Located At April Fool Point Marina In San Leon, Texas

Topwater Grill Proudly Locally Harvests, Perfectly Prepares & Serves Up
All Your Fresh Gulf Coast Seafood Favorites.

We Own & Operate Our Own Fleet Of Shrimp & Oyster Boats.
Topwater Grill Proudly & Exclusively Serves Fresh
Galveston Bay Wild Caught Gulf Shrimp.

This Has Been True Since Our Opening Day in May of 1994.
A Standard Instilled Upon Ourselves All Those Years Ago;
One We Are Still Passionately & Unwaveringly
Committed To Every Single Day.

We Welcome You & Invite You To Taste The Difference.
[t’s Topwater Time!

THERE IS RISK ASSOCIATED WITH CONSUMING RAW OYSTERS OR ANY RAW ANIMAL PROTIEN.
IF YOU HAVE CHRONIC ILLNESS OF THE LIVER, STOMACH OR BLOOD OR HAVE IMMUNE DISORDERS;
YOU ARE AT A GREATER RISK OF SERIOUS ILLNESS OR EVEN DEATH FROM RAW OYSTERS AND
SHOULD ONLY EAT OYSTERS FULLY COOKED. IF YOU ARE UNSURE OF YOUR RISK, CONSULT A PHYSICIAN.

TOPWATER GRILL MENU ITEMS AVAILABILITY AND PRICING MAY BE SUBJECT TO CHANGE WITHOUT ADVANCE NOTICE.




CALAMAR! RINGS SMOKED SWORDFISH FIck Dlp
FRIED MUSHROOWMS SPINACH ARTICHOKE DIP
MOZZARELLA CHEESE STICKS STUFFED MUSHROOM CAPS

Crabmeat Stufting, Alfredo & Jack Cheese 12
With Marinara Dipping Sauce 9

WINGS *ROYAL RED SHRIMP*
Buffalo Spice, Asian Style O Dry 1 Lb. 15 Hot & Steamed Deepwater Wild Caught
BOUDIN BALLS Gulf of Mexico Red Shrimp Harvested From
Ametrican Cheese In The Center Il Galveston To The Keys & Argentina
(ly2Lb.) I3 0or (1L6.) 22

OYSTER BAR OYSTERS ON THE HALF SHEILL

Raw Half Shell Oysters By The Half Dozen 1Z  Raw Half Shell Oysters By The Dozen 24

Open Flame Grilled Oysters

All Grilled Oysters Served By The Half Dozen 20
OYSTERS ROCKEFELLER Spinach, Bacon, Parmesan & Cream Cheese
OYSTERS DIABLO roasted Gariie, Jalapeno, Bacon, WCE Shrimp & Cheese
GRILLED GARLIC OYSTERS Garlic Butter & Parmesan
CHIPOTLE CHARLIE OYSTERS Spicy Chipotle & Parmesan

L x XK X N X 32 X X X X X 32 X 32 32 X 3 X 32 X 32 X 32 X X 3 X XN
soup SALAD
SEAFOOD GUMBO CEASAR SALAD

& Cup 12 Bowl GARDEN SALAD 4

LOBSTER BISQUE COBB SALAD /«#
q Cup 16 Bowl/

CRAB & CORN CHOWDER ADD A PROTEIN TO YOUR SALAD
7 Cup 12 Bowl Salmon 10, Mahi 9, WCG Shrimp & OR Chicken 7

TOPWATER TACOS
ORIGINAL FRY FISH TACO ~GRILLED MAHI TACO™ GRILLED WCG SHRIMP TACO 5 cacH
TOPWATER TACO PLATTER 2 Tacos Served With Black Beans & Rice 13




TOPWATER GRILL PLATTERS

Served With Rice Pilaf & Vegetable Medley

STUFFED FLOUNDER

Topped With A Roasted Red Bell Pepper & Crawfish Cream Sauce 30

DRUNKEN REDFISH

Redfish Filet Topped With White Wine Pontchartrain Sauce 28

CHILI PEPPER REDFISH DELUXE

Lightly Blackened Redfish in Tequila Lime Butter Sauce With Wild Caught Gulf Shrimp, Scallops & Lump Crab 29

PECAN CRUSTED RED SNAPPER

Red Snapper Dusted In Crushed Pecan Flour & Topped With Lemon Butter Cream Sauce 29

