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RESORTWEAR
SHOP THE BEACH LIFE

ACTIVE WEAR 
GOLF ATTIRE 

TENNIS APPAREL 
SWIM WEAR

PELICAN PLACE CENTER
3800 Gulf Shores Parkway Suite 320

251-948-7467
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251.948.2627
gulfcoastartsalliance@gmail.com 

gulfcoastartsalliance.com
225 East 24th Ave

Waterway Village, Gulf Shores
Monday-Saturday 10:00 am to 5:00 pm

Gulf   Coast          Arts    Alliance

GCAA ART MARKET
SEPTEMBER 19TH

GCAA ART MARKET
NOVEMBER 7TH

GCAA CHRISTMAS OPEN HOUSE
NOVEMBER 7TH

GCAA ART MARKET
DECEMBER 5TH

CLASSES AVAILABLE BY APPOINTMENT!
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The Alabama Gulf Coast boasts beaches and 
superior golfing for its visitors at courses such 
as Kiva Dunes Golf Course pictured here on a 
gorgeous summer day. 

Photo courtesy of Kiva Dunes
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KEEP YOUR EYE 

ON THE BALL 

Golfing along Baldwin County’s coast gives respite from the virus-shocked world 

BY PHILLIP ELLIS 

Craft Farms Golf Resort

Kiva Dunes Golf Course

As people struggle with personal isolation brought 
about the worldwide pandemic and finding healthy 
outdoor activities, the one constant throughout this crisis 
has been golf. Although professional tournaments are 
currently suspended (even the Masters is postponed until 
fall), area courses have proven to be a safe, healthy oasis in 
an otherwise socially distant time.

Fresh air, sunshine, and simple isolation have made 
chasing the little white ball a welcome relief. Mark Twain 
was fond of saying that “golf was a good walk spoiled”, 
but Twain never spent a month or two locked up with the 
kids, in-laws, and reruns. Had he, he might have evoked a 
biblical perspective and declared golf as a “blessing”! 

As we move forward to the end of our current crisis, it’s 
good to know that golf courses are manicured, mowed, 
and ready for business. Coastal Alabama has everything 
a player needs for a perfect day on the links. From basic 
family friendly layouts, true links (seaside) courses, and 
four star award winning designs, the Gulf Coast has it all. 

A few new rules, hopefully temporary, do apply. Most 
courses only allow one player per cart. Restaurants won’t 
allow you to sit, only carry-out, and other rules vary from 
course to course. Be sure to ask for specifics when you 
make a tee-time.

Here is an alphabetical list of many of our beach courses, 
all ready and open to enjoy.
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Craft Farms Golf Resort in Gulf 
Shores is home to Cotton Creek and 
Cypress Bend, the only Arnold Palmer 
designed courses in Alabama. Both 
offer a unique setting combining the 
vision of the legendary player with 
Southern hospitality and charm.

Cotton Creek is a par 72 layout, 
that’s over 7,000 yards from the tips. 
Golf Digest has consistently rated 
it as one of the best places to play. 
The course features rolling fairways, 
well positioned bunkers, and large 
undulating greens. True to its Palmer 
design, this traditional 18-hole 
masterpiece was built to challenge 
rather than intimidate, with numerous 
risk/reward opportunities throughout the course.

Cypress Bend, Cotton Creek’s sister course, is also an 18-
hole par 72 links. It features wide fairways, large greens, 
huge landing areas, and staggered tee boxes. Due to our 
almost year-around warm climate, the Bend’s greens are 
consistently lush and very playable. Cypress Bend has 
received a 4.5 Star rating from Golf Digest.

The facilities feature a spacious clubhouse and adjoining 
restaurant. Craft Farms offers specials to military, families, 
and junior players along with other seasonal deals. For tee 
time, rate information or questions, call 968-7500 in Gulf 
Shores or 800-327-2657.

