
Especiales de Temporada



BEVERAGES
enjoy our featured classic

THE SOLRITA
Our traditional margarita with a squeeze of fresh lime juice topped with a 

SOL® beer. Available Flavors: Traditional, and Tropical Blue! - The shaker goes 

home with you!

Or put a spin on it with our
New Flavours!

passion solrita 18 oz

100% Agave Gold Tequila, Blue Curacao, Passion Fruit Purée, fresh lime 

juice and Sweet & Sour topped with a SOL® beer.  $259 The shaker goes 

home with you!

BLaCK RASPERRY solrita  18 oz

100% Agave Gold Tequila, Black Rasperry Liqueur, Blackberry Purée, fresh 

lime juice and Sweet & Sour topped with a SOL® beer.  $259 The shaker 

goes home with you!



MANGO
MEDAL SOLRITA

SURFSIDE
SOLRITA

HAND SHAKEN
MARGARITAS

and you can take the glass home with you!

SOLRITA
Relax - we’ll bring the beach to you! Our traditional 
Margarita with a squeeze of lime is topped with a  SOL® 
beer, making this an extra special treat. 18 oz  $259

WILDBERRY SOLRITA
Gold tequila, wildberry puree, ginger syrup & topped
with SOL® beer. 18 oz  $259

SURFSIDE SOLRITA
Our Tropical Blue Margarita with a Squeeze of Fresh 
Lime Juice topped with a SOL® Beer and Blue Curacao. 
18 oz  $259

MEDAL MARGARITA
We begin with gold tequila, triple sec, fresh squeezed lime 
juice and sweet & sour mix. Add the refreshing crisp flavors: 
strawberry, mango, tamarind & guava. 18 oz  $259

 = Comes With Your Own Souvenir Glass!



speckled

LEmonades

ALCOHOL-FREE ZONE
STRAWBERRY MANGO CHILLER
Mango and strawberry purée swirl together with our 
refreshing frozen Lemonade 22 oz  $214

FROZEN LEMON-UPS!  
Slushy-frozen sweetness — 
Choose pink or blue. 22 oz  $214

WATERMELON LEMONADE  
Fresh Watermelon lemonade —
Free natural lemonade refills.  22 oz  $214

SPECKLED LEMONADES
Your choice — strawberries, blueberries or guava 
Free natural lemonade refills. 18 oz  $139

SECRET MANGO SPARKLER
Mangos are loaded with Iron and Vitamin A. Slipping 
some into lemonade with a splash of orange juice was 
Mama’s secret recipe. 18 oz  $139

souvenir 
Glass

included!



PEACH, LOVE, & ROCK N’ROLL
You will want to get up and Dance!! Peach liqueur, 
controy, orange, raspberry, pineapple juice and lemon-
lime soda. 22 oz  $229

TIDAL WAVE 

Tequila, melon liqueur, blue curacao liqueur, fresh lemon 
juice, sweet & sour and pineapple juice. 18 oz  $229

STRAWBERRY FIELDS 
Coconut rum, peach liqueur, strawberry puree and 
lemonade. 22 oz  $229

BUBBA’S BLUE HAWAIIAN
A tropical and refreshing blend of vodka, rum, gin, 
pineapple juice and blue curacao, topped with lemon-
lime soda. Aloha! 16 oz  $169

TROPICAL BREEZE
Rum, mango liqueur, melon liqueur, orange juice and 
other refreshing tropical juices. 16 oz  $169

BAYOU SURPRISE
Vodka, tropical fruit juices and fresh lemon juice. 
16 oz  $169

Specialty Drinks

 =  and you can take  
the glass home with you!



 =  and you can take  
the glass home with you!

