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Appetizers & Snacks

Popcorn Shrimp — 3 Ways! Wings, 2 Ways!

Traditional $8.95 Spicy “Buffalo” Style or
with remoulade, cocktail sauces Teriyaki glazed
Spicy Buffalo Style $8.95

with Bleu Cheese Fresh Oysters of the Season
Teriyaki glazed $8.95 Y2 dozen

Dozen

Whiskey Joe’s Calamari

Calamari Steak strips fried with peppers & Oyster Shooters
onions, chipotle mayonnaise $9.95 In a spicy tomato cocktail sauce

Shrimp Pepino Baked Oysters Rockefeller

A full pound, served hot, you peel, simmered
in a spicy garlic butter with Budweiser,
over our cheesy garlic bread $14.95

Creole-brandy glaze

Cheesy Garlic Bread
Don’t miss this house specialty!

Fresh, crisp tortillas for dipping $8.95

Sliders

4 per order on grilled Hawaiian sweet rolls:
Cheeseburger Sliders with caramelized onions and melted American cheese
BBQ Pulled Pork Sliders tossed in BBQ sauce with crisp onion straws

Flat Bread Pizzas

Grilled Chicken: Artichokes, tomatoes, portabella mushrooms, mozzarella,
smoked gouda & parmesan cheeses

BBQ Pork: Pulled pork, BBQ sauce, caramelized onions, corn salsa, mozzarella,
provolone & parmesan cheeses

Pepperoni: Mozzarella, smoked gouda & parmesan, sliced pepperoni

3 Cheese: Mozzarella, smoked gouda & parmesan cheeses
Veggie: Spinach, artichokes, tomatoes, roasted garlic & portabella mushrooms

Whiskey Joe’s Famous Fish Taco’s!

Choose from grilled, blackened or Baja-style (fried)
Fresh grouper, shredded cabbage, salsa and our very special sauce

Starter Soups & Salads

Seafood Gumbo
Loaded with seafood, lots of spice, don’t pass this up! cup: $4.95 bowl: $6.95

Gumbo Combo
A bowl of seafood gumbo paired with our signature salad $8.95

Beer Cheese Soup
From an original family recipe! cup: $4.95

The Iceberg Wedge

With bacon, tomatoes, shaved red onion, crumbled bleu, vinaigrette dressing $4.95

Signature Salad
Organic spring greens tossed with jicama, teardrop tomatoes, candied pecans,
chives, crumbled bleu cheese, balsamic vinaigrette

The Caesar
Crisp romaine, parmesan, croutons, tangy Caesar dressing

Entrée Salads

Pecan Crusted Salmon Salad
Salmon filet over organic spring greens, romaine, jicama, tomatoes, candied
pecans, chives, crumbled bleu cheese & balsamic vinaigrette

Chicken Caesar
Romaine, garlic croutons, shaved parmesan, grilled chicken breast,
tangy caesar dressing.

Shrimp & Crab Louie
Gulf shrimp, lump blue crab meat with crisp greens, asparagus, cucumbers,
tomatoes, egg & Louie dressing

BBQ Salad

Choice of grilled chicken or pulled pork with organic greens, romaine,
roasted corn salsa, chives, cheddar cheese, BBQ ranch dressing.

The Chopped Salad

Crisp Iceberg & romaine, grilled chicken, pecans, carrots, tomatoes, crumbled
bleu cheese, chives, balsamic vinaigrette

o’ Boys

Whiskey Joe’s idea of a great sandwich.
All served on our specially baked Cuban bread, split and butter grilled.
With remoulade, shaved lettuce & tomatoes. Includes house fries.

Fried Shrimp $9.95

Fried Oysters $10.95
| Fried Grouper $10.95
/™ Pulled Pork §9.95

L BBQ sauce, onion straws

Blackened Chicken $9.95

Veggie $8.95
Portabellas, red peppers, purple balsamic onions

1/2 Pound Burgers

Served on a toasted Brioche bun with lettuce, tomato, house fries & slaw.

Signature Burger
American cheese, BBQ sauce, bacon, fried onion strings

Black & Bleu Burger

Grilled with spicy Cajun seasonings, caramelized onions
& melted bleu cheese

Teriyaki Mushroom, Swiss
Grilled mushrooms, melted swiss cheese and teriyaki sauce

Seafood
Beer Battered Fish & Chips

Florida Grouper, fries, slaw, remoulade & cocktail sauce, malt vinegar

Fried Shrimp

Lightly breaded shrimp, fries, slaw, remoulade & cocktail sauce.

Fried Seafood Platter

Shrimp, beer-batter Florida Grouper, oysters, calamari, and house fries & slaw,
remoulade & cocktail sauce

Blackened Grouper
Topped with shrimp, tomatoes & Creole cognac sauce,
rice and fresh vegetables.

Pecan Crusted Salmon
Sweet & spicy pecans, white balsamic ginger glaze, rice and fresh vegetables.

The Whole Snapper!

Yes, a whole boneless yellow-tail Snapper, in our special marinade,
lightly dusted and deep fried. Served over a Creole cognac sauce,
rice and fresh vegetables.

Scampi Linguini
Shrimp, garlic butter sauce, capers, parmesan
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Other Great Stuff
Sizzling Flat Iron Steak

Grilled onions, mushrooms & peppers, garlic smashed potatoes.

Whiskey Joe’s Really Good Fried Chicken

Boneless breasts, buttermilk battered, garlic smashed potatoes, bourbon gravy.

BBQ Ribs

Texas BBQ style St. Louis pork ribs, with garlic smashed potatoes & slaw

BBQ Ribs & Fried Chicken Combo
Buttermilk fried chicken, bourbon gravy, 2 rack ribs, garlic smashed
potatoes & slaw.

Yuengling Beer Can Chicken
Beer marinated, whole roasted chicken, garlic smashed potatoes,
slaw & bourbon gravy

Spicy Ratatouille Pasta
Roasted vegetables, basil, spicy Creole sauce, over linguini.
Add grilled chicken: $13.95 Add shrimp: $15.95