Glenlakes Golf Club, featuring 27 holes of unforgettable 
golf, has been widely regarded as one of the Gulf Coast’s 
premier golf facilities and the area’s best value. The links 
style 18-hole course and the 9-hole Lakes course provide 
two different styles of golfing experience. Players of all 
abilities will find that Glenlakes is both enjoyable and 
affordable.

The Dunes/Vista layout is widely acclaimed along 
the Gulf Coast as a spectacular test of golf. Crafted 
by architects, Bruce Devlin and Robert Von Hagge, it 
provides a great golf experience for players of all skill 
levels. The layout is a 6,938 yard, par-72 championship 
test that evokes the feeling of Scottish, links-style golf. 
It’s mounding, bunkering, and undulating fairways and 
greens are unlike any course in the area.

The Lakes course is a 3,065 yard, par-35 resort-style 
course that is enjoyable to walk and easier for Senior and 
beginner golfers; but multiple tee positions and water on 
six holes make it a challenge for the accomplished player.

GlenLakes Golf Club also provides an exceptional 
offering of game improvement programs, from individual 
instruction and club-fitting to Junior Golf Leagues. 
David Musial, PGA General Manager, offers programs for 
beginners, juniors, and accomplished players on-site.

GlenLakes Golf Club is located just three miles east on 
County Road 20 in Foley from Highway 59, a mile from 

the Foley Beach Expressway with easy access from both 
Mobile and Pensacola. To reserve a tee time phone 251-
955-1220 or visit their website at www.glenlakesgolf.com.

Gulf Links Golf Center on Hwy. 59 in Foley is a popular 
choice for families on vacation, beginners, snowbirds, 
locals, and anyone looking for good value. The course is 
relatively short and flat, but with enough hazards to make 
it challenging for all skill levels. The executive style par 64 
layout features nine par threes, eight par fours, and one 
par five; and can be enjoyed in less than three hours.

Gulf Links is conveniently located near many local 
attractions including OWA Amusement Park and Tanger 
Outlet shopping center. If hitting a few buckets of balls is 
your aim, the links has a natural turf driving range and a 
practice putting green. Rates are $27.50 for eighteen holes 
including cart and there’s a $24 Twilight rate. Be sure to 
ask about their budget friendly multi-play cards. For more 
information call 251-970-1444.

Gulf Shores Golf Club - The Alabama Gulf Coast has 
an abundance of some of the finest, most challenging and 
beautiful golf courses in the country. A local favorite is the 
Gulf Shores Golf Club located in the heart of Gulf Shores at 
520 Clubhouse Drive (second light on the right coming off 
the bridge into the business district of Gulf Shores).

The course is enjoyable and challenging for all levels 
of players. With wide tree-lined fairways, beautifully 
manicured greens, and pristine ponds and waterways, 
the course is expertly maintained in excellent condition 
throughout the year. In addition, there is plenty of 
wildlife to enjoy while you are on the course including fox 
squirrels, alligators, and a wide variety of birds indigenous 
to the area.

The Gulf Shores Golf Club was the first course built on 
the “island” back in 1964. Boots Lang, who was course 
superintendent at that time, along with course architect 
John O. Conner, designed and routed the original course. 
The original nine holes first constructed is now the 

Gulf Shores Golf Club



12 Beachin’  ●  June 2020 

backside of the course. The front side of the course was 
added about three years later. The Club underwent a 
massive renovation project in 2006 by father and son team 
Carter and Jay Moorish, which included improvements in 
irrigation and drainage. The old Pro Shop was replaced by 
a brand new state-of-the-art facility.

For more information or to book a tee time call the Gulf 
Shores Golf Club at 251-968-7366.

Kiva Dunes Golf Course is a 7,100 yard links style 
tract that has been described as “very natural with an 
abundance of exposed sand and gnarly scrub oak”. It 
winds through acres of secluded coastal greenery and 
natural marsh, all in a pristine conservation area near 
Fort Morgan. A unique feature is its placement on the 
peninsula separating the Gulf of Mexico and Mobile Bay, 
making it a true links (seaside) course.

