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Half Dozen Raw. MKT

cocktail, horseradish, lemon

Roasted 12

Creole garlic butter, green onions

SALADS

House Salad 7

iceberg, red onion, shredded cheese,
cherry tomatoes, charred corn ranch
dressing

Grilled Romaine Lettuce 8

crispy ham, cotija cheese, creamy lemon
dressing

Black & Blue 12
seared steak, romaine, avocado, blue

cheese crumbles, onions, tomato, blue cheese
dressing

Shaved Cabbage 9
cilantro, shaved red onion, pepitas, ginger chili
vinaigrette

Crab and Watermelon...... 12
arugula, radish, lime vinaigrette

Seared Yellowfin Tuna...... 16
watercress, citrus, radish, cumin honey vinaigrette

APPETIZERS

DIPS

Salsa

Cheese Dip

Pimento Cheese 8
Pork Tamale 8
pickled onion, tomatillo
Grilled Ribs 11
house BBQ sauce, pickled peach relish
Shrimp and Mahi Ceviche 9
coconut milk, jalepeno, cantelope
1 Lbs Cold Steamed Shrimp 22
Chimichurri & cocktail sauce
3
Guacamole Your Way. 9
5
Cheese Dip & Chorizo 7
15

Tuna Poke

SANDWICHES

choice of one side

Playa Burger.

Pimento Burger
pimento cheese, tomato jam

Cheesebugger_ P :
lettuce, red onion, tomato, garlic aioli, choice
of cheese

SIDES

Spanish Rice 4
Street Corn 5
Smothered Potatoes 5
Whipped Sweet Potatoes........ccceuverenerennenns 5
Summer Succotash 5
Coleslaw 4
Black Beans 4
Fruit Tossed in Chili Flakes........ccoccvevuecunennn. 5

Sweet Corn Grits 5

Cold Wagyu Roast Beef.
arugula, horseradish mayonnaise, red onion

Alabama white BBQ sauce, cheddar cheese,
pineapple

BOWLS

13

14

Braised Wagyu Brisket

13

braised brisket, rice, black beans, corn
tortillas

Chicken

12

roasted chicken, quinoa, black beans, corn
tortillas

Shrimp

10

grilled cabbage, chilled rice noodles, basil, snap
peas
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STREET TACOS

v
three tacos, Gabby’s corn tortillas, side of black beans
Grilled Mahi 15 Chorizo 12
cabbage, pickled red onion, cotija cheese, lime sour avocado verde, white onion, cilantro
cream, corn tortillas
Shrimp 13
Braised Wagyu Brisket 14 corn & pineapple salsa, corn tortillas
salsa verde, pickled red onion
AN

ENTREES
STEAKS*

Mahi Veracruz 24 served with smothered potatoes
roasted tomatoes, olives, capers,pickled chilies,
herbs, Spanish rice

16 oz. Linz Heritage Ribeye 32
Snapper in Banana Leaf 25
PP 14 oz. Linz Heritage NY Strip 28
tomatoes, squash, peppers, capers, corn,
Spanish rice, poblano butter 8 oz. Linz Heritage Filet 30
Roasted Chicken 18

grilled sweet onion, corn tortillas, toasted

almonds, Spanish rice STEAK TOPPINGS:

Grilled Swordfish 24 Chimichurri Sauce 3
smothered potato & chorizo hash, salsa verde .
Garlic Compound Butter 3

Red Fish on the Half Shell 28 Crab and Shrimp Salad 9
roasted Redfish, tomato & avocado salad Playa Steak Sauce 3
Grilled Beeler’s Pork Chop 22
pickled cabbage & black eyed pea salad, peach
and mustard chutney
Playa Gulf Shrimp & Grits 18 KID S F o O D
sweet corn grits, ham, peppers

Cheeseburger (no bun) 6
Grouper Pontchartrain 27 . .
pan seared Red Grouper, summer succotash, Grilled Shrimp /
crab, shrimp and mushroom white wine sauce Grilled Chicken Strips 6
Seared Yellowfin Tuna 25 Grilled Fish Bites 8
chilled wilted spinach salad, stewed chickpeas,
roasted shallot and serrano chili pepper glaze
Grilled Shrimp Platter. 18 DE S S ERT S
tartar sauce, lemon, coleslaw, choice of side Rum Sister’s Gluten Free Cake 7

dark chocolate, Kahlua, white rum

Grilled Fish Platter 15

choice of side, tartar sauce, lemon

"’ BRUNCH AT SUNDAYS FROM 10AM-2PM
&5

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



