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Anthony Ricciardone, owner of Admiral Shellfish 
Company, holds a bunch of oysters in the waters 
of Fort Morgan. Admiral opened in 2020 after 
Ricciardone participated in an oyster gardening 
project with Auburn University in 2018, where he 
was supplied with juvenile oysters to grow from 
a home dock. He says the precise combination 
of salinity, current and waves on Fort Morgan is 
the perfect farming water for his Gulf oysters.
Photo by Micah Green.
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THIS WASN’T IN THE BROCHURE! 
A series exploring nearby places off the beaten path.

Picker’s Paradise still 
strumming in Stapleton

Words by Allison Marlow | Photos by Micah Green
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First of all, the building isn’t shaped like an 
octagon. It’s an icosagon.

The 20-sided structure is technically a 
yurt and possibly the strongest building this 
side of Interstate 65, constructed specifically 
to send hurricane-force winds whipping around 
and away from its angled edges to protect the 
musical instruments inside.

And yes, it works. 
When Hurricane Ivan caused widespread dam-

age in the area, all 12 sides remained. Picker’s 
Paradise didn’t lose a shingle.

“We love guitars that much,” owner Andy 
MacDonald said.

If you love anything with strings, you need to 
put the shop at the top of your to-do list as you 
head toward the Gulf. 

It’s a popular place, but that is the wrong 
description. Picker’s Paradise is the stuff of 
legend. 

Long before lines of tourists raced through 
Stapleton to reach Highway 59 beachbound, 
Picker’s Paradise sat amid fields and forests – 
an oasis, MacDonald said.

To find PICKER’S PARADISE FROM THE BEACH, hop on Alabama-59 
heading north. Follow it about 30 miles. Shortly after you pass under I-10, the 
road will merge with US 31. Shortly after, you will see Picker’s Paradise on your 
right, just after passing Church Street.
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DURING A POWER OUTAGE, THE BRIGGS AND STRATTON GENERATOR
PROVIDES POWER FOR YOUR HOME OR BUSINESS

Come on over to ELBERTA HARDWARE!

25320 U.S. Hwy. 98, Elberta, AL 36530 • 251-986-5233
“We service and fi nance what we sell.”

PROVIDES POWER FOR YOUR HOME OR BUSINESS
Take Advantage of
SPECIAL SALE PRICES
*20KW Model #040662
NOW $5,299.00
With aluminum enclosure and Stainless Steel Base, 
6 Year Warranty

*20KW Model #040657 
NOW $6,016.00 
With aluminum enclosure and Stainless Steel Base, 
10 Year Warranty 

*26KW Model #040664 
NOW $6,860.00 
With aluminum enclosure and Stainless Steel Base,
10 Year Warranty

Medium to Large Home
New Managed Whole House Solution
Our new 20KW and 26KW Standby Generator is our 
smartest generator ever. It features ground-breaking 
power management technology, advanced safeguard-
ing features that meet rigorous industry fi re protection
standards and a new airfl ow design allowing fl exible
placement options. There has never been a better time 
to protect your family and biggest investment.

RATE APPLICABLE TO NEW YANMAR COMPACT TRACTOR EQUIPMENT. RATE INFORMATION DOES NOT CONSTITUTE AN OFFER OR EXTENSION OF CREDIT. ALL TRANSACTIONS ARE SUBJECT TO CREDIT APPROVAL AND SUCH OTHER TERMS AND CONDITIONS AS WE MAY REQUIRE IN OUR SOLE DISCRETION. ALL RATE, TERMS, AND CONDITIONS SUBJECT TO 
CHANGE WITHOUT FURTHER NOTICE. MONTHLY PAYMENT PLAN BASED ON RATE OF 0%. ACTUAL RETAIL PRICES ARE SET BY DEALER AND MAY VARY. TAXES, FREIGHT, SETUP, AND HOLDING CHANGES MAY BE ADDITIONAL AND MAY VARY. MODELS SUBJECT TO LIMITED AVAILABILITY. OFFER IS NOT AVAILABLE WITH ANY OFFER. ***See your local dealer for 
limited warranty details and information. Certain restrictions apply. Engine Manufacturer speci� cations and programs are subject to change without notice. Images may not re� ect dealer inventory and/or unit speci� cations.

The Yanmar 324The Yanmar 324
SUB-COMPACT UTILITY TRACTORSUB-COMPACT UTILITY TRACTOR

The Yanmar 424The Yanmar 424
SUB-COMPACT UTILITY TRACTORSUB-COMPACT UTILITY TRACTOR

The Yanmar 221The Yanmar 221
SUB-COMPACT UTILITY TRACTORSUB-COMPACT UTILITY TRACTOR

• Why buy a Briggs and Stratton 
Generator System?

• Patented Symphony II, Power 
• Management technology allows 

you to power more for less.

• Smarter smaller and more fuel
ef� cient.

• Briggs and Stratton a leader in 
energy innovation.

• Durable all weather � nish.

• Electronic friendly.

• Remote monitoring system.

• Call today for a FREE on site
estimate!

*Prices may change without notice! Limited to products in stock!

COME ON OVER TO

ELBERTA HARDWARE
25320 US Hwy 98, Elberta, AL

www.elbertahardware.com

WHEN YOU CLIMB ON BOARD,WHEN YOU CLIMB ON BOARD,
YOU’RE TAKING A STEP UP.YOU’RE TAKING A STEP UP.

251-986-5233“We Service and Finance What We Sell!”

Elberta Hardware, the Biggest, Friendliest, Little, Hardware Store in 
Lower Alabama!
Locally owned and operated for over 25 years, we exist to serve our 
community by putting our customers first.  Our employees are what 
make the difference.
I would like to introduce you to Mr. Bill Frazier.  We call him our 
Eveready Bunny mostly because he has more energy than others 
half his age.  He is here in the morning before anyone and unlocks 
the doors and gates.  Always with a big smile on his face.
He has worked at Elberta Hardware longer than any employee 
except for Ms. Nadine.  He has had a lot of experiences in many 
of his own businesses.  Starting at 12 years old he had two jobs, a 
paper route and a lawn mowing business.  At 18 he swam in the 1960 
summer Olympics.  At 19 he bought a Tasty Freeze truck and sold 
Ice cream.  At 21 he started a TV repair shop.  At 35 he started an 
office equipment business that later expanded to serve two of the 
largest cities in Montana.
At 48 years old Mr. Bill came to know the Lord Jesus Christ as his 
Lord and Savior.  He said it changed everything.  He moved back to 
Alabama to take care of his aging parents.  He became very involved 
in his church and Bible studies.  Eventually he became the Minister 
of Music for his church choir.   He says he had to give that up when 
he could no longer hear well enough to direct.  He is still teaching 
the Bible every week and has a large study group of all ages.
Over the years Bill has done many things for Elberta Hardware.  He 
currently heads up our Stand-by Generator division doing our sur-
veys and manages our install crews and their training.  Customers 
that know Bill from his time here at Elberta Hardware are very loyal 
to him and trust him to take care of them. 
Customer service is our priority.  We take seriously the trust and 
friendship of our loyal community.  By the Lord’s Grace and Guid-
ance we will continue to Serve with Joy!  We look forward to seeing 
our faithful friends and many new friends in the future!

Thank you for voting us Best Small Engine RepairSmall Engine Repair and Tractor DealershipTractor Dealership
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Every Tuesday night, the dark 
country night lit up with a jam 
session that was nothing short 
of iconic. 

Beginners played with 
musicians from local bands who 
sat next to those who had found 
national fame. Jody Payne, best 
known as a guitarist in Willie 
Nelson’s band The Family, lived 
about a mile down the road and 
was a regular in the circle.

But names didn’t matter. 
Neither did talent or skill. It was 
love of the music that ruled 
those nights. 

“It was not really like brush-
es with greatness,” MacDonald said. “It’s 
always great people on their own that went 
into the world and did greater things that 
were affiliated with that shop from the word 
‘go.’” 

Eventually, the jam became too big. The 
party became louder than the music. And 
the fields disappeared as neighborhoods and 
stores sprouted in their place.

Then, the original owners, Jim and Lyle 
Ball, who MacDonald calls the hippie couple 
who gave the place life, died within a year of 
each other. Payne passed soon after.

Three years later, MacDonald bought the 
place after spending nearly two decades 

teaching and building a life there. He chose 
not to revive the Tuesday night tradition and 
let the stories settle into folk tales.

Instead, he focused on the spirit the Balls 
built. 

“We were trying to hang on to what I 
thought were the important things: to teach 
people how to play music, to do good honest 
repair work and to provide instruments for 
people to buy,” he says. “To me, if I’m doing 
the other two then the retail takes care of 
itself.”

Inside tip: when you buy an instrument, 
pick the ugly one.

“The others are a larger price because 
they have frou-frou. You want better compo-
nents, not better bling,” McDonald said.

 And what a place to shop – and 
learn. 

The instructors here nurture all 
musicians, teaching everything 
with strings from pianos, banjo, 
mandolin, fiddle, bass and even a 
couple of cello lessons here and 
there. 

Behind the counter, MacDonald 
is one third of the trio Fat Man 
Squeeze, a fast finger flying blue 
grass band whose traditional 
sounds back amusing modern 
lyrics such as those in the catchy 
tune “Obi Won Kenobi.” 

Google it. You’ll be humming it 
the whole way home.

MacDonald also rocks out gigs as part 
of the Flying Cobras and slows down for an 
acoustic sound as half of the duet Posei-
don’s Kiss.

That’s all a lot of fun, of course. But a day 
at Picker’s Paradise, that is the perfect day, 
any day. 

If you seek out the coolest guitar store 
in any town you visit, MacDonald said he 
strives to always be that store in south 
Alabama. 

“It’s the greatest job in the world. Nothing 
to dislike about it. You get the rich people 
rubbing elbows with the weirdos,” he said. 
“This shop has a lot of personality.”
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Fish River Grill #3
GULF SHORES

1545 Gulf Shores Pkwy.
(Next to Rouses)

251.948.1110

Hours: Tuesday - Saturday 10:30 a.m. - 9 p.m.

Fish River Grill #2
FOLEY

608 S. McKenzie
(Foley Plaza on Hwy. 59)

251.952.FISH (3474)

Fish River Grill 
by the bay

FAIRHOPE
19270 Scenic Hwy 98

251.928.8118

Fish River Grill

award winning
Seafood, Burgers, 
Creole Gumbo & 

Sweet Thang Beignets

“HOME OF THE ORIGINAL”
Swamp Soup & our Cajun Crawfish Pistols
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FAIRHOPE
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Fish River Grill

award winning
Seafood, Burgers, 
Creole Gumbo & 

Sweet Thang Beignets

“HOME OF THE ORIGINAL”
Swamp Soup & our Cajun Crawfish Pistols

1545 Gulf Shores Parkway • Gulf Shores, Alabama (Next to Rouses)

251.948.1110
OMG! SHRIMP FEAST POBOY!!!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

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

Fish River Grill
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77THINGS
with
DYLAN WEIR 
COASTAL 
WORLDWIDE

Words by Melanie LeCroy | Photos by Micah Green

L
ike many Midwesterners, Dylan Weir was 
drawn to the coast and has made a living 
doing something he loves, fishing.

He grew up freshwater fishing but was 
bitten by the shark fishing bug when his Huntingdon 
College roommate showed him a picture of a 2-foot 
shark he caught while vacationing in Gulf Shores. He 
set out on a mission to learn everything he could and 
perfect his methods.

Three years and many hard lessons later, Weir had 
a proven method. He was ready to share his passion 
and knowledge with others and has been through a 
YouTube channel and surf shark fishing charters for 
the past five years. He started Coastal WorldWide 
with business partner Blaine Kenny in February after 
parting ways with his previous company.