Opened in 1995, Kiva was designed and built by Jim 
Edgemon and his longtime friend, Jerry Pate, U. S Open 
Champion and notable golf course designer. The course 
has become a favorite of both locals and tourists and has 
something unique to offer to every skill level. The course 
underwent a 1.5 million dollar renovation in 2015 that 
improved its already memorable layout.

Kiva Dunes has received many awards over the last two 
decades including the Number One Ranked Public Golf 
Course in Alabama in 2017 by Golf Advisor, Top 100 Golf 
Resorts in 2017 by GolfWeek, and “the Best Course You 
Can Play” by Golf Week in 2018. It also garnered features by 
Golf Digest and Links Magazine, and hosted many of the 
state’s top golf events including two PGA Tour qualifiers.

For more information or to book a tee time visit their 
website at www.KivaDunes.com or phone 251-543-1211.

Lost Key Golf Club – Framed by the natural beauty of 
Perdido Key, Lost Key is ideally located between historic 
downtown Pensacola and the pristine sugar sand beaches 
of Orange Beach and Gulf Shores.

Redesigned by the Arnold Palmer Design Group in 
2006, the par 71 signature designed championship course 
features the new Sea Dwarf Paspalum grass from the tee 
through the green for the optimum in quality playing 
surfaces and green speeds. Each golf hole includes five 
sets of tees and offers players of all skill levels a unique 
visual and strategic playing experience.

Lost Key was the first golf course in the State of Florida to 
be certified as an Audubon International Silver Signature 
Sanctuary. The project continues to protect the natural 
resources of the area while providing an outstanding golf 
experience.

The new state of the art golf clubhouse features a full-
service golf shop, men’s and ladies locker room facilities 
with lounge areas, and a restaurant and bar with indoor 
and outdoor seating and panoramic views of the golf 
course. Lost Key Golf Club provides all the amenities 
and quality service of the finest private clubs yet is open 

to non-Members and resort guests. Lost Key welcomes 
golf outings of all sizes and our clubhouse is available for 
private social events. Call 850-549-2160 to book a tee time.

Peninsula Golf and Racquet Club – Nestled on the 
beautiful Fort Morgan peninsula between Mobile Bay and 
the Gulf of Mexico, rests one of Alabama’s most spectacular 
golf resorts - Peninsula Golf and Racquet Club.

Rated 4 ½ stars by Golf Digest and selected as one of the 
“most memorable and enjoyable” courses in the southeast, 
Peninsula provides a golfing experience that is rivaled by 
few. Designed by the renowned southern favorite, Earl 
Stone, the 27-hole golf course boasts 7,026 yards from the 
championship tees and delivers a playable and enjoyable 
layout for golfers of all skill levels. 

Rich in nature and wildlife, the Peninsula Golf and 
Racquet Club is located directly next to the Bon Secour 
Wildlife Preserve and winds through over 800 acres of 
beautiful live oaks, cypress trees and much more natural 
vegetation. In addition to the beautiful scenery, you 
may also stumble across some of the local wildlife, like 
alligators or eagles which are commonly seen throughout 
the course.

Be sure to see the signature hole Lakes #7 while visiting 
Peninsula. This par five boasts a large landing area off the 
tee and a backdrop of beautiful Mobile Bay. Make sure to 
play your second shot down the right side of the fairway to 
avoid the wetlands left. Big hitters may elect to go for this 
long and narrow green in two, but beware of the hazard 
left and out of bounds right. To schedule a tee-time call 
251-256-0122.

Soldiers Creek Golf Club at the Preserve in Baldwin 
County is an 18-hole championship course. It’s the first leg 
of the Woerner Preserve developed by Norman Woerner, 
a member of the Woerner Turf clan, a major supplier of 
sod across the nation. Woerner’s expertise in growing and 
managing grass is evident in the rolling fairways and state-
of-the-art greens that unfold like an emerald green carpet 
dazzling the eye and challenging the skills of every golfer.

