Dinner at the Pelican (Club

Pelican Club Salad
Heirloom (Greens, Cucumber, Avocado, T omato, Grapcs and
Pistachios with a Mcger | emon \/inaigrctte. $7

o
Shrimp Bisquc
Handcrafted Classic Bisquc with Sherrg. $9

AP petizers
T he | obster Pointe Texas Gulf Coast Crab Cakes

A Decadent Salad of Maine | obsterin a Pointed T ower. Two Jumbo LU"’P Crab Cakes with Red FCPPcr Coulis.
$12 $12
/uppa diPesce F scareot Pomodori
T raditional SOUP with Mussels, Clams and [Fishin a Sautéed E_scargot Served over T omato Fondue with
Wonderful [Handcrafted Clear [Fish Stock T oast Points and Pasil Qi s12

with a [Hint of Shcrrg. $9

[rom the Glas@s

butcl’lerq

q :
Kibcgc Filet Mignon
10 ozfor$20 ') I 6ozfors26

Go Jexas ~Go ngcr!
Adcl an Ouncc forsi .50 each ounce

Go:'f ‘Tcxas ~Go ngcr./

Snappcrwﬁch Araggsta [ra Dlavlo - < .
Snapper wtﬁw‘ M e | Tcndcr‘@brimp Sautécdu‘f‘_a“a Vodka” — A sPicg

\/oc”z‘a; Sauce ovcr"kccl KRisotto. $2%

iﬁ Tcxas Guhc Coast Crab Cakcs

Scrvccl over‘ Klsotto Mllanese $23%

Pelican Club Fried Shrimp o Shnmp Mataqorda
Gulf Sl‘lrimP in Beer Patter Flve fbakecl Stuﬁ:ccl Shrrmp, 5tugcd wnth

with Megcr Lcmon Rcmouladc Cllantro, Crab Bacon Blts and JalaPeno,
and chuila Cocktail Sauce. $21 Served with T amarind Palsamic Glaze. $27

From the [astaria

Fresh Black and White | obster Ravioli Lump CrabinPadella a"’ag;lio
TenderFasta Stugcd with Maine Lo]:stcr ina Frcsh Lump Crab with Garlic and Fapril(a Ovcr
Saffron Cream Sauce. 326 Taglicte“e Pasta. $24

@
Note: This 55rm§o/ Indicates (hefs (hoice!




| unch at the FPelican (lub

Fclican Club 5a|ad
Heidoom Greens, Cucumber, Avocado, T omato, GraPcs and
Pistachios with a Megcr | emon \/inaigrettc. $7

{\ljt
Shrimp Bisc!uc
Handcrafted Classic Bisquc with Shcrry. $9

Appetizers

Thc Lobstcr Fointc Ji ‘Zu!l)Pa di Fc‘:icc | Tcxas Gulmc Coat Crab
A Dccaclcnt Sa]ac] o{: Maine Tra ttiona SOUP it Mussc ® Cal(cs

. (lams and Fishin a
b in nted . % w m m a
Lobsterina Pointed Tawer. $12 Wonderful Handerafted Clear Fish Two Jumbo L ump Crab Cakes
with Red Fcppcr Cou]ls. $12

Stock with a Hint of Sherrg. $9

From the Gardcn

Grilled Chicken Caesar & 5plnach 5313& et Sea e O
[Housemade Dressing. $12 with Sf:arcd Seallops h With Meyer |_emon Vinaigrette.
: i, $l4

f:rom tl‘nc“

@ Fresh Black and White | obster Ravio]i
T ender Pasta Stuffed with Mai Lobstcr thia
Saﬁron Crcam ¥l

<:Pelican Club Fﬁcd Sl'm”mp
Gulf Sl'mmp in Bccrwéttcr with Mcgcr | emon
ou clc‘ and Tééiui]a Cocktaill Sauce. $1 7

]:ra Dlav Sa‘ucc $§9

lm l 5”8 OPpC X - : i
or Add LumP Crab and Shitake dota, o Tcncfcr ShnmP Saute
TOPng Add sio \/odka Saucc over Rcd

f:rom the Glass Kltchcn Butchcrq
Kibcgc

Filct Mignon
100z for $20 6ozfors26
Go Texas - (o nger! Go [ exas~Go nger/
Add an Ouncc for $1.50 each ounce Add an Qunce for $3 each ounce

Lump Crab and Shitake Mushroom TOPPing
Addsio

Note: [ his 55177[)0/ = [ndicates (hef's (hoice!
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