Weir and Kenny went viral in March after 
they landed an 11-foot great white shark from 
the shore in Orange Beach. It is believed to be 
the first great white caught from the shore in 
Alabama.

Here are 7 Things by which Weir defines 
himself and his business according to the 
man himself.
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1. WIFE
Weir said his wife, Kiersten 

Weir, and his home life is 
how he finds peace before 
tackling the next day.

2. BUSINESS PARTNER
Blaine Kenny is not just Weir’s 

business partner. He is a dear 
friend.

“I can’t run a business like ours 
alone,” Weir said. “Blaine 
handles certain tasks to 

make sure the entire 
thing moves 
forward.”

 

3. FISHING GEAR
A fishing outfitter 

cannot exist without his 
gear, and the bigger 
and stronger the fish, 
the bigger the gear. The 
reel on Weir’s fishing 
pole is bigger around 
than a coffee can and takes 
over an hour to spool new 
line on it.

“Fishing gear is the necessary 
equipment, and I have very carefully 
selected it to give our clients and our 
viewers the best chance to see the 
end result each time,” he said.

4. CAMERA GEAR
“Doing record-breaking things 

doesn’t work for us if we don’t get 
the shot,” Weir said. “Having the 
necessary gear to capture the mo-
ment is just as important as making 
the moment happen.”

Weir said he also uses a drone to 
get an idea of what fish are running 
offshore.

5. PAPA’S CHAIN
Weir’s Papa is the person who 

taught him to fish, and they were 
fishing buddies until he passed. 

He wears the chain every day to 
keep his Papa close to his heart.

6. PASSION
“You can’t pretend to love fishing 

full-time,” Weir said. “Over the past 
48 months, any sane person would 
have quit, but because of my pas-
sion, I am still here.”

The struggle Weir is referencing 
was the ending of one business 

relationship and the work of 
starting over again with Coast-
al WorldWide. 

7. SUPPORTERS
Living your passion and 

building a business takes a lot 
of support, and Weir is thankful for 

his support system.
“Whether it’s blood-related or 

not,” he said, “I couldn’t be here 
without many people supporting me 
along the way and pushing me to 
pursue my career.”
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                 Seafood Kitchen
138 West 1st Ave • Gulf Shores • 251-948-7294

Award-winning
Award-winning

Shrimp and Fish
Shrimp and Fish

SpecialtiesSpecialties

Casual family atmosphere
 Reasonable prices • Senior menu available

Voted “People’s Choice”
Since 2004

•Best Lunch • Best Dinner
• Best Seafood

also been voted also been voted • Friendliest Staff

s Choice” A “must visit” while in Gulf 
Shores

Casual family atmosphere
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Seafood Kitchen

Dinner Menu
STARTERS

Oysters on the Half Shell
1/2 dozen ................1 dozen 

1/2 lb
1 lb

cup
bowl

Southern Style Crab Cakes 
Crab, Spinach & Artichoke Dip 
Coconut Shrimp 
Stuffed Mushrooms  
Alligator Bites 
Fried Crab Claws 

Tuna Dip 
Sweet Potato French Fry Basket 
Fried Green Tomatoes 

GUMBO & SOUP
Seafood Gumbo 

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)
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  

Seafood Kitchen

138 West 1st Ae
Gulf Shores, AL

251-948-7294

www.Desotosseafoodkitchen.com

Visit website to add your party to the wait list  
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Entering the upcoming school year, the 
Gulf Shores sports medicine program 
will have a full catalog.

Course content will range from fundamen-
tal to advanced classes where students 
can work their way to the sidelines treating 
athletes alongside the certified athletic 
trainers, including their teacher, Alicia 
Tolbert.

Just six years ago, the program was 
still a brainstorm. Tolbert was employed 
full-time by Encore Rehabilitation, which 
partners with local schools. Tolbert had 

been placed at Gulf Shores. Fast forward 
to 2023, and Tolbert is gearing up for her 
third year as a full-time employee of the 
Gulf Shores City Schools system where 
she’s set to teach more than 80 students 
through the sports medicine program over 
the school year.

While the opportunity to intern as an 
athletic trainer on the sidelines might be 
one of the more visible products of the 
program, Tolbert explained that the full 
lessons stick with students no matter their 
post-graduate future.

“When you get into the sports med 
world, you're going to have a lot of hands-
on activities that. Whether you go into the 
health care world or not, you're going to 
be able to use at some point. Someone's 
going to want you to tape something, 
someone's going to need a Bandaid, some-
one's going to get hurt, and you're going 
to know how to respond to it,” Tolbert 
said. “This can be in your family, it can be 
your friend group, or it can be right here 
in the hallways. Whether you're interested 
in health or not, it's a great course for you 

High school students getting access to college-style 
program with bountiful work opportunities

Gulf Shores sports medicine’s 
scope increasing year after year

Words by Cole McNanna | Photos by Micah Green



20  BEACHiN’ — Summer 2023



GulfCoastMedia.com — BEACHiN’  21

to take to get that experience because 
it's real-world experience, it's not just 
health science experience.”

In the same sense, she is quick to 
dispel the thought that athletic training 
is the only destination when starting out 
on the sports medicine route.

“If you look at us and you say, ‘Oh, I 
don't want to be an athletic trainer,’ I ex-
plain to them that sports medicine is not 
just athletic training; sports medicine 
is sports psychology, it's dieticians and 
nutritionists, it's orthopedic surgeons, 
it's school nurses,” Tolbert said. 
“Anything that you can think of that 
may have to communicate in the health 
world, that all falls under the sports med 
umbrella.”

WHERE IT STARTED
Gulf Shores High School Principal 

Cindy Veazey and administration didn’t 
yet have a sports medicine umbrella. 
But after Tolbert’s first two years as 
a part-time teacher, administration 

was convinced she was the person to head up the 
program and fill out the course load.

“When they asked me to start the program, I was 
not an employee of the school system so it was a 
huge transition,” Tolbert said. “We were able to bring 
in a third staffed athletic trainer because Encore 
provides us with two, so not only did it make my 
life easier to plan for the full-time teaching world 

“...sports medicine 
is not just athletic 
training; sports 
medicine is sports 
psychology, it’s 
dieticians and 
nutritionists, it’s 
orthopedic surgeons, 
it’s school nurses...”

Alicia Tolbert
Sports Medicine Program Director

Gulf Shores High School



22  BEACHiN’ — Summer 2023

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

BILLY’S  MOM’S
SHRIMP SALAD

21040 A, Miflin Rd, Foley, AL 36535 • (251) 955-1233

but it also gave our students more people to learn 
under. We’re all certified athletic trainers, but we all 
learned everything differently. So, they get to see 
the way this person tapes and see how I tape and 
then make it their own.”

WHERE IT’S GONE SO FAR
In the first year, Tolbert said she had around 

30 students in two classes. Just a few years later, 
Tolbert was expecting to teach around 85 students 
across four classes ranging from introductory 
courses to the advanced, internship-style stage.

While the hope will be to eventually partner with 
more health care facilities for external internships, 
there are plenty of opportunities just on the high 
school campus between all of the sports that need 
coverage. And with those on-field experiences un-
der their belt, the students were trusted to work the 
Alabama High School Athletic Association’s state 
track and field meet for Classes 4A-7A at the Gulf 
Shores Sportsplex this May.

“I have a ton of students that help with state 
track. Anyone at the finish line and under the tent, 
if they're seeing an athletic trainer or a student, 
they're seeing my kids. Which is awesome because 
it's not a Gulf Shores event, it's a state event,” 
Tolbert said. “So they get that exposure, they get 
to meet people from the AHSAA, they get to meet 
doctors; they get to network.”
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2

MANNING
JEWELRY

207 West Laurel Ave.
Foley, AL 36535
manningjewelry.com
251-943-4771
OPEN Tues.-Sat., 10 to 5

Since 1949CUSTOM HOUSE

207 West Laurel Ave.

manningjewelry.com

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

Although Tolbert said she has plenty of students 
who don’t have an interest in pursuing a college 
degree under the sports medicine umbrella, those 
who do are able to hit the ground running.

“I have one kid who is at Huntingdon, and he 
is in the athletic training program there, and he's 
actually my intern for the summer for his college 
course, so he'll helping me all summer,” Tolbert 
said. “I've had alumni come back and help me with 
our schoolwide physical day, which is massive. I 
plan that event. That takes me a very long time to 
plan that event, and I count on my students more 
than anybody else on that day. I had 25 students 
help me this year, and three of them were alumni 
that just came back to help and they're doing some 
form of health science at their colleges.”

WHERE IT’S GOING
With that progress propelling the program enter-

ing its fifth year, Tolbert sees further expansion in 
the near future.

“Hopefully in another five years, we're in our new 
school, but what I would like to see happen is have 
it set up for the kids that are on the sidelines where 
those are the kids that are in the advanced sports 
medicine course, and it's all hands on,” Tolbert said. 
“They are truly getting an internship. I want to work 
to find a CCRI, a College and Career Readiness Indi-
cator, so that when they graduate it means they're 
certified to go out to the workforce.”

Wherever the program does end up, at the end of 
the day Tolbert said the biggest reward comes on 
the field in the relationships between the athletes 
and the student trainers.

“When you step on the field in that role, they im-
mediately have a higher level of respect from their 
peers, which I think is awesome because kids don’t 
know how to communicate very well nowadays 
if it’s not via text message or snapchat,” Tolbert 
said. “We started football today, and some of the 
students were out there and you can see immedi-
ately the difference, where you’re not going to call 
somebody ‘Hey water girl,’ you’re going to say their 
name. They just have a different level of respect for 
them, and I appreciate it.” 



24  BEACHiN’ — Summer 2023
815 Plantation Road  •  KivaDunesGrill.com  •  251.540.7211

Open 7 days a Week

BREAKFAST BOWL | 10
gouda grits topped with hash browns, a fried egg & crumbled bacon

BREAKFAST BUDDY  | 10
fried egg with cheese and choice of bacon, sausage or ham on toasted 
English muffin. Comes with grits or hashbrowns

ALL AMERICAN  | 15
two eggs any style, bacon, sausage or ham, grits or hash browns 
with toast 

BISCUITS, GRAVY & EGGS  | 13
two biscuits topped with two fried eggs covered with sausage gravy

BREAKFAST BURRITO  | 10
scrambled egg, sausage or bacon & cheddar cheese comes with grits 
or hashbrowns

BREAKFAST

Benedicts

Rise & Shine

CHICKEN FLORENTINE | 16 
fried chicken, sautéed spinach and basil, poached eggs, hollandaise 
sauce on a toasted English muffin

VEGGIE | 15
fresh spinach, portabella mushroom, sliced tomatoes, poached eggs, 
hollandaise sauce, fresh herbs on a toasted English muffin

CAJUN | 16
conecuh sausage, 2 poached eggs, on an english muffin, topped with 
crawfish queso

The Basics

SHRIMP & GOUDA GRITS | 16{ {Specialties

Sandwiches

HAMBURGER | 14   
8oz patty, choice of cheese, on a buttered toasted bun

TERIYAKI CHICKEN BREAST | 14 
bacon & swiss cheese on a toasted ciabatta roll dressed & served with 
honey mustard sauce
BUFFALO CHICKEN | 14
fried chicken tenders coated with a spicy buffalo sauce. Served 
dressed on a toasted bun with a rancho bleu or swiss cheese dressing
REUBEN | 14
corn beef, swiss cheese, sauerkraut & thousand island dressing on 
grilled rye

TURKEY FLATBREAD | 14
turkey, swiss, spinach with a pesto sauce

SHRIMP POBOY OR WRAP | 15
remoulade sauce, dressed on a warm cuban hogie

MAHI POBOY OR WRAP | 16
fried, grilled or blackened

Late Day

ENTREES

FRENCH TOAST  | 10

Sweets

Pancakes
BLUEBERRY | 12
BANANA PECAN | 12

     SHRIMP PLATTER OR FISH PLATTER | 16
      grilled, fried or blackened, corn fritters, coleslaw & choice of side    
     CHICKEN TENDERS PLATTER | 14
     SEAFOOD COMBO | 19
      mahi, shrimp, grilled, fried or blackened with choice of side

{ {

For Our Complete Menu - KivaDunesGrill.com

7am - Close

CHOCOLATE CHIP | 12
PLAIN | 10

CRAISIN SALAD | 9    
Mixed Greens with Sugar Coated Walnuts, Goat Cheese, & Craisins  
Served with an Apple Cider Vinaigrette. Add Chicken Or Shrimp $6

CAESAR SALAD | 9
Romaine Lettuce, Parmesan Cheese, Fresh Baked Croutons  
with Caesar Dressing. Add Chicken Or Shrimp $6

 
 

 

Salads
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866.540.7100 • 815 Plantation rd. Gulf Shores • KivaDunes.com

Located on the Fort Morgan peninsula

 KivaDunes.com251. 540.7000 • 815 Plantation rd. Gulf Shores •

Located on Fort Morgan rd • Open Daily, 7am - Sunset

Scan To Reserve Tee Time 
Kiva Dunes Golf Course is 

always at the top of the 
list when people talk 
about the best golf in 

Alabama, and it’s easy to 
see why. This gorgeous 
track winds through 

a secluded piece of land, 
presenting incredible 

shotmaking opportunities 
in an unforgettable setting. 