The course, designed by Scott Clark, features a 
challenging wooded layout with water, sand, and superior 
greens. Although this was Clark’s first course under his 
own banner, he previously worked closely with world 
renowned designer Earl Stone. Soldier’s Creek is known 
for its pristine condition and impeccable layout.

Amid its rolling hills and hidden pines you’ll find a 
stunning indoor/outdoor wedding and event venue that 
overlooks its two-hundred acre tract. It’s a popular site for 
special events and weddings. There is also a Pro Shop with 
food and beverages, merchandise, and lots of southern 
charm.

Soldier’s Creek is located off Hwy. 95 in Elberta near 
Pirate’s Cove. It’s convenient to area beaches, and 
attractions including OWA. To schedule a tee-time call 
251-986-8633.
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Peninsula Golf and Racquet Club
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The Orange Beach Community Center and The Annual Bar-b-que              

Sands of Time

The first Club in Orange Beach was 
the Home Demonstration Club. It was 
organized in September 1951. My Mother, 
Dorothy Childress, was the first President. 

It had 20 members with summer and 
year round residents. The Club’s Dream 
was to eventually purchase land and 
sponsor the building of a Community 
Center in Orange Beach.

They organized fish fries, made and sold homemade 
jams and jellies, and printed and sold a cook book with 
local recipes. They also started an Annual Community 
Picnic. 

The Home Demonstration Club disbanded on July 27, 
1965, but not before their dream to purchase land for a 
Community Center came true. In 1959, they purchased 
land from Edna Walker White and their dream became 
a reality in 1972 with the building of the Orange Beach 
Community Center.

The Annual Picnic which the Ladies had established 
became the Annual Bar-b-que. The Bar-b-que has 
continued ever since, and is still held on the second 
Saturday of June. Unfortunately due to the coronavirus, 
it has been cancelled for this June. 

Roy Blalock, Father of Tem and Pete Blalock headed 
up the Bar-b-que for many years.

After Roy Blalock, the Orange Beach Volunteer Fire 
Board took over the Bar-b-que. The money made each 
year goes to provide the upkeep of the Bear Point 
Cemetery, provide Fire prevention programs, purchase 
miscellaneous equipment not provided by the City, 
conduct CPR classes, and any other needs that may 
arise.

Please donate when the next Bar-b-que is planned.

Local historian Margaret Childress Long moved to 
Orange Beach from Evergreen when she was just two 
months shy of her second birthday. Although she did 
spend 12 years in Creola she has always called Orange 
Beach home. Margaret and her husband Buddy live in 
the same house where Margaret’s parents lived for more 
than 50 years. Her dad paid $12,500 to Dr. Amos Garret 
of Robertsdale, her mom’s first cousin, in 1949 for the 300 
ft. waterfront parcel. A teacher at Fairhope Middle and 
High Schools and Elberta Middle School, Margaret served 
the island as school board representative for six years. A 
fisherman, hunter and farmer, her father also owned a 
farm in Summerdale. Sons Wesley and Brooks have turned 
the farm into the popular Alligator Alley tourist attraction. 

Margaret has co-authored two books, “The Best Place to 
Be – The Story of Orange Beach, Alabama” and “Orange 
Beach Alabama – A Pictorial History”

Long

SUBMITTED PHOTOS
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MANNING
JEWELRY

207 West Laurel Ave.
Foley, AL 36535
manningjewelry.com
251-943-4771
Closed Mondays

Since 1949

3

5

8

FOLEY ALABAMA
RAILROAD MUSEUM

FREE
251-943-1818
                                         

125 E. Laurel Ave., Foley, AL
www.FoleyRailroadMuseum.com 12

13

Oui Oui P ris
French American Restaurant

Open, 9:00 am - 8:00 pm
115 N McKenzie St, 

Foley, AL 36535

101 S McKenzie St, Foley, AL 36535 
( 251) 943-1359  

Monday - Thursday 11AM - 6PM
Friday and Saturday 11AM - 8PM

Sunday 12PM - 5PM 1

VisitFoley.org

Foley
   A L A B A M A

Welcome Center located at 104 N. McKenzie Street

4

Parke Place Jewelry
105 S. McKenzie St.

