
JUMBO SHRIMP COCKTAIL
Chilled jumbo shrimp | cocktail sauce | lemon

26

HOUSE SALAD
Lettuce | tomatoes | cucumbers | red onions |
diced eggs | shredded cheddar cheese

14

LIBRARY CRAB CLAWS
Sautéed in brown butter | remoulade sauce

28

CORN AND
CRAB BISQUE
Sweet corn | lump crab | rich cream broth

8 

STEAKS •  SEAFOOD •  SPIRITS
H I S T O R I C  D O W N T O W N  G U L F P O R T ,  M I S S I S S I P P I

G l u t e n - F r e e  M e n u

Consuming raw or undercooked meats, shellfish, or eggs may increase your risk of
foodborne illness. 18% gratuity added for parties of 8 or more.

S T A R T E R S

S A L A D

S I D E S  F O R  T H E  T A B L E

ALL PASTA IS  GLUTEN-FREE
S I G N A T U R E  E N T R É E S

Add Chicken 8
Add Shrimp 14

BLACKENED REDFISH
Mango pico | grilled asparagus

42

TRUFFLE PARMESAN FRIES 12 GRILLED ASPARAGUS 12

CREAMED SPINACH 14

ROASTED GARLIC
MASHED POTATOES

12 ROASTED BRUSSELS
SPROUTS WITH BACON

12

14 OZ. RIBEYE 60

8 OZ. FILET MIGNON 50

CHICKEN MARSALA
Sautéed mushrooms | Marsala demi-glace |
grilled asparagus

32

BUTTER-POACHED
GROUPER
Garlic mashed potatoes

48

12 OZ. BONE-IN
FILET MIGNON

54

BLACKENED SHRIMP
OR CHICKEN
ALFREDO PASTA
Penne noodles | white wine garlic cream sauce 

28
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