Kiva Dunes
Beach Resort & Golf Course
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DAN’S DINER
105 NW 1st Street, Summerdale, AL (1/4 miles off Hwy 59)
Mon. & Tues. 10-3, Thurs. & Fri. 10-3, Sat. & Sun, 9-3
(251) 979-2262

1950s ThemedDiner

All Day 
Breakfast
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10 Gulf Coast museums 
to visit on a rainy day

(And trust us, it’s going to rain.)

Words by Melanie LeCroy | Photos by Micah Green
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Summer on the Gulf Coast inevitably brings the 
occasional rain, but that doesn’t have to ruin 
your day. We have some great places for you to 

keep in your back pocket to entertain all ages.  

FOLEY RAILROAD MUSEUM
The 6-8 million visitors to the Alabama Gulf Coast 

drive past the Foley Railroad Museum each year, but 
only 30,000 make it inside this hidden gem annually. 
Right in the heart of downtown Foley in the beautiful 
Heritage Park, the Foley Railroad Museum walks vis-
itors through the important role the railroad industry 
played in south Baldwin County.

The Foley Railroad Museum is housed in the 
second train depot built in 1909 after the original was 
destroyed by fire. Visitors to the museum learn about 
the Bay Minette – Fort Morgan Railway and how John 
B. Foley personally paid to extend the rail line to Foley 
from Bay Minette. 

The museum has historic photos, tools and 
memorabilia documenting Foley’s history and the 
important part the railroad played in developing the 
area. 

If you visit the Foley Railroad Museum on a Tues-
day, Thursday or Saturday, make sure to visit the 

Model Train Exhibit that is housed in a purpose-built 
building behind the museum. The exhibit is run and 
maintained by the Caboose Club, a group of enthu-
siatic volunteers with a wide range of professional 
backgrounds.

The Model Train Exhibit is an impressive sight. The 
O scale model train display covers 1,200 square feet; 
the size of some homes. The exhibit was built and 
donated to the city, but it is not a historical replica of 
the area. 

Over the years, the club has added little touches of 
Foley history with a replica of the train depot, a work-
ing machine shop and a replica of the L. Irwin & Sons 
Southland Potatoes’ rail side potato shed. Caboose 
Club member Bob Irwin helped create the model of 
his father and grandfather's business. He is also one 
of the members who built the newest addition to the 
display, a scale model of the Foley Hotel building.

The Foley Railroad Museum is open Monday 
through Saturday from 10 a.m. to 3 p.m. The 
Model Train Exhibit is open Tuesdays, Thurs-
days and Saturdays from 10 a.m. to 2 p.m. The 
museum is at 125 E. Laurel Ave., Foley. Both the 
museum and model train exhibit are free to enjoy, but 
donations are happily accepted.

SOME MEMBERS OF 
THE CABOOSE CLUB

Bob Irwin

Doc Holiday

Doug Dean

George Nelson

Bob Adams
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Baldwin County

BALDWIN COUNTY 
HERITAGE MUSEUM 
What: The Baldwin County Heritage Museum 
is a museum that offers a unique perspective 
of Baldwin County’s past. 
When: Wednesday through Saturday, 10 a.m. 
to 3 p.m.
Where: 25521 U.S. Hwy 98, Elberta
Price: Free admission

FAIRHOPE MUSEUM OF HISTORY
What: Learn all about Fairhope’s history from 
the original Indigenous people to the Single 
Taxers looking to create their own Utopia. 
While you are there see if you can crack the 
code on the safe.
When: Tuesday through Saturday, 9 a.m. to 
5 p.m.
Where: 24 N. Section St., Fairhope
Price: Free admission

AMERICAN SPORT 
ART MUSEUM AND ARCHIVES
What: ASAMA is dedicated to the preserva-
tion of sports art, history and literature. The 
collection is composed of more than 1,800 
works of sport art across a variety of media.
When: Monday through Friday, 
9 a.m. to 4 p.m.
Where: One Academy Drive, Daphne
Price: Free admission

GULF SHORES MUSEUM
What: Learn all about the history of Gulf 
Shores, see photos of the early days, learn 
how the hurricanes of the past impacted the 
area and more.
When: Tuesday through Friday, 10 a.m. to 5 
p.m.; Saturday, 10 a.m. to 2 p.m.
Where: 244 W. 19th Ave., Gulf Shores
Price: Free admission

Mobile

EXPLOREUM SCIENCE CENTER
What: The Exploreum Science Center promotes 
science learning through a variety of activities, 
exhibits and hands-on activities. It is fun for 
children of all ages. 
When: Tuesday through Saturday, 10 a.m. to 
4 p.m.
Where: 65 Government St., Mobile
Price: General admission ranges from $8 to $14

HISTORY MUSEUM OF MOBILE
What: The History Museum of Mobile offers 
permanent exhibits that introduce visitors to 
the people and events that formed the port 
city. From old to young, there are exhibits 
that will entertain and occupy the whole 
family.
When: Monday through Saturday, 9 a.m. to 5 
p.m.; Sunday, 1 to 5 p.m.
Where: 111 S. Royal St., Mobile
Price: Admission ranges from $8 to $14

MOBILE CARNIVAL MUSEUM
What: Did you know Mobile is the birthplace 
of Mardi Gras? The history and elements of 
Mardi Gras are fascinating. The Mobile Carni-
val Museum bring all the Mardi Gras elements 
from history, costumes and more to life. 
When: Monday, Wednesday, Friday and 
Saturday, 9 a.m. to 4 p.m.
Where: 355 Government St., Mobile
Price: Admission ranges from $3 to $8

Pensacola

HISTORIC PENSACOLA VILLAGE
What: Explore Historic Pensacola and 
experience the rich heritage of America’s 
first multi-year European settlement. En-
compassing over 8 acres with 28 properties 
located within the footprint of the original 
Spanish and British forts in downtown 
Pensacola.

When: Tuesday through Saturday, 10 a.m. 
to 4 p.m.
Where: 205 E. Zaragoza St., Pensacola
Price: Admission ranges from $7 to $12

NATIONAL NAVAL AVIATION 
MUSEUM
What: After being closed to the public for 
three years, the fan favorite National Naval 
Aviation Museum is back. Explore the history 
of military and aerospace aviation. Touch, 
walk under and sit inside the aircraft that 
have protected our nation and maybe inspire 
the next generation of aviators. 
When: Open daily, 9 a.m. To 3 p.m.
Where: 1750 Radford Blvd., Pensacola
Price: Admission is free. Attraction ticket 
prices vary. The museum is cashless. 

PENSACOLA MUSEUM OF ART
What: Located in the heart of downtown Pen-
sacola, the PMA serves as an arts and culture 
haven in the middle of a growing city. Along 
with the rotating exhibits, the museum offers 
events and classes for all ages. 
When: Tuesday through Saturday, 10 a.m. to 
4 p.m.; Sunday, noon to 4 p.m.
Where: 407 S. Jefferson St., Pensacola
Price: Admission ranges from $7 to $12
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VOTED BEST 

MEXICAN FOOD 

ON THE GULF 

COAST!

VOTED BEST 

MEXICAN FOOD 

ON THE GULF 

COAST!

FREE
Small Cheese Dip
with purchase of 2 Entrees

Up to $5.99 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 09/30/2023 .Beachin’ Summer 2023

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 36542108 North Section Street

Fairhope, AL 36532

5121 North 12th Avenue
Pensacola, FL 32504

1605 S. McKenzie Street 
Foley, AL 36535

22 Palafox Place
Pensacola, FL 32502
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subject to change.subject to change.

BuRrItOs
Burritos are served with your choice 
of two (2): Mexican rice, black or 
refried beans or cactus grits.

CaLiFoRnIa BuRrItO
Grilled steak or chicken with your 
choice of two sides all rolled into one 
large flour tortilla topped with cheese 
dip, avocados, sour cream and your 
choice of hot or mild salsa.
CHICKEN 15.99  STEAK 16.99

TeXaS BuRrItO
Large flour tortilla stuffed with grilled 
steak*, chicken, shrimp, grilled onions 
and bell peppers. Covered in our 
cheese dip and salsa. 16.99

Mexican Grill

StArTeRs

GuLf FiSh TaCoS
Served two different ways:
Grilled or Fried.
CANTINA STYLE: Tossed in Boom 
Boom sauce and topped with 
pineapple black bean pico, 
cilantro-lime cabbage.
TRADITIONAL STYLE: Topped 
with lettuce, pico de gallo and 
honey habanero sauce. Served with 
your choice of two sides.
TWO TACOS 13.99
THREE TACOS 15.99

NeW! BoOm-BoOm
ShRiMp TaCoS
Fried shrimp tossed in our 
Boom-Boom sauce topped with 
cilantro-lime cabbage, 
pineapple-black beans and pico 
de gallo. Served with two sides.
TWO TACOS 13.99
THREE TACOS 15.99

ShRiMp & GrItS
A bowl of our delicious 
Cactus-style grits mixed with our 
seasoned jumbo shrimp. 10.99

ShRiMp DiAbLo
Grilled shrimp cooked with our 
spicy cheese sauce served with two 
sides. 15.99

GrIlLeD ShRiMp TaCoS
TRADITIONAL STYLE: Topped with 
lettuce, pico de gallo, an avocado 
slice and our honey habanero sauce.
CANTINA STYLE: Tossed in Boom 
Boom sauce and topped with 
pineapple black bean pico, 
cilantro-lime cabbage.
TWO TACOS 13.49
THREE TACOS 15.49

SeAfOoD QuEsAdIlLa
Grilled shrimp and grilled gulf fish 
with fresh pico de gallo, sautéed 
onions and bell peppers. Served 
with sour cream, lettuce and tomato 
on the side. 13.49
Add rice and/or beans +2.49
Top with cheese dip +1.99

GuLf CoAsT
SeAfOoD BuRrItO
A blend of grilled gulf fish
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 15.99

NeW! BoOm-BoOm ShRiMp SaLaD
Mixed greens with onion, tomato, 
shredded cheese and fried shrimp 
tossed in a Boom-Boom sauce. 12.99

TeXaS FaJiTa SaLaD
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.
CHICKEN 11.99 STEAK 13.99 TEXAS 14.49

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 
warm flour tortillas. 11.49

CaCtUs GuAcAmOlE
Fresh chunks of avocado mixed 
with tomatoes, onions, light 
jalapeños, lime juice and cilantro.
LARGE 9.99 | SMALL 5.99

CaNtInA SaMpLeR
A trio of our famous cheese dip,
pico de gallo and guacamole. 11.99 
(no substitutions please)

ChEeSe DiP
LARGE 8.99 | SMALL 5.99

BeAn & ChEeSe DiP
LARGE 8.99 | SMALL 5.99

BeEf & ChEeSe DiP
LARGE 8.99 | SMALL 5.99

ChOrIzO SaUsAgE
& ChEeSe DiP
LARGE 8.99 | SMALL 5.99

JaLaPeÑO & ChEeSe DiP
LARGE 8.99 | SMALL 5.99

nAcHoS
FaJiTa NaChOs
Grilled steak* or chicken on a bed 
of tortilla chips with onions and 
bell peppers. Topped with cheese 
dip and sour cream. 14.99

GrAnDe SuPrEmE NaChOs
Tortilla chips topped with black or 
refried beans, seasoned shredded 
chicken or ground beef, lettuce, 
tomatoes, sour cream, jalapeños and 
topped with cheese dip. 13.99
Sub steak* or grilled chicken + 2.99

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. 14.99

NaChOs
CHEESE 8.99
CHEESE & BEAN 9.49
CHEESE & BEEF 9.99
CHEESE & SHREDDED
CHICKEN 10.49
CHEESE, BEEF & BEAN 9.99

Fa
Ji

Ta
S 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) 
sides: Mexican rice, 
black beans, cactus grits 
or refried beans. 

