modelo,
Yuengling and Angry Orchard Cider  | $5

16oz Domestic Draft  | $4

16oz Craft Draft  | $6  

Must be 21 years old to purchase or consume alcoholic beverages. Please drink responsibly. 

Stay Connect With Us On Social Media!

SPECIALTY DRINKS (16oz)

Pelican’s Punch
Our Signature Cocktail! Captain Morgan Spiced Rum, coconut 
rum, blackberry brandy, banana liqueur topped with cranberry
and pineapple juices  | $10

Arielle’s Island Tea
A tropical twist on the original Long Island Tea  | $12

Hard Lemonade 
Citrus vodka, orange liqueur and lemonade with a splash of 
grenadine... Just for Grown Ups!  | $9

Grumpy’s Rum Punch 
Lighten up with this island favorite. Light rum with pineapple, 
orange and fresh lime juice, topped with a Meyers float and
fresh nutmeg  | $10

Rum Runner 
A classic “Go To” cocktail with spiced rum, blackberry brandy,
banana liqueur with orange and cherry flavors  | $10

Cocktails 
Well  | $6         Premium | $7 - $12 

Reds
Merlot, Cabernet and Pinot Noir

Whites
Chardonnay, Pinot Grigio, Sauvignon Blanc and Riesling

House  | $6                 Premium  | $8

Hours
We’re cookin’ from 11am -  9pm |  Daily
We’re drinkin’ from 11am - 10pm | Daily

...or when the party’s over!

**Weather Permitting**

Margarita 
Original, Mango Strawberry and Peach  | $10

Pelican’s Piña Colada
Always a tropical favorite  | $10

Daiquiri
Mango, Strawberry and Peach...or mix & match flavors!  | $10

Virgin Frozen Drinks | $6 

Add a Floater | $3 

FROZEN DRINKS (16oz)

WINE by the GLASS

BEER
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