MAMA’S MANGO MOJITO
We prepare it the original way using platinum rum, fresh 
mint, sugar and soda. Refreshing as an ocean breeze. 
16 oz  $169

LOUISIANA LEMONADES
Nothing refreshes like our Speckled Lemonades! Made 
with rum or vodka, your choice of strawberries or 
blueberries. 22 oz  $229

SUNBURST
A refreshing blend of vodka, mango puree with apple 
and orange juice. 22 oz  $229

COCONUT RUM BLASTER
Coconut rum, blue Curacao, pineapple juice, fresh lemon 
juice, sweet & sour and lemon-lime soda. 22 oz  $229

PIRATES PUNCH
A refreshing blend of spiced rum and peach liqueur, 
tropical juices and lemon-lime soda. 16 oz  $169

VERRY BERRY MOJITO
Coconut rum, vodka raspberry, fresh mint and 
blueberries. 16 oz  $169

Fleur d`Lis
Coconut rum, peach schnapps, melon liqueur, pineapple 
and orange juice. 22 oz $229

Lt. Dan’s Pomegranate Punch
Refreshing! Pomegranate liqueur, White rum, Malibu 
rum, pineapple juice, cranberry juice and lemon-lime 
soda. 22 oz $229



Bottled Water.       20 oz  $69

Bottled Water.       34 oz  $89

Imported Water Small. 17 oz  $79

Imported Water       34 oz  $109

Canned Soft Drinks (each) 12 oz $69

Milk (each)          16 oz  $59

Fruit Juices (each)     16 oz  $79

Iced Tea (free refills)  16 oz  $59

American Coffee        6 oz  $59

BEVERAGES

Carajillo           3 oz   $145
Chatajillo (with Rum Chata)
Firejillo (with Fireball)
Insolito (with Disaronno)
Rumfire (with a combination of Rum Chata and Fireball with 
marzipan)
Versatil (with Torres 10)



Ice Cold Pint & Pilsner
Ask about our local beer selections!
16 oz. Pint or 22 oz. Pilsner

BEERS
VACATION SIZE   $199 32 oz Draft Beer.
ICE COLD PINT   $99 16 oz Draft
PILSNER    $150 22 oz Draft
PILSNER $   $240
With souvenir glass! 22 oz Draft

domestic bottled 3 12 oz  $99
imported bottled 12 oz  $109
9

Heineken, Heineken Silver, Heineken 0.0
Amstel Ultra
Coors Light

Michelado glass  $35
Ojo Rojo glass  $35
Chelado glass  $35



Cajun Shrimp

MAMA GUMP’S GARLIC
BREAD BASKET   
Baked fresh daily.  $99

SEAFOOD HUSH PUPS  
Not quite Hush Puppies - we make ‘em better! Tasty 
Shrimp and Fish with golden Corn, deep fried and 
served with ancho chili mayonnaise.  $229 

SHAKIN’ SHRIMP CEVICHE
Shrimp marinated in Lime Juice and mixed in a fresh 
Tomato, Onion, Cilantro and Avocado Salsa with 
plenty of Tortilla Chips to share!  $329
We also have Fish Ceviche available.

GREENBOW CHICKEN TENDERS
Lots of Cajun spiced Chicken Strips with Blue 
Cheese Dippin’ Sauce.  $239

Appetizers



GUACAMOLE
Fresh Avocado, Tomatoes, Onions, seasoned with 
Lemon juice and cilantro. Served with Corn Tortilla 
Chips  $199

CAJUN SHRIMP 
Sautéed in a hot and spicy Cajun Butter Sauce. 
Served with Garlic Bread for dippin’.  $259

SHRIMPER'S NET CATCH
Our best peel 'n' eat shrimp steamed in beer. Choose 
from Bubba's garlic spice or secret recipe cajun spice 
300 g 2/3 lb  $369

Calamari
Deep Fried Calamari, red bell Peppers and 
Pepperoncinis. Served with Dippin’ Sauces. $229

Shrimp shack mac & cheese
Southern cookin’ meets the sea!  Elbow pasta mixed 
with Sautéed Shrimp and freshly grated Cheddar, 
Monterey Jack and Parmesan Cheese. Topped with 
golden brown Breadcrumbs. $229

We have prepared this menu based on the most current information available from our suppliers and their stated absence of gluten 
within these items. While we use caution in preparing our gluten-sensitive menu items, our kitchen is not gluten-free. Since our 
dishes are prepared-to-order, during normal kitchen operations, we cannot guarantee that cross-contamination with foods containing 
gluten will not occur. We encourage you to carefully consider your dining choices and your individual dietary needs when dining 
with us. Gluten-Sensitive When placing your order, please let your server know that you are ordering a gluten-sensitive menu item.