CHICKEN 16.99
SHRIMP 17.99
STEAK 17.99

PiñA FaJiTaS
A grilled half pineapple 
stuffed with chicken, sautéed 
bell peppers and onion. 19.99 
Substitute: Steak* + 3.00  
Shrimp + 2.00. 

TeXaS FaJiTaS
A sizzling platter of bell 
peppers and onions with 
grilled steak*, chicken and 
shrimp. 18.99

SeAfOoD

BuRrItO MeXiCaNa
Shredded chicken, carnitas or 
ground beef rolled in a flour 
tortilla, covered with cheese dip 
and topped with lettuce and sour 
cream. 13.99

CaCtUs GrIlLeD BuRrItO
Large flour tortilla with grilled 
steak* or chicken and covered 
with our cheese dip.
CHICKEN 13.49 STEAK 14.99

BuRrItO RaNcHeRo
Large flour tortilla filled with 
grilled steak* or chicken, grilled 
onions, peppers and topped with 
our zesty ranchero salsa and 
cheese dip. 
CHICKEN 14.99  STEAK 15.99

CaLdO De CaMaRoN
A traditional soup with shrimp, 
Mexican rice, onions, spinach, red 
bell peppers, mushrooms and 
cilantro, topped with sliced 
avocado. 9.99 

CaLdO De PoLlO
Authentic Mexican-style chicken 
soup with Mexican rice, onions, 
red bell peppers and cilantro, 
topped with sliced avocado. 7.99 

*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.  

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. 10.99

cAcTuS gRiLlEd cHiCkEn sAlAd
Grilled chicken over lettuce, spinach, 
avocado and diced tomatoes, topped 
with pico de gallo. 10.49
Sub grilled steak* +2.49S
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BuRrItOs
Burritos are served with your choice 
of two (2): Mexican rice, black or 
refried beans or cactus grits.

CaLiFoRnIa BuRrItO
Grilled steak or chicken with your 
choice of two sides all rolled into one 
large flour tortilla topped with cheese 
dip, avocados, sour cream and your 
choice of hot or mild salsa.
CHICKEN 15.99  STEAK 16.99

TeXaS BuRrItO
Large flour tortilla stuffed with grilled 
steak*, chicken, shrimp, grilled onions 
and bell peppers. Covered in our 
cheese dip and salsa. 16.99

Mexican Grill

StArTeRs

GuLf FiSh TaCoS
Served two different ways:
Grilled or Fried.
CANTINA STYLE: Tossed in Boom 
Boom sauce and topped with 
pineapple black bean pico, 
cilantro-lime cabbage.
TRADITIONAL STYLE: Topped 
with lettuce, pico de gallo and 
honey habanero sauce. Served with 
your choice of two sides.
TWO TACOS 13.99
THREE TACOS 15.99

NeW! BoOm-BoOm
ShRiMp TaCoS
Fried shrimp tossed in our 
Boom-Boom sauce topped with 
cilantro-lime cabbage, 
pineapple-black beans and pico 
de gallo. Served with two sides.
TWO TACOS 13.99
THREE TACOS 15.99

ShRiMp & GrItS
A bowl of our delicious 
Cactus-style grits mixed with our 
seasoned jumbo shrimp. 10.99

ShRiMp DiAbLo
Grilled shrimp cooked with our 
spicy cheese sauce served with two 
sides. 15.99

GrIlLeD ShRiMp TaCoS
TRADITIONAL STYLE: Topped with 
lettuce, pico de gallo, an avocado 
slice and our honey habanero sauce.
CANTINA STYLE: Tossed in Boom 
Boom sauce and topped with 
pineapple black bean pico, 
cilantro-lime cabbage.
TWO TACOS 13.49
THREE TACOS 15.49

SeAfOoD QuEsAdIlLa
Grilled shrimp and grilled gulf fish 
with fresh pico de gallo, sautéed 
onions and bell peppers. Served 
with sour cream, lettuce and tomato 
on the side. 13.49
Add rice and/or beans +2.49
Top with cheese dip +1.99

GuLf CoAsT
SeAfOoD BuRrItO
A blend of grilled gulf fish
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 15.99

NeW! BoOm-BoOm ShRiMp SaLaD
Mixed greens with onion, tomato, 
shredded cheese and fried shrimp 
tossed in a Boom-Boom sauce. 12.99

TeXaS FaJiTa SaLaD
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.
CHICKEN 11.99 STEAK 13.99 TEXAS 14.49

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 
warm flour tortillas. 11.49

CaCtUs GuAcAmOlE
Fresh chunks of avocado mixed 
with tomatoes, onions, light 
jalapeños, lime juice and cilantro.
LARGE 9.99 | SMALL 5.99

CaNtInA SaMpLeR
A trio of our famous cheese dip,
pico de gallo and guacamole. 11.99 
(no substitutions please)

ChEeSe DiP
LARGE 8.99 | SMALL 5.99

BeAn & ChEeSe DiP
LARGE 8.99 | SMALL 5.99

BeEf & ChEeSe DiP
LARGE 8.99 | SMALL 5.99

ChOrIzO SaUsAgE
& ChEeSe DiP
LARGE 8.99 | SMALL 5.99

JaLaPeÑO & ChEeSe DiP
LARGE 8.99 | SMALL 5.99

nAcHoS
FaJiTa NaChOs
Grilled steak* or chicken on a bed 
of tortilla chips with onions and 
bell peppers. Topped with cheese 
dip and sour cream. 14.99

GrAnDe SuPrEmE NaChOs
Tortilla chips topped with black or 
refried beans, seasoned shredded 
chicken or ground beef, lettuce, 
tomatoes, sour cream, jalapeños and 
topped with cheese dip. 13.99
Sub steak* or grilled chicken + 2.99

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. 14.99

NaChOs
CHEESE 8.99
CHEESE & BEAN 9.49
CHEESE & BEEF 9.99
CHEESE & SHREDDED
CHICKEN 10.49
CHEESE, BEEF & BEAN 9.99

Fa
Ji

Ta
S 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) 
sides: Mexican rice, 
black beans, cactus grits 
or refried beans. 

CHICKEN 16.99
SHRIMP 17.99
STEAK 17.99

PiñA FaJiTaS
A grilled half pineapple 
stuffed with chicken, sautéed 
bell peppers and onion. 19.99 
Substitute: Steak* + 3.00  
Shrimp + 2.00. 

TeXaS FaJiTaS
A sizzling platter of bell 
peppers and onions with 
grilled steak*, chicken and 
shrimp. 18.99

SeAfOoD

BuRrItO MeXiCaNa
Shredded chicken, carnitas or 
ground beef rolled in a flour 
tortilla, covered with cheese dip 
and topped with lettuce and sour 
cream. 13.99

CaCtUs GrIlLeD BuRrItO
Large flour tortilla with grilled 
steak* or chicken and covered 
with our cheese dip.
CHICKEN 13.49 STEAK 14.99

BuRrItO RaNcHeRo
Large flour tortilla filled with 
grilled steak* or chicken, grilled 
onions, peppers and topped with 
our zesty ranchero salsa and 
cheese dip. 
CHICKEN 14.99  STEAK 15.99

CaLdO De CaMaRoN
A traditional soup with shrimp, 
Mexican rice, onions, spinach, red 
bell peppers, mushrooms and 
cilantro, topped with sliced 
avocado. 9.99 

CaLdO De PoLlO
Authentic Mexican-style chicken 
soup with Mexican rice, onions, 
red bell peppers and cilantro, 
topped with sliced avocado. 7.99 

*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.  

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. 10.99

cAcTuS gRiLlEd cHiCkEn sAlAd
Grilled chicken over lettuce, spinach, 
avocado and diced tomatoes, topped 
with pico de gallo. 10.49
Sub grilled steak* +2.49S
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Served with lettuce, tomatoes, sour 
cream and cheese.
Add rice and beans + 2.99
Top with cheese dip +2.25

ShRiMp QuEsAdIlLa
Grilled shrimp served inside a flour 
tortilla with  melted cheese. Served 
with lettuce, sour cream and 
tomatoes. 13.99

TeXaS FaJiTa QuEsAdIlLa
Grilled steak*, chicken and shrimp 
with sautéed onions and peppers 
served inside a flour tortilla with 
melted cheese.13.99

GrIlLeD ChIcKeN
Or StEaK QuEsAdIlLa
Grilled chicken or steak* served 
inside a flour tortilla with melted 
cheese. Served with lettuce, sour 
cream and tomatoes. 
CHICKEN 12.49 STEAK 13.99

FaJiTa QuEsAdIlLa
Grilled steak* or chicken with 
sautéed onions and peppers. 
Served inside a flour tortilla with 
melted cheese.
CHICKEN 13.99 STEAK 14.49

ChEeSe QuEsAdIlLa 7.99

ShReDdEd ChIcKeN 
QuEsAdIlLa 8.99

GrOuNd BeEf
QuEsAdIlLa 8.99

qUeSaDiLlAs

SOPAPILLA 3.99
With ice cream 5.79

CHURROS 5.99

CHEESECAKE CHIMICHANGA
With strawberry sauce. 5.99

FRIED ICE CREAM 5.99

TaCoS
TeXaS TaCoS
One steak* taco, one grilled 
chicken taco, one shrimp taco 
served with pico de gallo, 
lettuce and cheese. 16.99

TaCoS MeXiCaNoS
Authentic Mexican-style street 
tacos with carne asada, fresh 
cilantro and onion on soft corn 
tortillas. Served with lime and 
verde sauce. 
TWO TACOS 12.99
THREE TACOS 14.99

NeW! CaRnItAs TaCoS
Authentic slow-roasted pork 
on soft corn tortillas with 
cilantro and raw onion, and a 
side of cilantro-lime cabbage 
and salsa verde.
TWO TACOS 13.99
THREE TACOS 14.99

GrInGo TaCoS
Juicy grilled chicken tacos 
with fresh grilled pineapple 
and chorizo. Topped with raw 
onion and cilantro.
TWO TACOS 14.99
THREE TACOS 16.49

CaCtUs TaCoS
Seasoned ground beef or 
shredded chicken tacos with 
fresh pico de gallo, lettuce 
and cheese.
TWO TACOS 12.99
THREE TACOS 13.99

TaCoS De PoLlO
Juicy grilled chicken tacos
with fresh pico de gallo, lettuce
and cheese.
TWO TACOS 13.99
THREE TACOS 14.99