Foley, AL 36535

(251) 943-7225
M-F 10am-5pm

Sat. by appointment

www.ParkePlaceJewelry.com

“We Buy Gold & Silver”

9

10

Let’s Get  
Gr ill in’  
Meats

WAGYU BEEF / BILL-E’S BACON  
EXOTIC MEAT / BISON / ELK  

OSTRICH / C.A.B. / LAMB / CHEESE CURDS  
CHEESE / BRATS / FIRE DISC GRILLS

Monday - Saturday 9:30 am - 5:30 pm
116 W. Laurel Ave., Downtown Foley, AL

(251) 943-MEAT
(6328)

Holmes Medical
           Museum

111 W. Laurel Ave 
Foley, AL

251-970-1818
Open Monday-Saturday  

10 am-2 pm

Free Admission 6

Foley
     A L A B A M A

Downtown FoleyDowntown FoleyDowntown FoleyDowntown Foley
Shop & Dine Shop & Dine            Historic            Historic Shop & Dine Shop & Dine            Historic           Historic  

200 Hwy. 59 So., Foley, Al. 

251.943.2941
M-F 10 am – 4 pm Sat. 10-3 pm

www.hollisinterior.com

11 To Advertise 
Call

Bethany Summerlin
at

251-266-9982

To Advertise 
Call

Bethany Summerlin
at

251-266-9982

109 West Laurel Ave.

Foley, AL 36535

www.gypsyqueenjava.com

A full service coffee bar
“Espresso, Chai, & Others” 7
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Weeks Bay Foundation proud to partner with 
City of Gulf Shores to conserve 836 acres

City of Gulf Shores Mayor Robert Craft and Weeks 
Bay Foundation Executive Director Connie Whitaker 
signed closing documents in May that put 836 acres 
into a Conservation Easement (CE) to permanently 
protect the property from future development, restore 
fish and wildlife habitat, and protect vital wetlands and 
surrounding waterways.

Funding for the project, known as the National Fish 
and Wildlife Foundation (NFWF) Bon Secour/Oyster 
Bay Wetlands Project, was provided by NFWF’s Gulf 
Environmental Benefit Fund. The Gulf Environmental 
Benefit Fund supports projects that remedy harm done to 
natural resources (habitats and species) by the Deepwater 
Horizon oil spill. 

In 2017, the City of Gulf Shores purchased 370 acres, 
referred to as the Oyster Bay Nature Preserve, and 465.29 
acres, named the Emmet O. and Vina Wenzel Wetland 
Preserve, using the NFWF funds. The Oyster Bay Preserve 
is located south of the Gulf Intracoastal Waterway and east 
of Oyster Bay. The Wenzel parcel is located north of the 
Intracoastal and County Road 4. In addition to protecting 
the property from future development, the conservation 
easement will restore, manage, and protect habitat for 
wildlife; maintain the natural ecological integrity of the 
land; protect wetlands that provide flood mitigation and 
support water quality; and, prevent saltwater intrusion.

“The City of Gulf Shores is committed to protecting 
critical habitat,” Dan Bond, environmental/grants 
coordinator for the City of Gulf Shores said. “This 
wetland conservation project is a great way to protect the 
environment for years to come. We are pleased to work 
with the Weeks Bay Foundation and NFWF to get this 
project done.”