*CAUTION: There may be small bones or shells in some fish and shellfish. Wine and various foods contain sulphites.
Consuming raw and undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially 
if you have any chronic illnesses of the liver, stomach, blood, or any type of immune disorder.

Some foods, though rigorously tested, may contain certain microorganisms that can, in rare circumstances, cause reactions in some 
people. We are not responsible for an individual’s allergic reaction to our food. If you are unsure of your risk, ask your server and/
or contact a physician.



Sweet Home BBQ Burger

SWEET HOME BBQ BURGER 
Our Burger topped with BBQ sauce, Cheese and 
Onion Rings. Served with Fries.  $349 Make it double 
for $169 more! 

ALL-AMERICAN BURGER & FRIES
Sorry, no Shrimp on this classic! Served with 
Fries. $329  Make it a Cheeseburger for $20 more. 
Make it double for $169 more!

TEXAS CAJUN CHICKEN 
SANDWICH 
A big sandwich with big flavor. Cajun grilled Chicken 
Breast, crisp Bacon, Pepper Jack Cheese, fresh 
Guacamole on a toasted Bun with Fries.  $329

SHRIMP PO BOY 
Southern style breaded shrimp sandwich on toasted 
baguette, mayo, lettuce, tomato and sliced pickles, 
served with fries. $329

Make it a Veggie Burger or Sandwich. At no charge, Substitute any of 
the sandwich protein a Gardenburger®

SANDWICHES



Run chicken run

Lt. Dan says they’re great with most anything and Lil’ 
Forrest thinks they’re big enough to share!
Boat Size Basket of Fries      $109
Mashed Potatoes      $69
Jasmine Rice      $69
Corn on the Cob      $69
Steamed Broccoli      $79
House Salad       $109
Ceasar Salad       $109
Shrimp Skewer       $139
Grilled Chicken Breast       $99

SIDES

CLASSIC CAESAR SALAD 
Fresh grated Parmesan and Croutons.  $229
Add Grilled Chicken for $30 more.
Add Cajun Shrimp for $60 more.

RUN CHICKEN RUN
Chilled Mixed Greens tossed with grilled Chicken, 
Glazed Pecans, Cranberries, Green Apples, Blue 
Cheese and Balsamic Vinaigrette.  $259

YIN YANG SALAD 
Tender Shrimp, fresh Greens, tropical Mango, Peanuts, 
tangy Asian Wasabi Dressin and crispy 
Wonton strips! $299
Try it with Chicken for $259

OLD FASHIONED NEW ENGLAND 
CLAM CHOWDER
Rich and creamy, filled with tender Clams and 
Potatoes. Cup  $139 / Bowl  $179

SOUP & SALAD COMBO
Clam Chowder with Caesar or House Salad.  $189

Soups &
SALaDS



Mama Blue’s Southern 
Charmed Fried Shrimp

SHRIMPIN’ DIPPIN’ BROTH
Lots of Shrimp cooked in a spicy Broth and served 
with Jasmine Rice and French Bread for dippin’. $399 

SHRIMPER’S HEAVEN
Love Shrimp? This one’s for you! Hand Breaded 
Coconut Shrimp, grilled Shrimp, Fried Shrimp, Hush 
Pups, Fries and of course Dippin’ Sauces!.  $519 

“…OF COURSE WE HAVE SCAMPI!
Tender Shrimp sautéed with Capers in Lemon-Garlic 
Butter, seved over a bed of Linguine. $359

DUMB LUCK COCONUT SHRIMP
Bubba always loved this one! Served with Cajun 
Marmalade and Fries.  $399

MAMA BLUE’S SOUTHERN 
CHARMED FRIED SHRIMP
With hot and crispy Fries and Cocktail Sauce for 
dippin’.  $399

Add a Fresh Garden Salad to your Entrée for $109
or a Skewer of Chargrilled Shrimp for $139



South of the Border Chipotle Shrimp

SOUTH OF THE BORDER 
CHIPOTLE SHRIMP 
Tender Shrimp in a mild and creamy Chipotle Pepper 
Sauce, sprinkled with Parmesan Cheese.
Served with Jasmine Rice and Garlic Bread.  $399

SHRIMPLY KICKING PASTA
Fusilli pasta with creamy sauce, sautéed Shrimp. 
Parmesan Cheese and Garlic Bread. $359
Try it with Chicken for $329