StEaK TaCoS
Grilled marinated steak*
tacos with pico de gallo,
lettuce and cheese.
TWO TACOS 14.99
THREE TACOS 15.99

TrAdItIoNaL

NeW! FlAuTaS
Three flour tortillas fried with your 
choice of shredded chicken, carnitas, 
or ground beef. Served with pico de 
gallo, lettuce, sour cream, and a side 
of cheese dip. 14.49

CaCtUs BoWl
All bowls are served with Mexican 
rice, black beans, broccoli, pico de 
gallo, and choice of guacamole or 
sour cream.
GRILLED CHICKEN 13.49
GRILLED STEAK 15.99
GRILLED SHRIMP 15.99
CARNITAS 14.99
VEGGIES 12.99

ChIcKeN DiAbLo
Grilled chicken cooked with our 
spicy cheese sauce. 15.99

PoLlO CaCtUs MeLt
Chicken breast smothered in bell 
peppers, onions and our cheese 
sauce. 14.99

ArRoZ CoN PoLlO
Grilled chicken served on a bed of 
rice topped with cheese dip. 11.99
(no sides)

EnChIlAdA SuPrEmE
One shredded chicken, one beef 
and one cheese enchilada topped 
with lettuce, tomato and sour 
cream. 14.99 

CaRnItAs
Slow-simmered pork tips cooked 
with sautéed onions. Served with 
fresh tortillas, lettuce, guacamole, 
pico de gallo and sour cream. 15.99

CaRnE AsAdA
A grilled 9-oz skirt steak served 
on a sizzling bed of onions and 
bell peppers 16.99

TaQuItOs
Three corn tortillas fried with your 
choice of shredded chicken, 
carnitas, or ground beef. Served 
with pico de gallo, lettuce, sour 
cream and cheese dip. 14.49

ChImIcHaNgA PlAtE
A large flour tortilla stuffed with 
beef or shredded chicken, then 
lightly fried and topped with 
cheese dip.13.99
Add steak* or grilled chicken +1.99

CoMbOs
All combos are served with your 
choice of two sides: 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  10.99
ANY TWO  12.99
ANY THREE 14.99

Traditional plates are served with 
your choice of two (2): mexican 
rice, black or refried beans or 
cactus grits.

All taco entrees are served with 
your choice of two sides: 
Mexican rice, black beans, Cactus 
grits or refried beans. Tortilla 
choice of soft flour, soft corn or 
hard corn shell.

VeGeTaRiAn
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. 13.99

SpInAcH AnD
MuShRoOm QuEsAdIlLa
Flour tortilla stuffed with melted 
cheese, sautéed spinach and 
mushrooms with sour cream, 
lettuce and tomatoes served on 
the side. 10.99
Add rice and / or beans + 2.99

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. 13.99

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. 13.49  

DeSsErTs BeVeRaGeS

TaCo
Chicken or beef taco served with 
your choice of two (2): Mexican 
rice, black beans, Cactus grits or 
refried beans. 6.99

EnChIlAdA MeAl
Cheese, chicken or beef enchilada 
served with your choice of two (2): 
Mexican rice, beans, Cactus grits 
or fries. 6.99

KiDs’MeNu MiNi NaChOs
Choice of ground beef, shredded 
chicken or plain with cheese dip. 6.99

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. 6.99

CaCtUs MiNi BuRrItO
Beef or shredded chicken burrito 
served with your choice of two (2): 
Mexican rice, beans, Cactus grits 
or fries. 6.99 Substitute steak* or 
grilled chicken + 1.50

CaCtUs FiNgErS
Chicken fingers with fries. 6.99  

For children 12 years and younger. 
includes soft drink or tea (dine-in 
only). add 2.00 for adults.

*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.  

 plates

COKE  |  DIET COKE
TEA  |  DR PEPPER  |  SPRITE

BARQ’S ROOT BEER
LEMONADE  |  ORANGE FANTA 

MELLO YELLO  |  COFFEE

Served with lettuce, tomatoes, sour 
cream and cheese.
Add rice and beans + 2.99
Top with cheese dip +2.25

ShRiMp QuEsAdIlLa
Grilled shrimp served inside a flour 
tortilla with  melted cheese. Served 
with lettuce, sour cream and 
tomatoes. 13.99

TeXaS FaJiTa QuEsAdIlLa
Grilled steak*, chicken and shrimp 
with sautéed onions and peppers 
served inside a flour tortilla with 
melted cheese.13.99

GrIlLeD ChIcKeN
Or StEaK QuEsAdIlLa
Grilled chicken or steak* served 
inside a flour tortilla with melted 
cheese. Served with lettuce, sour 
cream and tomatoes. 
CHICKEN 12.49 STEAK 13.99

FaJiTa QuEsAdIlLa
Grilled steak* or chicken with 
sautéed onions and peppers. 
Served inside a flour tortilla with 
melted cheese.
CHICKEN 13.99 STEAK 14.49

ChEeSe QuEsAdIlLa 7.99

ShReDdEd ChIcKeN 
QuEsAdIlLa 8.99

GrOuNd BeEf
QuEsAdIlLa 8.99

qUeSaDiLlAs

SOPAPILLA 3.99
With ice cream 5.79

CHURROS 5.99

CHEESECAKE CHIMICHANGA
With strawberry sauce. 5.99

FRIED ICE CREAM 5.99

TaCoS
TeXaS TaCoS
One steak* taco, one grilled 
chicken taco, one shrimp taco 
served with pico de gallo, 
lettuce and cheese. 16.99

TaCoS MeXiCaNoS
Authentic Mexican-style street 
tacos with carne asada, fresh 
cilantro and onion on soft corn 
tortillas. Served with lime and 
verde sauce. 
TWO TACOS 12.99
THREE TACOS 14.99

NeW! CaRnItAs TaCoS
Authentic slow-roasted pork 
on soft corn tortillas with 
cilantro and raw onion, and a 
side of cilantro-lime cabbage 
and salsa verde.
TWO TACOS 13.99
THREE TACOS 14.99

GrInGo TaCoS
Juicy grilled chicken tacos 
with fresh grilled pineapple 
and chorizo. Topped with raw 
onion and cilantro.
TWO TACOS 14.99
THREE TACOS 16.49

CaCtUs TaCoS
Seasoned ground beef or 
shredded chicken tacos with 
fresh pico de gallo, lettuce 
and cheese.
TWO TACOS 12.99
THREE TACOS 13.99

TaCoS De PoLlO
Juicy grilled chicken tacos
with fresh pico de gallo, lettuce
and cheese.
TWO TACOS 13.99
THREE TACOS 14.99

StEaK TaCoS
Grilled marinated steak*
tacos with pico de gallo,
lettuce and cheese.
TWO TACOS 14.99
THREE TACOS 15.99

TrAdItIoNaL

NeW! FlAuTaS
Three flour tortillas fried with your 
choice of shredded chicken, carnitas, 
or ground beef. Served with pico de 
gallo, lettuce, sour cream, and a side 
of cheese dip. 14.49

CaCtUs BoWl
All bowls are served with Mexican 
rice, black beans, broccoli, pico de 
gallo, and choice of guacamole or 
sour cream.
GRILLED CHICKEN 13.49
GRILLED STEAK 15.99
GRILLED SHRIMP 15.99
CARNITAS 14.99
VEGGIES 12.99

ChIcKeN DiAbLo
Grilled chicken cooked with our 
spicy cheese sauce. 15.99

PoLlO CaCtUs MeLt
Chicken breast smothered in bell 
peppers, onions and our cheese 
sauce. 14.99

ArRoZ CoN PoLlO
Grilled chicken served on a bed of 
rice topped with cheese dip. 11.99
(no sides)

EnChIlAdA SuPrEmE
One shredded chicken, one beef 
and one cheese enchilada topped 
with lettuce, tomato and sour 
cream. 14.99 

CaRnItAs
Slow-simmered pork tips cooked 
with sautéed onions. Served with 
fresh tortillas, lettuce, guacamole, 
pico de gallo and sour cream. 15.99

CaRnE AsAdA
A grilled 9-oz skirt steak served 
on a sizzling bed of onions and 
bell peppers 16.99

TaQuItOs
Three corn tortillas fried with your 
choice of shredded chicken, 
carnitas, or ground beef. Served 
with pico de gallo, lettuce, sour 
cream and cheese dip. 14.49

ChImIcHaNgA PlAtE
A large flour tortilla stuffed with 
beef or shredded chicken, then 
lightly fried and topped with 
cheese dip.13.99
Add steak* or grilled chicken +1.99

CoMbOs
All combos are served with your 
choice of two sides: 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  10.99
ANY TWO  12.99
ANY THREE 14.99

Traditional plates are served with 
your choice of two (2): mexican 
rice, black or refried beans or 
cactus grits.

All taco entrees are served with 
your choice of two sides: 
Mexican rice, black beans, Cactus 
grits or refried beans. Tortilla 
choice of soft flour, soft corn or 
hard corn shell.

VeGeTaRiAn
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. 13.99

SpInAcH AnD
MuShRoOm QuEsAdIlLa
Flour tortilla stuffed with melted 
cheese, sautéed spinach and 
mushrooms with sour cream, 
lettuce and tomatoes served on 
the side. 10.99
Add rice and / or beans + 2.99

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. 13.99

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. 13.49  

DeSsErTs BeVeRaGeS

TaCo
Chicken or beef taco served with 
your choice of two (2): Mexican 
rice, black beans, Cactus grits or 
refried beans. 6.99

EnChIlAdA MeAl
Cheese, chicken or beef enchilada 
served with your choice of two (2): 
Mexican rice, beans, Cactus grits 
or fries. 6.99

KiDs’MeNu MiNi NaChOs
Choice of ground beef, shredded 
chicken or plain with cheese dip. 6.99

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. 6.99

CaCtUs MiNi BuRrItO
Beef or shredded chicken burrito 
served with your choice of two (2): 
Mexican rice, beans, Cactus grits 
or fries. 6.99 Substitute steak* or 
grilled chicken + 1.50

CaCtUs FiNgErS
Chicken fingers with fries. 6.99  

For children 12 years and younger. 
includes soft drink or tea (dine-in 
only). add 2.00 for adults.