GRILLED RED SNAPPER & GRILLED JUMBO SHRIMP

Red Snhapper Filets & Wild Caught Galveston Bay Jumbo Shrimp 26

MAHI MAHI AVOCADO

Lightly Blackened Filet Topped With Lump Crab, Pico, Avocado & Butter Sauce Z4

CATFISH ETTOUFFE

Calfish Filet Blackened & Topped With Crawfish Etouffee 21

GRILLED SHRIMP & GRILLED SCALLOPS

Jumbo Wild Caught Gulf Shrimp & Scallops Lightly Seasoned Then Grilled Z4

GRILLED JUMBO GULF SHRIMP

Jumbo Wild Caught Gulf Shrimp Lightly Seasoned & Grilled 22

SHRIMP BROCHETTE

Bacon Wrapped Wild Caught Gulf Shrimp With Cheese Topped With Poblano Cream Sauce & Pico de Gallo
Served Over A Bed of Black Beans 24

PAN SEARED OYSTERS

Pan Seared Gulf Oysters In Blacken Cajun Flour & Setved With Steamed Rice Over Crawfish Etouffee 25

ERIED SEAFOOD

Served With Fries, Jalapeno Hush Puppies & Shrimp Coleslaw

& FRIED SHRIMP s rrica wes sirimp 19 DOZEN FRIED SHRIMP 12 frica wee shrimp 24
MALIBU COCONUT SHRIMP i coconur wee shrimp With Mango Hatanera Sauce 20
STUFFED SHRIMP (5 wee surme) 15

SHRIMP & FISH COMBO /s

OYSTERS Frica cormmeat Dusted Fresh Locally Harvested Galveston Bay Oysters 24

OYSTER & g” Rl MP Locally Harvested Galveston Bay Oysters & Wild Caught Gulf Shrimp 22

F'g" PLATTER Cornmeal Crusted Fish Filets I5
FISH, OYSTER, SHRIMP TRIO =5
gOFT g"ELL CRABS Blue Crab Tenderly Fried (3 CRABS) 32



STEAK & CHICKEN

Served With Mashed Potato & Green Beans

RIBEYE STEAK

160Z. Rib Eye 39

BOUDIN STUFFED PORK

Home S'tyle Country Brown Gravy 19

CHICKEN FRIED STEAK OR
CHICKEN

Home S'tyle Country White Gravy 14

HERB CRUSTED CHICKEN

Topped With A Butter Cream Sauce 15

CHARBROILED CHICKEN

Mushrooms & Smothered In Jack Cheese 15

CHICKEN MARISCO

Grilled Then Smothered In Our Drunken Chablis Sauce With Craw-

fish, WCG Shrimp, Mushrooms & Cheese I8

CHICKEN TENDERS

Chicken Breast Strips with Cream Gravy & Fries 14

PASTA*PASTA
SHRIMP SCAMPI DEL MAR

WCG Shrimp Tossed In A Garlic White Wine Cream Sauce I8

BLACKENED CHICKEN SANTE FE

Spicy Southwest Pico Cream Sauce 17

ALFREDO PASTA

Veggie 14, Chicken 16 OR WCE Shrimp 18

THIRD REEF PASTA

Crab, WCE Shrimp, Scallops, Broccoli, Spinach,
Asparagus & Mushrooms In A Light Butter Sauce ZI

French Fries Included

POBOY s

CHOOSE ONE: WCE Shrimp, Oyster OR Fish

BUFFALO CHICKEN SANDWICH

Spicy, Crispy & Hot 14

GRILLED CHICKEN B.L.A.T

Chicken, Bacon, Lettuce, Avocado & Tomato 14

PARADISE CHEESEBURGER

Char-Grilled Cheese Burger 13

MUSHROOM BURGER

Grilled Mushrooms, Onions & Provolone Cheese 14

JAMMIN DINGY BURGER

Bacon, Grilled Jalapenos, Onions & Ametican Cheese 14

Key Lime Pie 7
Blueberry Bread Pudding -
Pecan Pie A La Mode -
Vanilla lce Cream s
Triple Chocolate Mousse Cake -

APRIL. FOOL POINTe SAN LEON ® TEXAS

SHRIMP COLE SLAW 5 VEGTABLE MEDLEY 5
FRIES 5 GREEN BEANS 5
HUSH PUPPIES 5 BLACK BEANS 5
ONION RINGS 6 RICE PILAF 5
GARLIC POTATOES 5 SIDE SALAD 5

& EACH

KID FISH
POPCORN SHRIMP
GRILLED CHEESE SANDWICH
CHICKEN NUGGETS
BUTTER NOODLES



