BARK N BRINE

EST. 2023

IALL FRY 'N PLATES

GULF TUNA DIP $14

Pickled Vegetables, Crackers

HOUSE SMOKED WINGS $10/$18 CHICKEN TENDERS 3 PCS
Fried Crispy Half or Full Dozen, Buffalo or BBQ, served CHICKEN TENDERS 5 PCS

with Carrot and Celery Sticks, Ranch or Blue Cheese
FRIED SHRIMP PLATE

WHIPPED FETA AND HUMMUS $12
Sliced Cucumber, Carrot, Celery, Smoked Paprika,
Olives, Grilled Pita

BARK 'N PLATES

Enhancements: Chicken $6 | Shrimp $9 | Gulf Fish $14 PORK SPARE RIB HALF RACK $18
WATERSOUND CLUB SALAD $14 SMOKED HALF CHICKEN $20
Mix Greens, Strawberries, Blue Berries, Red Onion,

Candied Pecans, Crumbled Feta Cheese, Aged CHARRED HANGER STEAK WITH CHIMICHURRI $28

Balsamic Vinaigrette
11 E] (Served with fries or fruit)

CHOPPED SALAD $14
Chopped Romaine Hearts, House Smoked Bacon,

Avocado, Cucumbers, Smoked Cheddar Cheese,

Hard Boiled Egg, Tomatoes, Tossed in Apple

Cider-Poppy Seed Dressing (GF) GRILLED CHEESE $6
*BNB CAESAR $12 HOT DOG $7
Chopped Romaine Hearts, Shaved Parmesan, 1/4LB CHEESEBURGER $8

Garlic Croutons, Creamy Dressing

SMKE ’M B““s (Choice of 1 side)

KIDS CHICKEN TENDERS $9

(All House Items Piled High on Brioche Bun in addition to POTATO SALAD $4
Coleslaw, Pickle, and Sauces served on the side) FRIES $4
HOUSE SMOKED BRISKET $17 FRUIT CUP $4
HOUSE PULLED PORK $15 AL L E $4
COLESLAW $3

HOUSE PULLED CHICKEN $16
*CLASSIC GRILLED BURGER $17 '
Cheddar Cheese, House Sauce, Lettuce, Tomato, = =
Red Onion, Pickle Spear, Brioche KEY LIME PARFAIT $8
GULF GROUPER TACO $18 Graham Cracker Crumb, Whipped Cream,
Corn Tortilla, Queso Fresco, Cabbage Slaw, Toasted Coconut, Honey, and Lime
Avocado-Sour Cream

VANILLA BEAN ICE CREAM/ $7
GULF GROUPER SANDWICH $22 CHOCOLATE ICE CREAM
Blackened or Grilled, Tartar Sauce, Lettuce, Tomato, Topped With Chocolate or Caramel Sauce,
Red Onion, Brioche Whipped Cream, M&M

*Notice: The consumption of raw or undercooked eggs, meat, poultry, seafood, or shellfish may increase your risk of foodborne illness.
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SUNNY DAY LEMONADE $14 LA MARCA PROSECCO, ITALY $10
Vodka, Elderflower Liqueur, Strawberry, Lemonade THE PALE ROSE, PROVENCE $1°
STRESS RELIEVER , $14 WHISPERING ANGEL ROSE, FRANCE $15
Vodka, Coconut Rum, Pineapple, Cranberry, Lime
MER SOLEIL, CHARDONNAY, RSV, SLH, CA $12
SKINNY BLUEBERRY $14
Huckleberry Vodka, Blueberry, Citrus, Soda BONANZA CABERNET, CA $10
WATERSOUND ‘RITA’ $14
Tequila, Orange Liqueur, Fresh Citrus, Agave y
TRANSFUSION $14 BABK N SiP (Your Server IS Happy To Share Our Seasonal Drafts)
Vodka, Ginger Ale, Grape Juice
GRAYTON 30A BEACH BLONDE $6
GRAYTON 30A IPA $6
SIGNAI“BE GaeK]nl [s (20 07) ODD PELICAN ANCHORS DOWN $6
OYSTER CITY MANGROVE $6
WEEKEND STROLL $13
Vodka, Ruby Red, St. Germaine, Prosecco COORS LIGHT $5
SUMMER ON 30A $13 CORONA LITE $6
Vodka, St. Germaine, Basil, Watermelon, Lemon IDYLL HOUNDS DIVIDE AND CONCH’R IPA $6
YELLOW POLKA DOT BIKINI $13 MICHELOB ULTRA $5
Coconut Rum, Pineapple, Collagen, Coconut Water
HEINEKEN N/A $5
HIGH NOON VODKA SELTZER $6

Carryout Orders: (850) 231-7664
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TACGO TUESDAYS

PULLED CHICKEN TACO | $10
Corn Tortilla, Smokey BBQ Sauce, Coleslaw

PULLED PORK TACO | $10
Corn Tortilla, Pico De Gallo, Fire Roasted Corn,
Chipotle Aioli

HOUSE SMOKED BRISKET TACO | $10
Corn Tortilla, Diced Yellow Onion and Cilantro,
Chimichurri

BLACKENED GULF GROUPER TACO | $12
Corn Tortilla, Queso Fresco, Cilantro-Cabbage Slaw,
Avocado Crema

FIRECRACKER SHRIMP TACO | $12
Crispy Fried Tossed in Sweet Chili Sauce on Corn Tortilla
and Cilantro-Cabbage Slaw






