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 2302 W. Loop 306
 San Angelo

 Tavern Hours:
 4:30-Close
 Mon - Sat

 Dinner Hours:
 5-10pm Mon-Thurs
 5-11pm Fri & Sat

 ENTREES
 All  Entrees  are accompanied with your choice of 

 salad or soup, potato, rice, French fries 
 or vegetable. 

 ** Fresh  baked bread served on request**

 We serve,  H and-cut,  USDA  Choice Beef in our 
 selections of  Fine Steaks  and Prime Rib.

 RIB-EYE
 12 oz.  Choice  aged steak.

 FILET
 7 oz.  Select  tenderloin, aged steak.

 TOP SIRLOIN
 8 oz.  Choice  aged steak.

 WHARF BURGER
 9 oz.  Ground  sirloin, served open face with French 
 fries. ( salad  is not included with the hamburgers).

 CHOPPED SIRLOIN
 9 oz.  Ground  sirloin charbroiled to order.

 PRIME RIB
 Slow cooked in our  roasting  oven. 
 Try  it blackened. (12 oz.)

 SHRIMP
 We prepare our shrimp in a variety of choices 
 unavailable anywhere else in San Angelo.
 Coconut Shrimp
 Served with a spicy orange-mustard sauce.
 Beer Batter Deep Fried Shrimp
 Served with our homemade cocktail sauce.
 Shrimp Scampi
 Cooked in a butter and wine sauce seasoned with 
 garlic.
 Peel- n- Eat Shrimp
 Boiled in  beer  and  spices , chilled and ready to 
 peel.
 Charbroiled Shrimp
 Jumbo Shrimp, skewered, seasoned and grilled.

 CRAWFISH ETOUFFEE
 Crawfish  tails served in a spicy brown cajun sauce 
 on rice.

 CATFISH
 Farm raised filets prepared in a seasoned 
 cornmeal breading. We also blacken or grill upon 
 request.

 OYSTERS
 A  dozen fresh shucked gulf oysters deep fried in a 
 traditional corn meal breading. 
 ( Seasonally Available )

 LOBSTER
 We  delicately steam warm water tails and serve 
 them with drawn butter.  (Market Price)

 CRAB
 A  variety of crab species are available pending 
 seasonal considerations. ( Market Price)

 HAWAIIAN CHICKEN
 A boneless, skinless teriyaki marinated chicken 
 entree that is charbroiled and served with 
 pineapple and teriyaki sauce. Can be blackened.

 COMBINATIONS
 STEAK AND CHICKEN

 Choice  top sirloin and teriyaki chicken grilled to 
 your liking.

 STEAK & SHRIMP
 Choice  top sirloin and deep fried shrimp served 
 with cocktail sauce.

 STEAK  &  LOBSTER  or  CRAB
 Our top sirloin paired with lobster or crab choices.
 (Market Price)

 REDUCED PORTIONS
 (for the smaller appetites)

 S oup or salad can be added substitute a potato

 CATFISH
 A  single fillet of catfish served with french fries or 
 rice.

 CHICKEN
 Half  portion of  H awaiian chicken, grilled and 
 served with french fries or rice.  (also available as 
 breaded and golden fried tenders)

 SHRIMP
 4 jumbo shrimp, deep fried and served with 
 french fries or rice.

 SWEET ENDINGS
 CHEESECAKE

 New York style cheesecake baked on premises and 
 topped with your choice of fruit toppings.

 KEY LIME PIE
 A popular favorite prepared by Bob.

 TURTLE PIE
 A  sinful creation made with an oreo crust, 
 caramel, pecans, chocolate and cookies & cream, 
 ice cream.

 MUD PIE
 Oreo  crust, pecans, coffee and cookies & cream, 
 ice cream. 

 BANANA FOSTERS ICE CREAM PIE
 An  ice cream sensation   of a   classic dessert ! 
 A  swirl if caramel, banana and whipped cream in 
 a graham cracker crust.

 APPETIZERS
 FRIED CALAMARI

 Tender  strips of calamari, lightly breaded, served 
 with a tangy cocktail sauce.

 DEEP FRIED MUSHROOMS
 Served  hot with  C hipotle  R anch

 SHRIMP COCKTAIL
 Eight  cleaned shrimp served with a tangy cocktail 
 sauce.

 PEEL-N-EAT SHRIMP
 A  half -pound of boiled and chilled shrimp served 
 with cocktail sauce and lemons.  We  also have 
 R emoulade sauce on request.

 OYSTERS ROCKEFELLER
 Oysters  baked in a savory spinach mixture. 
 ( Seasonally Priced )

 SHRIMP ROCKEFELLER
 Jumbo  shrimp cooked in our famous “ Rocky ” 
 mixture. ( Seasonally Priced )

 CAJUN BITES
 Cajun  seasoned top sirloin, slow roasted then 
 blackened in an iron skillet and served with our 
 Remoulade  sauce. quantities limited.

 JALAPEÑO BOTTLE CAPS
 Bite -sized red and green  J alapeño pepper slices 
 in beer batter.

 SOUPS
 CLAM CHOWDER

 Our   House Specialty , made from scratch 
 using fresh ingredients.

 CREAM OF JALAPEÑO
 Our  exclusive recipe for a mild, creamy 
 jalapeño soup.

 SALADS
 GARDEN SALAD

 A blend of crisp Iceberg, Green Leaf and 
 Romaine, tossed with fresh vegetables and 
 your choice of salad dressing.

 SPINACH SALAD
 Fresh spinach, tossed with almonds, onions, 
 tomatoes and smoked  Gouda  cheese and your 
 choice of salad dressing.

 CAESAR SALAD
 Romaine lettuce tossed with Parmesan and a 
 tangy Caesar dressing.
 Ask about adding grilled chicken or shrimp 

 to any of the salads listed above.

 SIDES
 BAKED POTATO
 Garnished  with choice of butter,
 sour cream, bacon, cheddar cheese and chives.
 RICE PILAF
 Bell  peppers, carrots and onions,
 oven baked in a chicken stock.
 VEGETABLE
 Prepared  fresh daily, ask your server for the 
 current feature.
 FRENCH FRIES
 A  skin-on, idaho select fried potato.
 SWEET POTATO FRIES
 Naturally  sweet and savory fried
 sweet potatoes.
 CAJUN RICE
 A  spicy blend of smoked sausage, vegetables 
 and seasonings.

 Featuring The Finest Fresh Fish & Steaks In The Concho Valley Featuring The Finest Fresh Fish & Steaks In The Concho Valley