“This is an exciting day in Baldwin County and in 
Alabama,” Whitaker said. “As Baldwin County continues 
to develop, the pressure to convert remaining natural 
areas will continue. We highly commend Mayor Craft and 
the City of Gulf Shores for protecting these important 
parcels. The ecological benefits, as well as the health and 
wellbeing of those impacted by a clean water supply and 
protection from excessive flooding and stormwater, are 
immeasurable.” 

Gena Todia, president of Wetland Resources 
Environmental Consulting, said that protection of this 
land from activities such as clear cutting of timber and 
development for residential and commercial use was 
important in the process of maintaining natural areas that 
provide habitat for wildlife and certain ecologic benefits 
that are important to humans.

“As has been recognized in the Bon Secour River, Oyster 
Bay, and Skunk Bayou Watershed Management Plan, and 
by the City of Gulf Shores, it is becoming increasingly 
important to protect certain remaining natural areas, 
which benefits all citizens of Baldwin County and the 
State of Alabama,” Todia said.

STAFF REPORT
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Open Monday-Saturday 9am-5pm
 Call 251-971-2005

10062 Tony Drive, Foley, AL 36535
(Co. Rd. 20, East of Hwy. 59on the left before the Beach Express)

www.gigiscrapbookin.com

Billy’s SeafoodBilly’s Seafood
If It Swims, We’ve Got It!

(Not Valid with Any Other Coupon or Discount)

WE SHIP SEAFOOD
Open Monday-Saturday 7am-5:00pm

    Open Air
  Seafood Market

251-949-6288
Co. Rd. 10 W. on Bon Secour River
www.billys-seafood.com

HEADLESS SHRIMP
$1.00 OFF PER LB.

$5.00 OFF
5 LBS. OR MORE

10%
Off Storewide

BILLY’S  MOM’S
SHRIMP SALAD

The Oyster Bay Nature Preserve is primarily wetlands, 
which perform many valuable functions. 

“When water is slowed down and held in place, it can 
infiltrate the soil and recharge groundwater, a resource 
that every Baldwin County citizen relies on, from drinking 
water to agricultural irrigation,” said Todia, whose firm was 
responsible for conducting the baseline documentation 
report on both preserves. “Wetlands filter out sediment, 
chemicals, and other pollutants before they reach aquatic 
areas, resulting in cleaner water in which to fish and swim. 
Wetlands and associated streams also provide important 
habitat for fish and wildlife, some of which depend on 
these systems for their life cycle processes.”

The report also found numerous invasive plant species, 
including Chinese privet, Japanese climbing firm, 
Cogongrass, and Chinese Tallowtree, commonly known 
as popcorn trees, plus an extensive list of native species.

Volkert, Inc. developed the habitat management plan, 
which includes controlling the invasive plants on the 
properties. The plans also include prescribed burning, 
which play an important role in the restoration of native 
plants and improving wildlife habitat, Whitaker said.

Some of the wildlife that could potentially use the 
property include white-tailed deer, coyotes, bobcats, 
rabbits, southern flying squirrels, neotropical migratory 
birds, resident songbirds, game birds and wading birds. 
Bald eagles, osprey, hawks and owls will likely inhabit the 
property, as well as several species of turtles.

“With proper reintroduction of fire and control of 
invasive exotic species, habitat quality can be greatly 
improved over time,” Todia said.
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A D V E R T I S E M E N T

It was a beau� ful summer morning when we le�  Fairhope, 
low humidity and not a cloud in the sky. We were on our way 
down to 
Orange Beach 
to check out 
a business 
that many of 
our friends 
have told us 
about, this 
Englishman 
who had 
opened a 
Hair Salon on 
the beach with his daughter Emma. My hair is very important 
to me and ge�  ng a good haircut is a must, and that is what 
Anthony Jones is known for and excellent hair color to boot. 

We have both been very dissa� sfi ed with the last few 
a� empts on designing our hair to suit our lifestyles; most of 
the so called stylists did not take into considera� on our age or 
understand that we both want to look great without a lot of 
fuss and bother. 