*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.  

 plates

COKE  |  DIET COKE
TEA  |  DR PEPPER  |  SPRITE

BARQ’S ROOT BEER
LEMONADE  |  ORANGE FANTA 

MELLO YELLO  |  COFFEE

Served with lettuce, tomatoes, sour 
cream and cheese.
Add rice and beans + 2.99
Top with cheese dip +2.25

ShRiMp QuEsAdIlLa
Grilled shrimp served inside a flour 
tortilla with  melted cheese. Served 
with lettuce, sour cream and 
tomatoes.11.99

TeXaS FaJiTa QuEsAdIlLa
Grilled steak*, chicken and shrimp 
with sautéed onions and peppers 
served inside a flour tortilla with 
melted cheese.12.99

GrIlLeD ChIcKeN
Or StEaK QuEsAdIlLa
Grilled chicken or steak* served 
inside a flour tortilla with melted 
cheese. Served with lettuce, sour 
cream and tomatoes. 
CHICKEN 11.49 STEAK* 12.99

FaJiTa QuEsAdIlLa
Grilled steak* or chicken with 
sautéed onions and peppers. 
Served inside a flour tortilla with 
melted cheese.
CHICKEN 12.99 STEAK* 13.49

ChEeSe QuEsAdIlLa 6.99

ShReDdEd ChIcKeN 
QuEsAdIlLa 7.99

GrOuNd BeEf
QuEsAdIlLa 7.99

qUeSaDiLlAs

SOPAPILLA 2.99
With ice cream 4.79

CHURROS 4.99

CHEESECAKE CHIMICHANGA
With strawberry sauce. 4.99

FRIED ICE CREAM 4.29

TaCoS

TeXaS TaCoS
One steak* taco, one grilled 
chicken taco, one shrimp taco 
served with pico de gallo, lettuce 
and cheese. 14.99

TaCoS MeXiCaNoS
Authentic Mexican-style street tacos 
with carne asada, fresh cilantro and 
onion on soft corn tortillas. Served 
with lime and verde sauce. 
TWO TACOS 12.49
THREE TACOS 14.49

NeW! CaRnItAs TaCoS
Authentic slow-roasted pork on 
soft corn tortillas with cilantro and 
raw onion, and a side of cilantro-lime 
cabbage and salsa verde.
TWO TACOS 11.99
THREE TACOS 12.49

GrInGo TaCoS
Juicy grilled chicken tacos with 
fresh grilled pineapple and 
chorizo. Topped with raw onion 
and cilantro.
TWO TACOS 13.49
THREE TACOS 15.49

CaCtUs TaCoS
Seasoned ground beef or 
shredded chicken tacos with fresh 
pico de gallo, lettuce and cheese.
TWO TACOS 11.49
THREE TACOS 12.49

TaCoS De PoLlO
Juicy grilled chicken tacos
with fresh pico de gallo, lettuce
and cheese.
TWO TACOS 12.99
THREE TACOS 13.99

StEaK TaCoS
Grilled marinated steak*
tacos with pico de gallo,
lettuce and cheese.
TWO TACOS 13.99
THREE TACOS 15.49

TrAdItIoNaL

NeW! FlAuTaS
Three flour tortillas fried with your 
choice of shredded chicken, carnitas, 
or ground beef. Served with pico de 
gallo, lettuce, sour cream, and a side 
of cheese dip. 12.99

CaCtUs BoWl
All bowls are served with Mexican 
rice, black beans, broccoli, pico de 
gallo, and choice of guacamole or 
sour cream.
GRILLED CHICKEN 10.99
GRILLED STEAK* 13.99
GRILLED SHRIMP 11.99
CARNITAS 11.99
VEGGIES 10.99

ChIcKeN DiAbLo
Grilled chicken cooked with our 
spicy cheese sauce. 13.99

PoLlO CaCtUs MeLt
Chicken breast smothered in bell 
peppers, onions and our cheese 
sauce. 13.49

ArRoZ CoN PoLlO
Grilled chicken served on a bed of 
rice topped with cheese dip. 9.99
(no sides)

EnChIlAdA SuPrEmE
One shredded chicken, one beef 
and one cheese enchilada topped 
with lettuce, tomato and sour 
cream. 12.99

CaRnItAs
Slow-simmered pork tips cooked 
with sautéed onions. Served with 
fresh tortillas, lettuce, guacamole, 
pico de gallo and sour cream. 14.49

CaRnE AsAdA
A grilled 9-oz skirt steak served 
on a sizzling bed of onions and 
bell peppers 15.49

TaQuItOs
Three corn tortillas fried with your 
choice of shredded chicken, 
carnitas, or ground beef. Served 
with pico de gallo, lettuce, sour 
cream and cheese dip. 12.99

ChImIcHaNgA PlAtE
A large flour tortilla stuffed with 
beef or shredded chicken, then 
lightly fried and topped with 
cheese dip.11.99
Add steak* or grilled chicken +1.99

CoMbOs
All combos are served with your 
choice of two sides: 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  9.49
ANY TWO  10.99
ANY THREE 12.99

Traditional plates are served with 
your choice of two (2): mexican 
rice, black or refried beans or 
cactus grits

All taco entrees are served with 
your choice of two sides: 
Mexican rice, black beans, Cactus 
grits or refried beans. Tortilla 
choice of soft flour, soft corn or 
hard corn shell.

VeGeTaRiAn
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. 11.49

SpInAcH AnD
MuShRoOm QuEsAdIlLa
Flour tortilla stuffed with melted 
cheese, sautéed spinach and 
mushrooms with sour cream, 
lettuce and tomatoes served on 
the side. 9.99
Add rice and / or beans + 2.99

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. 11.99

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. 11.49  

DeSsErTs BeVeRaGeS

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

KiDs’MeNu MiNi NaChOs
Choice of ground beef, shredded 
chicken or plain with cheese dip. 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 + 1.50

CaCtUs FiNgErS
Chicken fingers with fries. 5.99  

For children 12 years and younger. 
includes soft drink or tea (dine-in 
only). add 2.00 for adults.

*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.  

 plates

COKE  |  DIET COKE
TEA  |  DR PEPPER  |  SPRITE

BARQ’S ROOT BEER
LEMONADE  |  ORANGE FANTA 

MELLO YELLO COFFEE

Served with lettuce, tomatoes, sour 
cream and cheese.
Add rice and beans + 2.99
Top with cheese dip +2.25

ShRiMp QuEsAdIlLa
Grilled shrimp served inside a flour 
tortilla with  melted cheese. Served 
with lettuce, sour cream and 
tomatoes. 13.99

TeXaS FaJiTa QuEsAdIlLa
Grilled steak*, chicken and shrimp 
with sautéed onions and peppers 
served inside a flour tortilla with 
melted cheese.13.99

GrIlLeD ChIcKeN
Or StEaK QuEsAdIlLa
Grilled chicken or steak* served 
inside a flour tortilla with melted 
cheese. Served with lettuce, sour 
cream and tomatoes. 
CHICKEN 12.49 STEAK 13.99

FaJiTa QuEsAdIlLa
Grilled steak* or chicken with 
sautéed onions and peppers. 
Served inside a flour tortilla with 
melted cheese.
CHICKEN 13.99 STEAK 14.49

ChEeSe QuEsAdIlLa 7.99

ShReDdEd ChIcKeN 
QuEsAdIlLa 8.99

GrOuNd BeEf
QuEsAdIlLa 8.99

qUeSaDiLlAs

SOPAPILLA 3.99
With ice cream 5.79

CHURROS 5.99

CHEESECAKE CHIMICHANGA
With strawberry sauce. 5.99

FRIED ICE CREAM 5.99

TaCoS
TeXaS TaCoS
One steak* taco, one grilled 
chicken taco, one shrimp taco 
served with pico de gallo, 
lettuce and cheese. 16.99

TaCoS MeXiCaNoS
Authentic Mexican-style street 
tacos with carne asada, fresh 
cilantro and onion on soft corn 
tortillas. Served with lime and 
verde sauce. 
TWO TACOS 12.99
THREE TACOS 14.99

NeW! CaRnItAs TaCoS
Authentic slow-roasted pork 
on soft corn tortillas with 
cilantro and raw onion, and a 
side of cilantro-lime cabbage 
and salsa verde.
TWO TACOS 13.99
THREE TACOS 14.99

GrInGo TaCoS
Juicy grilled chicken tacos 
with fresh grilled pineapple 
and chorizo. Topped with raw 
onion and cilantro.
TWO TACOS 14.99
THREE TACOS 16.49

CaCtUs TaCoS
Seasoned ground beef or 
shredded chicken tacos with 
fresh pico de gallo, lettuce 
and cheese.
TWO TACOS 12.99
THREE TACOS 13.99

TaCoS De PoLlO
Juicy grilled chicken tacos
with fresh pico de gallo, lettuce
and cheese.
TWO TACOS 13.99
THREE TACOS 14.99

StEaK TaCoS
Grilled marinated steak*
tacos with pico de gallo,
lettuce and cheese.
TWO TACOS 14.99
THREE TACOS 15.99

TrAdItIoNaL

NeW! FlAuTaS
Three flour tortillas fried with your 
choice of shredded chicken, carnitas, 
or ground beef. Served with pico de 
gallo, lettuce, sour cream, and a side 
of cheese dip. 14.49

CaCtUs BoWl
All bowls are served with Mexican 
rice, black beans, broccoli, pico de 
gallo, and choice of guacamole or 
sour cream.
GRILLED CHICKEN 13.49
GRILLED STEAK 15.99
GRILLED SHRIMP 15.99
CARNITAS 14.99
VEGGIES 12.99

ChIcKeN DiAbLo
Grilled chicken cooked with our 
spicy cheese sauce. 15.99

PoLlO CaCtUs MeLt
Chicken breast smothered in bell 
peppers, onions and our cheese 
sauce. 14.99

ArRoZ CoN PoLlO
Grilled chicken served on a bed of 
rice topped with cheese dip. 11.99
(no sides)

EnChIlAdA SuPrEmE
One shredded chicken, one beef 
and one cheese enchilada topped 
with lettuce, tomato and sour 
cream. 14.99 

CaRnItAs
Slow-simmered pork tips cooked 
with sautéed onions. Served with 
fresh tortillas, lettuce, guacamole, 
pico de gallo and sour cream. 15.99

CaRnE AsAdA
A grilled 9-oz skirt steak served 
on a sizzling bed of onions and 
bell peppers 16.99

TaQuItOs
Three corn tortillas fried with your 
choice of shredded chicken, 
carnitas, or ground beef. Served 
with pico de gallo, lettuce, sour 
cream and cheese dip. 14.49

ChImIcHaNgA PlAtE
A large flour tortilla stuffed with 
beef or shredded chicken, then 
lightly fried and topped with 
cheese dip.13.99
Add steak* or grilled chicken +1.99

CoMbOs
All combos are served with your 
choice of two sides: 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  10.99
ANY TWO  12.99
ANY THREE 14.99

Traditional plates are served with 
your choice of two (2): mexican 
rice, black or refried beans or 
cactus grits.

All taco entrees are served with 
your choice of two sides: 
Mexican rice, black beans, Cactus 
grits or refried beans. Tortilla 
choice of soft flour, soft corn or 
hard corn shell.

VeGeTaRiAn
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. 13.99

SpInAcH AnD
MuShRoOm QuEsAdIlLa
Flour tortilla stuffed with melted 
cheese, sautéed spinach and 
mushrooms with sour cream, 
lettuce and tomatoes served on 
the side. 10.99
Add rice and / or beans + 2.99

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. 13.99

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. 13.49  

DeSsErTs BeVeRaGeS

TaCo
Chicken or beef taco served with 
your choice of two (2): Mexican 
rice, black beans, Cactus grits or 
refried beans. 6.99

EnChIlAdA MeAl
Cheese, chicken or beef enchilada 
served with your choice of two (2): 
Mexican rice, beans, Cactus grits 
or fries. 6.99

KiDs’MeNu MiNi NaChOs
Choice of ground beef, shredded 
chicken or plain with cheese dip. 6.99

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. 6.99

CaCtUs MiNi BuRrItO
Beef or shredded chicken burrito 
served with your choice of two (2): 
Mexican rice, beans, Cactus grits 
or fries. 6.99 Substitute steak* or 
grilled chicken + 1.50

CaCtUs FiNgErS
Chicken fingers with fries. 6.99  

For children 12 years and younger. 
includes soft drink or tea (dine-in 
only). add 2.00 for adults.

*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.  

 plates

COKE  |  DIET COKE
TEA  |  DR PEPPER  |  SPRITE

BARQ’S ROOT BEER
LEMONADE  |  ORANGE FANTA 

MELLO YELLO  |  COFFEE

BuRrItOs
Burritos are served with your choice 
of two (2): Mexican rice, black or 
refried beans or cactus grits.