FORREST’S SEAFOOD FEAST 
Forrest’s favorite meal after a day on the boat! 
Southern Fried Shrimp, Seafood Hush Pups, Fish & 
Chips. And don’t forget the delicious Sauces for dippin’ - 
Tartar, Cocktail and ancho chili mayonnaise.  $469

CAPTAIN’S FISH & CHIPS
Traditional Beer battered.  $359 3 pcs / $399 5 pcs

BOURBON STREET
CATCH OF THE DAY
Charbroiled Cajun spiced Fish with Bourbon Sauceand 
grilled Shrimp, served over Mashed Potatoes.  $379

SHRIMP NEW ORLEANS
An authentic spicy récipe from our staff in the French 
Quarter. Lots of tender Shrimp sautéed in Butter, Garlic 
and Spices, served with Jasmine Rice. $379

Add a Fresh Garden Salad to your Entrée for $109
or a Skewer of Chargrilled Shrimp for $139



BBQ Ribs & Shrimp
Combination

BBQ RIBS & SHRIMP 
COMBINATION
Half Rack of our award winning Dixie Style Baby 
Back Ribs, slow roasted to perfection along with 
succulent Grilled Shrimp and French Fries.  $519

DIXIE STYLE BABY BACK RIBS
Our award-winning Ribs are brushed with our own 
homemade BBQ Sauce, slow roasted to perfection  
and served with Fries.  $579

FORREST STEAK
Juicy and tender 12 oz seasoned and grilled Rib eye, 
cooked at your chosen temperature. 
Sides to choose: French fries, Jazmin Rice, Mashed 
Potato, Steamed Brócoli or Corn in the Cob.$960
Add a grilled Shrimp Skewer or 5 pieces of Fried 
Shrimp for $139 

from thE
    grill



Accidental Fish & Shrimp

SHRIMPLY TACOS
Four tacos of breaded Shrimp, Guacamole, Pico de 
Gallo and other special Sauces! Or try them with a 
lightly breaded Fish instead of Shrimp!  $319

ACCIDENTAL FISH & SHRIMP  
Grilled fresh Fish over a bed of Jasmine Rice, 
topped with Grilled Shrimp, a Lemon Butter Sauce 
and Roma Tomatoes.  $359

MAMA’S SOUTHERN FRIED 
CHICKEN
Boneless Breast of Chicken, fresh golden Corn and
Mashed Potatoes with Gravy...
better than you can imagine!  $319

FORREST’S
 FAVORITES



Chocolate Chip Cookie Sundae

Key Lime Pie

MAMA´S BREAD PUDDING
No one made it like Mama, because no one had her 
special Vanilla Sauce recipe! Absolutely, positively, 
the best Bread Pudding you´ve ever tasted! $189

desSerts

KEY LIME PIE
Mama’s secret recipe is the perfect finish for your
meal  $189

CHOCOLATE CHIP COOKIE 
SUNDAE
Fresh baked Chocolate Chip Cookie served warm with 
Vanilla Ice Cream, topped with Chocolate and Caramel 
Sauce, Peanuts and Whipped Cream.  $229



•cheese or 
pepperoni pizza

•kids hamburger
•chicken fingers

•fish n chips
•fried shrimps

Choose your side:

• French fries

• Broccoli

• Side Fruit

• Vegetables

• Rice

All Kid’s Meals come with choice of Entrée,
one side and Jello $169



SHOP FORREST

SHOP!

BE SURE AND STOP 
BY OUR RETAIL 

MARKET AND PICK UP 
A SOUVENIR TO TAKE 

HOME!

T-shirts, Sweatshirts, hats,
mugs and more!



Wines

ROSEMOUNT STATE SHIRAZ

NORTON RESERVA MALBEC

PIONERO TEMPRANILLO, 
CABERNET SAUVIGNON Y 
MERLOT

CUP BOTTLED

 $799

 $799

 $599

Forrest Selection



Pinot Grigio 

Chardonnay

White Zinfandel 

Cabernet Sauvignon

Red Blend

(Ask for available labes)

BOTTLED

$479

$449

$499

$459

$799

CUP

$119

$119

$119

$119

Wines
Forrest Selection



vino

Marquis Rothberg Ice 750 ML $499

Espumoso