The traffi  c was a bit heavy due to the summer visitors, but 
we arrived on � me to this charming yellow and white beach 
house on the beach road with a fabulous view of the Gulf of 
Mexico. We were greeted warmly by Anthony and Emma and 
they ask us if we would like a cold drink or a glass of wine 
before he started making us beau� ful.

Pam, my friend, went fi rst since I was a li� le chicken a� er 
the last experiences. Anthony directed her to a styling chair 
and went on to 
explain the ten 
most important 
rules in designing 
a custom hairstyle 
to suit her. He 
fi rst looked at her 
face shape and 
explained that 
there are fi ve face 
shapes out there 
and told her her 
face shape was 
oval. The next was 
bone structure 
and head shape, a� er that was the type of her hair, the 
texture of her hair, then what sort of condi� on her hair was in, 
followed by the way the hair grows out of the head, plus cow 
licks, then her likes and dislikes and fashion. Wow! What a lot 
of things to get right. 

So then Emma started with a relaxing shampoo and deep 
condi� oning, then for the next 30 minutes Anthony’s hands 
were a sea of mo� on, lastly a quick blow dry with hardly any 
fuss and presto she was fi nished! She was so happy and she 
could not believe the diff erence in her hair.

 Now it was my turn, my hair especially in the summer gets 

very frizzy and dry; I have tried everything out there for my 
hair with no success! Anthony explained that commercial hair 
products are made diff erent to professional hair products. 
Commercial shampoos are made of mild detergent and the 
condi� oners are based on petroleum oil. Where professional 
hair products are pure and natural and give back to the hair, 
he also went on to say that we should all wash our hair every 
day and condi� on our hair the same.

 Anthony explained that at all � mes our hair has to have at 
least 8% moisture in it the same as our skin, we should treat 
our hair the same way as we treat our skin, by  moisturizing 
it every day which made a lot of sense to me, since the last 
stylist told me not to wash my hair every day because in her 
mind it would dry it out. Anthony explained to me that yes 
using some drug store products would dry your hair out if 
washed daily. A� er we went through the ten rules, he took me 
to the shampoo area and treated me to the best shampoo and 
condi� oning my hair had ever had. 

While shampooing, Emma explained to me what I should 
do in the morning in the shower, again stressing no over-the-
counter hair products, that’s why my hair is dry and frizzy. 
A� er shampooing and before condi� oning, towel blot the 
hair because the hair is porous like a sponge, pu�  ng any 
condi� oner on one’s hair when it is full of water will not go 
into the hair itself, so blot it fi rst then apply the product and 
leave it in while you are washing yourself. Then before you 
leave the shower, rinse and count up to 10 slowly and stop, 
just rinse the excess and no more. 

A� er she explained to me the hows & whys, I understood. 
They are like hair doctors, if we listen and do what they says 

it works!  Anthony 
has his own line 
of products and 
everything he used 
on me was his and 
believe me the 
stuff  works. The 
cut he gave me was 
wonderful; I walked 
out a new woman 
and so did Pam, no 
more frizzes! Oh, by 
the way he used a 
great product before 
he dried my hair 

called “POTION.” It is a gel with a lot of healing features with 
body, fabulous! I bought a bo� le. Best money we ever spent 
and yes, we are defi nitely going back. He is a true professional. 