CaLiFoRnIa BuRrItO
Grilled steak or chicken with your 
choice of two sides all rolled into one 
large flour tortilla topped with cheese 
dip, avocados, sour cream and your 
choice of hot or mild salsa.
CHICKEN 15.99  STEAK 16.99

TeXaS BuRrItO
Large flour tortilla stuffed with grilled 
steak*, chicken, shrimp, grilled onions 
and bell peppers. Covered in our 
cheese dip and salsa. 16.99

Mexican Grill

StArTeRs

GuLf FiSh TaCoS
Served two different ways:
Grilled or Fried.
CANTINA STYLE: Tossed in Boom 
Boom sauce and topped with 
pineapple black bean pico, 
cilantro-lime cabbage.
TRADITIONAL STYLE: Topped 
with lettuce, pico de gallo and 
honey habanero sauce. Served with 
your choice of two sides.
TWO TACOS 13.99
THREE TACOS 15.99

NeW! BoOm-BoOm
ShRiMp TaCoS
Fried shrimp tossed in our 
Boom-Boom sauce topped with 
cilantro-lime cabbage, 
pineapple-black beans and pico 
de gallo. Served with two sides.
TWO TACOS 13.99
THREE TACOS 15.99

ShRiMp & GrItS
A bowl of our delicious 
Cactus-style grits mixed with our 
seasoned jumbo shrimp. 10.99

ShRiMp DiAbLo
Grilled shrimp cooked with our 
spicy cheese sauce served with two 
sides. 15.99

GrIlLeD ShRiMp TaCoS
TRADITIONAL STYLE: Topped with 
lettuce, pico de gallo, an avocado 
slice and our honey habanero sauce.
CANTINA STYLE: Tossed in Boom 
Boom sauce and topped with 
pineapple black bean pico, 
cilantro-lime cabbage.
TWO TACOS 13.49
THREE TACOS 15.49

SeAfOoD QuEsAdIlLa
Grilled shrimp and grilled gulf fish 
with fresh pico de gallo, sautéed 
onions and bell peppers. Served 
with sour cream, lettuce and tomato 
on the side. 13.49
Add rice and/or beans +2.49
Top with cheese dip +1.99

GuLf CoAsT
SeAfOoD BuRrItO
A blend of grilled gulf fish
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 15.99

NeW! BoOm-BoOm ShRiMp SaLaD
Mixed greens with onion, tomato, 
shredded cheese and fried shrimp 
tossed in a Boom-Boom sauce. 12.99

TeXaS FaJiTa SaLaD
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.
CHICKEN 11.99 STEAK 13.99 TEXAS 14.49

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 
warm flour tortillas. 11.49

CaCtUs GuAcAmOlE
Fresh chunks of avocado mixed 
with tomatoes, onions, light 
jalapeños, lime juice and cilantro.
LARGE 9.99 | SMALL 5.99

CaNtInA SaMpLeR
A trio of our famous cheese dip,
pico de gallo and guacamole. 11.99 
(no substitutions please)

ChEeSe DiP
LARGE 8.99 | SMALL 5.99

BeAn & ChEeSe DiP
LARGE 8.99 | SMALL 5.99

BeEf & ChEeSe DiP
LARGE 8.99 | SMALL 5.99

ChOrIzO SaUsAgE
& ChEeSe DiP
LARGE 8.99 | SMALL 5.99

JaLaPeÑO & ChEeSe DiP
LARGE 8.99 | SMALL 5.99

nAcHoS
FaJiTa NaChOs
Grilled steak* or chicken on a bed 
of tortilla chips with onions and 
bell peppers. Topped with cheese 
dip and sour cream. 14.99

GrAnDe SuPrEmE NaChOs
Tortilla chips topped with black or 
refried beans, seasoned shredded 
chicken or ground beef, lettuce, 
tomatoes, sour cream, jalapeños and 
topped with cheese dip. 13.99
Sub steak* or grilled chicken + 2.99

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. 14.99

NaChOs
CHEESE 8.99
CHEESE & BEAN 9.49
CHEESE & BEEF 9.99
CHEESE & SHREDDED
CHICKEN 10.49
CHEESE, BEEF & BEAN 9.99

Fa
Ji

Ta
S 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) 
sides: Mexican rice, 
black beans, cactus grits 
or refried beans. 

CHICKEN 16.99
SHRIMP 17.99
STEAK 17.99

PiñA FaJiTaS
A grilled half pineapple 
stuffed with chicken, sautéed 
bell peppers and onion. 19.99 
Substitute: Steak* + 3.00  
Shrimp + 2.00. 

TeXaS FaJiTaS
A sizzling platter of bell 
peppers and onions with 
grilled steak*, chicken and 
shrimp. 18.99

SeAfOoD

BuRrItO MeXiCaNa
Shredded chicken, carnitas or 
ground beef rolled in a flour 
tortilla, covered with cheese dip 
and topped with lettuce and sour 
cream. 13.99

CaCtUs GrIlLeD BuRrItO
Large flour tortilla with grilled 
steak* or chicken and covered 
with our cheese dip.
CHICKEN 13.49 STEAK 14.99

BuRrItO RaNcHeRo
Large flour tortilla filled with 
grilled steak* or chicken, grilled 
onions, peppers and topped with 
our zesty ranchero salsa and 
cheese dip. 
CHICKEN 14.99  STEAK 15.99

CaLdO De CaMaRoN
A traditional soup with shrimp, 
Mexican rice, onions, spinach, red 
bell peppers, mushrooms and 
cilantro, topped with sliced 
avocado. 9.99 

CaLdO De PoLlO
Authentic Mexican-style chicken 
soup with Mexican rice, onions, 
red bell peppers and cilantro, 
topped with sliced avocado. 7.99 

*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.  

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. 10.99

cAcTuS gRiLlEd cHiCkEn sAlAd
Grilled chicken over lettuce, spinach, 
avocado and diced tomatoes, topped 
with pico de gallo. 10.49
Sub grilled steak* +2.49So
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BuRrItOs
Burritos are served with your choice 
of two (2): Mexican rice, black or 
refried beans or cactus grits.

CaLiFoRnIa BuRrItO
Grilled steak or chicken with your 
choice of two sides all rolled into one 
large flour tortilla topped with cheese 
dip, avocados, sour cream and your 
choice of hot or mild salsa 15.99

TeXaS BuRrItO
Large flour tortilla stuffed with grilled 
steak*, chicken, shrimp, grilled onions 
and bell peppers. Covered in our 
cheese dip and salsa. 15.99

Mexican Grill

StArTeRs

GuLf FiSh TaCoS
Served two different ways:
Grilled or Fried.
CANTINA STYLE: Tossed in Boom 
Boom sauce and topped with 
pineapple black bean pico, 
cilantro-lime cabbage.
TRADITIONAL STYLE: Topped with 
lettuce, pico de gallo and honey 
habanero sauce. Served with your 
choice of two sides.
TWO TACOS 13.99
THREE TACOS 15.99

NeW! BoOm-BoOm
ShRiMp TaCoS
Fried shrimp tossed in our 
Boom-Boom sauce topped with 
cilantro-lime cabbage, 
pineapple-black beans and pico 
de gallo. Served with two sides.
TWO TACOS 13.99
THREE TACOS 15.99

ShRiMp & GrItS
A bowl of our delicious Cactus-style 
grits mixed with our seasoned 
jumbo shrimp. 10.49

ShRiMp DiAbLo
Grilled shrimp cooked with our 
spicy cheese sauce served with two 
sides. 14.99

GrIlLeD ShRiMp TaCoS
TRADITIONAL STYLE: Topped with 
lettuce, pico de gallo, an avocado 
slice and our honey habanero sauce.
CANTINA STYLE: Tossed in Boom 
Boom sauce and topped with 
pineapple black bean pico, 
cilantro-lime cabbage.
TWO TACOS 12.99
THREE TACOS 14.99

SeAfOoD QuEsAdIlLa
Grilled shrimp and grilled gulf fish 
with fresh pico de gallo, sautéed 
onions and bell peppers. Served 
with sour cream, lettuce and tomato 
on the side. 13.49
Add rice and/or beans +2.49
Top with cheese dip +1.99

GuLf CoAsT
SeAfOoD BuRrItO
A blend of grilled gulf fish
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 15.49 

NeW! BoOm-BoOm ShRiMp SaLaD
Mixed greens with onion, tomato, 
shredded cheese and fried shrimp 
tossed in a Boom-Boom sauce. 12.99

TeXaS FaJiTa SaLaD
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.
CHICKEN 11.49 STEAK 12.99 TEXAS 13.49

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 
warm flour tortillas. 10.99

NeW! CaRnItA FrIeS
French fries piled high with slow 
roasted pork, jalapeño, cilantro 
and raw onion, topped with 
cheese dip and sour cream. 9.99

CaCtUs GuAcAmOlE
Fresh chunks of avocado mixed 
with tomatoes, onions, light 
jalapeños, lime juice and cilantro.
LARGE 9.99 | SMALL 5.99

CaNtInA SaMpLeR
A trio of our famous cheese dip,
pico de gallo and guacamole. 10.99 
(no substitutions please)

ChEeSe DiP
LARGE 8.49 | SMALL 5.49

BeAn & ChEeSe DiP
LARGE 8.49 | SMALL 5.49

BeEf & ChEeSe DiP
LARGE 8.49 | SMALL 5.49

ChOrIzO SaUsAgE
& ChEeSe DiP
LARGE 8.99 | SMALL 5.99

JaLaPeÑO & ChEeSe DiP
LARGE 8.49 | SMALL 5.49

nAcHoS
FaJiTa NaChOs
Grilled steak* or chicken on a bed 
of tortilla chips with onions and 
bell peppers. Topped with cheese 
dip and sour cream. 13.99

GrAnDe SuPrEmE NaChOs
Tortilla chips topped with black or 
refried beans, seasoned shredded 
chicken or ground beef, lettuce, 
tomatoes, sour cream, jalapeños and 
topped with cheese dip. 12.99
Sub steak* or grilled chicken + 2.99

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. 14.99

NaChOs
CHEESE 7.99
CHEESE & BEAN 8.49
CHEESE & BEEF 9.49
CHEESE & SHREDDED
CHICKEN 9.99
CHEESE, BEEF & BEAN 8.99

Fa
Ji
Ta
SA 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) sides: 
Mexican rice, black beans, 
cactus grits or refried beans. 

CHICKEN 14.99
SHRIMP 15.99
STEAK 16.99

PiñA FaJiTaS
A grilled half pineapple 
stuffed with chicken, sautéed 
bell peppers and onion. 
17.99 Substitute: Steak*
+ 3.00  Shrimp + 2.00. 

TeXaS FaJiTaS
A sizzling platter of bell 
peppers and onions with 
grilled steak*, chicken and 
shrimp. 16.99

SeAfOoD

BuRrItO MeXiCaNa
Shredded chicken, carnitas or 
ground beef rolled in a flour 
tortilla, covered with cheese dip 
and topped with lettuce and sour 
cream. 12.99

CaCtUs GrIlLeD BuRrItO
Large flour tortilla with grilled 
steak* or chicken and covered 
with our cheese dip.
CHICKEN 12.49 STEAK 13.99

BuRrItO RaNcHeRo
Large flour tortilla filled with 
grilled steak* or chicken, grilled 
onions, peppers and topped with 
our zesty ranchero salsa and 
cheese dip. 13.99

CaLdO De CaMaRoN
A traditional soup with shrimp, 
Mexican rice, onions, spinach, red 
bell peppers, mushrooms and cilantro, 
topped with sliced avocado. 9.99 

CaLdO De PoLlO
Authentic Mexican-style chicken 
soup with Mexican rice, onions, red 
bell peppers and cilantro, topped 
with sliced avocado. 7.99 

*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.  

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. 10.99

cAcTuS gRiLlEd
cHiCkEn sAlAd
Grilled chicken over lettuce, spinach, 
avocado and diced tomatoes, topped 
with pico de gallo. 10.49
Sub grilled steak* +2.49 S

o
U
pS
&

s
A
lA
d
S



34  BEACHiN’ — Summer 2023

Glass Blowing Lessons
Group Demonstrations

Field Trips
Mon-Fri 9-4

Private & Group Classes
Hand or Pottery Wheel

Painting/Glazing
Mon-Fri 9-4

251.981.arts  26389 Canal Rd, Orange Beach CoastalArtsCenter.com
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Cultivating a sustainable industry
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W
hether you’re plan-
ning a beach vaca-
tion on the Alabama 
Gulf Coast or you’re 

a fulltime resident, you might 
not realize your dining options 
can lead to more when it comes 
to this popular, albeit polarizing, 
shellfish.

Visitors often inquire about 
the best seafood options, and 
they’re readily available at nearly 
every restaurant in abundance. 

While enjoying oysters, many 
people may not realize that the 
Fort Morgan Peninsula in Gulf 
Shores is home to two oyster 
farms that offer farm visits: Ad-
miral Shellfish Company and 
Navy Cove Oysters. These farms 
provide a unique opportunity to 
learn about the process and local 
benefits of raising oysters and 
engage with the individuals mak-
ing them run.

through education and action
Words by Melanie LeCroy | Photos by Micah Green
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ENVIRONMENTAL IMPACTS
One adult oyster can filter more than 50 gallons 

of water a day. Oysters feed by filtering algae from 
the water. As a result, they clean the surrounding 
water and provide habitat and food for other 
species of marine animals while making the water 
we wade in cleaner.

They are important to the health of the marine 
environment, but development and an onslaught 
of natural disasters in the Mobile Bay area 
changed their surroundings.

Construction of the Mobile Causeway, Theodore 
Industrial Canal and Gaillard Island, a man-made 
island in Mobile, changed the way water flowed. 
Commercial development along the shoreline 
impacted the water and runoff that makes its way 
to the rivers that empty into the Gulf of Mexico. 

The Alabama Legislature created the Shellfish 
Aquaculture Review Board in 2013 and tasked it 
with developing policies and a program for build-
ing and regulating commercial oyster farming. 

In 2014, the Alabama Department of Conserva-
tion and Natural Resources proposed a new shell-
fish aquaculture rule that provided easements 
of state-owned submerged lands to encourage 
off-bottom oyster harvesting.

The Alabama Coastal Foundation established 
an oyster shell recycling program in 2016. They 
collect shells from restaurants in Mobile and 
Baldwin counties, clean them and return them 
to the water. The outside of an oyster shell is the 
best place for a new oyster to attach. The group 
has recycled over 20 million shells to help the wild 
oyster population regenerate.

LEARN MORE, VISIT A FARM
If you want to learn more about the environ-

mental importance of the humble oyster, schedule 
a farm visit. Admiral Shellfish Company and Navy 
Cover Oysters want to share the process with 
others in the hope of encouraging more farms. 

THE NEWBIES 
ADMIRAL SHELLFISH COMPANY 
ESTABLISHED 2020

Anthony Ricciardone started his journey with 
oysters in 2018 when he participated in the 
oyster gardening project with Auburn University. 
Participants are supplied with juvenile oysters to 
grow from their home docks. The oysters are then 
collected and planted on restoration and enhance-
ment reefs. 

Participating in the project sparked Ricciar-
done’s curiosity about the commercial industry, 
and he began to research. That research turned 
into Fairhope Oyster Company. 

“I tried farming further north in the Bay, and it 
just wasn’t high quality. Muddy bottom, low salt 
and not enough water flow,” Ricciardone said. 
“When I started looking at salinity, substrate maps 

“When I started looking at salinity, substrate maps and charts, I 
saw the current Admiral Shellfish area and knew it was perfect.”
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When I started looking at salinity, substrate maps and charts, I 
saw the current Admiral Shellfish area and knew it was perfect.”

SPEED AND QUALITY

Due to warmer temperatures and other 
factors, oysters grown on Fort Morgan can 
mature much faster than some of their 
more famous counterparts in the Northeast. 
This gives the farms on Fort Morgan a huge 
commercial advantage, and according to 

Ricciardone, doesn’t sacrifice quality. 

AVERAGE TIME IT TAKES TO GET AN 
OYSTER TO A MARKETABLE SIZE

Chesapeake Bay 
1-2 years

Prince Edward Island
3-4 years

Admiral Shellfish Comapny
7-12 months

Anthony Ricciardone
Admiral Shellfish Company
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“We threw 10 cages in the 
water for a couple of years 
and had fun eating them all. 
Then we got serious about it.”

John Supan
Navy Cove Oysters
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and charts, I saw the current Admiral Shellfish 
area and knew it was perfect.”

So perfect that another like-minded individ-
ual purchased the property before Ricciardone 
could. Thankfully, the property owner, Chris 
Head, was interested in starting an oyster farm 
and agreed to partner with Ricciardone to form 
Admiral Shellfish Company.

“We made a plan and got this farm up and 
running. Being right near the Gulf, we have a ton 
of salt and current and waves, which makes a 
really tasty, clean, salty oyster that chefs and 
customers crave,” Ricciardone said. “The shallow 
sandy site is a perfect place to grow from for 
really happy oysters.”

Admiral Shellfish Company’s farm butts up to 
the Fort Morgan Historical site property line to 
the west, and the four lots to the east are vacant. 
The site is a wonderful place to take in a sunset, 
watch the mullet jump and see osprey, fish and 
the occasional dolphins.

Managing nearly a million oysters is a full-time 
job, and while Ricciardone is heavily involved, he 
hired Joe Ingraham early on as farm manager. 
Ingraham brings extensive work experience in 
aquaculture and history, which makes for a very 
fun and all-encompassing farm tour. 

Admiral Shellfish Company offers tours to fam-
ilies, groups or companies. On the tour, Ingraham 
dives into the history of Admiral, the process and 
science of growing oysters and a history lesson 
on the area. Not far from the farm is the site of 
one of the Civil War’s famous battles, the Battle 
of Mobile Bay. It was this battle that the famous 
line “Damn the torpedoes, full speed ahead” 
originated.

“Cold, heat and wind suck day after day, but 
it’s always a good day at work knowing you’re 
growing some premium seafood right here in 
South Alabama,” Ricciardone said. “We plan 
to continue perfecting our methods and slowly 
growing. It’s been amazing meeting some local 
and out-of-town chefs, oyster fans, journalists 
and school groups along the way.”

Admiral Shellfish Company oysters can be 
found across the United States. For more infor-
mation, visit www.admiralshellfishcompany.com.

THE VETERANS
NAVY COVE OYSTERS 
ESTABLISHED 2011

Navy Cove Oysters started as a result of two 
scientists having a drink.

They were enjoying the views on the deck of 
Charles “Chuck” Wilson’s beach house over Navy 
Cove when Wilson asked John Supan a question 
that would trigger their future endeavors.

“Do you think we could farm oysters there?” 
he wondered.

They put their wading shoes on and headed 
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You’ll love our greens.
9 Hole Par 3 Course
Open to the Public
Tee times not required

Lighted Driving Range
Covered mats | Practice bunker
Open 7a-9p with self-serve ball dispensers

Daily Green Fees: 
$15.00 to walk 9
$20.00 to ride 9

Play all day for $30.00
Membership & Lessons Available

ORANGE BEACH GOLF CENTER
4700 Easy Street (off Canal Road)

(251) 981-GOLF/4653

across the road.
The site was perfect. Navy Cove’s hard 

sandy bottom, waist-deep water and location 
2 miles from the Gulf where all the saltwater 
comes from made it a good site. The fact that 
every house on that cove was on city water 
instead of a septic tank made it perfect.

“We threw 10 cages in the water for a 
couple of years and had fun eating them all,” 
Supan said. “Then we got serious about it.”

Both Wilson and Supan are marine science 
researchers in different specialties.

Wilson’s research and experience was in 
fisheries development. The last fish Wilson 
tackled was red snapper. He significantly con-
tributed to the general understanding of the 
fish, and his learnings are still used to make 
decisions on harvest limits. He also ran a large 
research program at LSU called Sea Grant. It 
was through the Sea Grant that he met Supan.

Supan had his first experience with fisher-
ies in 1981, but it was his work as a fisheries 
Extension Agent in Saint Tammy Parish, 
Louisiana, that led him to oysters in the late 
1980s. Some of the shucking houses in his 
area had no oysters to shuck due to saltwater 
intrusion. Two of his clients wanted to start an 
oyster hatchery after visiting Whiskey Creek 
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3947 State Highway 59, Suite 240, in the Island Wing Co. Retail Center, 
just in front of the Staybridge Hotel, Gulf Shores • 251-223-4914

IMAGINATIVE HOME COLLECTIONS FOR 
THE BEACH GIRL IN EVERYONE

Shellfish Hatchery in Oregon. Supan became 
the man to teach people how to use hatchery 
technology in Louisiana in 1990. And he has 
spent his career teaching and researching 
oysters and oyster farming methods.

The farm slowly started to grow on the 
2 acres they secured in Navy Cove in 2011. 
Wilson took on the role of managing partner 
and handles all the details, paperwork and 
communications. Supan settled into the role 
of overseeing technology and makes sure 
their farming practices are sound. 

In 2016, they brought on a third part-
ner. Eric Bradley’s experience working in 
the restaurant industry at Sassy Bass was 
important, but he also knew social media. 
Bradley also grew up on a crawfish farm and 
was familiar with aquaculture. He is now the 
full-time farm manager. 

In 2022, Navy Cove Oysters sold 345,000 
oysters. They now have over 1 million oysters 
in the water. 

Navy Cove Oysters can be found in restau-
rants across the United States. For more 
information, visit www.navycoveoysters.com. 
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GREAT IDEAS FOR  

DINNER TONIGHT!
originaloysterhouse.com/menus
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Seafood Lover’s #1 choice!

Gulf Shores 
701 Gulf Shores Pkwy

251.948.2445

Mobile Causeway 
3733 Battleship Pkwy 

251.626.2188
OriginalOysterHouse.com

WE RESPECTFULLY REQUEST  

NO SUBSTITUTIONS.

Try our  
New Fried  
Calamari
With kickin’ 

marinara dippin’ 
sauce.

   NORTH OF GULF SHORES BEACH 
   GREAT SHOPS & KIDS’ PLAYGROUND

house favorites
f r e s h  s e a f o o d  &  s a l a d  b a r

Gift  Card  |  Or ig ina lOysterHouse.com

Heartland Gift Card 2022.indd   1Heartland Gift Card 2022.indd   1
10/7/22   3:19 PM10/7/22   3:19 PM

Shrimp or Chicken Alfredo Baked Pasta
Gulf shrimp tossed with rich garlic Alfredo sauce and penne pasta, 

baked with Parmesan and mozzarella cheese. 18.99 

Add garlic bread for 1.95

Butter Pecan Mahi 
Carefully grilled Mahi topped with our special sweet pecan butter.  

A real Southern treat! 25.99

Shrimp Au Gratin
Shrimp baked in a cheddar 

and Romano cheese sauce. 17.99

Grilled Chicken Breasts
Twin chicken breasts grilled with herb butter. 16.99

Or blackened with hollandaise sauce - add 1.99

Butterfly Shrimp Florentine
Shrimp stuffed with spinach, onions, mozzarella and Romano cheese  

then topped with a light cream sauce. 18.99

Josh’s Blackened Shrimp and Grits 

Tender blackened shrimp served over creamy cheese grits. 23.50 

Crab Stuffed Flounder
Mild flakey fillets stuffed with blue crab dressing, baked  

and served with hollandaise. 18.99

Parmesan Baked Shrimp 

Tasty shrimp baked with applewood      

smoked bacon, garlic butter and grated  

Parmesan cheese. 18.99 

Steak and Butterfly Shrimp
Chef’s cut with eight fried shrimp. Market

Chef’s Cut Steak 

Handcut. 12oz. Market

Steamed Alaskan Snow Crab Legs
Snow crab legs and drawn butter.  Market

Includes two sides

Great
Kid’s
menu
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Get Free Local News Updates 
GulfCoastMedia.com/Newsletter