Well worth a visit!
Anthony’s salon is at 23175 Perdido Beach 
Boulevard in Orange Beach & their phone

number is 251.974.1514.
 Please say we sent you!

www.anthonyjonesinc.net

Anthony Jones ... Well Worth A Visit!
Voted The Best Salon in Baldwin County in 2014
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Spicy Shrimp Ceviche
Serves 8

Ingredients 
2 pounds poached wild-caught
Gulf shrimp (recipe follows)
¹/³ cup finely chopped red onion
½ cup finely chopped celery
1 cup quartered cherry tomatoes
3/4 cup peeled, seeded, and
chopped cucumber
1 teaspoon finely chopped
seeded jalapeño
2 teaspoons finely chopped garlic
2 teaspoons finely chopped
fresh ginger
¹/³ cup finely chopped fresh cilantro,
plus ¼ cup for serving, if desired
Juice of 5 limes (about 1 cup)
Juice of 2 lemons (about 1/2 cup)
Juice of 1 orange (about 1/2 cup)
2 tablespoons extra-virgin olive oil
½ teaspoon sea salt
¼ teaspoon white pepper
½ teaspoon sugar
1 avocado, pitted, peeled, and
sliced (optional)
2 limes, quartered (optional)

Directions:
1.  Chop the shrimp into thirds or bite-size pieces, or 

leave them whole if you prefer, and place in a large 
bowl.

2.  Add the red onion, celery, tomatoes, cucumber, 
jalapeño, garlic, ginger, cilantro, lime juice, lemon 
juice, orange juice, olive oil, salt, white pepper, and 
sugar and stir well.

3. Transfer to an airtight container and refrigerate 
overnight. While the mixture marinates, occasionally 
turn the container to evenly coat the shrimp in the 
liquid.

4.  Transfer the shrimp and liquid to a glass bowl to serve 
or divide among eight martini glasses. If desired, 
garnish with avocado, cilantro, and lime. 

Poached Shrimp
Makes 2 pounds shrimp

I use this method to cook shrimp that have been peeled. 
It takes only a few minutes, so be careful not to overcook 
the shrimp. Poaching lets them absorb the flavors from 
the poaching liquid, which is called court bouillon in 
fancy French cooking and typically uses wine. Staying in 
step with my beloved Gulf Coastal Caribbean and Mexican 
influences, I use tequila or rum!

Ingredients 
2¼ pounds large wild-caught headless Gulf shrimp in 
the shell
8 cups water
1/2 cup tequila or rum
1 lemon, sliced into rounds
1/2 white onion, coarsely chopped
6 garlic cloves
2 tablespoons sea salt
1 tablespoon whole black peppercorns
4 fresh cilantro sprigs

Directions:
1.  Peel and devein the shrimp. Keep refrigerated until 

ready to use.
2.  Place the water in a large heavy skillet or saucepan. Add 

the tequila, lemon, onion, garlic, salt, peppercorns, and 
cilantro. Cover and bring to a boil over medium heat. 
Boil for 5 minutes.

3.  Reduce the heat until the liquid is simmering. Add the 
shrimp, cover, and cook for 3 minutes only! Pour the 
shrimp into a strainer and immediately cover with ice. 
When the shrimp are cool, remove and discard the 
lemon rounds, garlic, and cilantro. Refrigerate in an 
airtight container until ready to use.

Crazy Sista 
Cooking

 with Lucy Buffett

Buffett
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Apparel, Gifts, Home Decor, Jewelry, Kids, Living, Pets
THE WHARF 

4776 Wharf Pkwy Ste 110
Orange Beach, AL 36561

FOLEY
219 S McKenzie St.

Foley, AL 36535

FRENCH QUARTER
719 Royal St.

New Orleans, LA 70116
504-522-9222

Contemporary Home Décor, Fashion, Contemporary Home Décor, Fashion, 
and Accessories with a Beach Flairand Accessories with a Beach Flair

Great 
Selection of 

New Arrivals

Huge Discounts on Sale Merchandise
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taste
Featuring Kiva Grill  

at Kiva Dunes

in this issue

of the Gulf Coastof the Gulf Coast

Cactus Cantina
DeSoto’s
Fish River Grill

Kiva Grill at Kiva Dunes
LuLu’s
Tacky Jacks
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Daily
Lunch Specials
includes Swamp Soup

& Dessert
Mon. thru Fri.

Happy 

Hour

EVERY DAY 11AM-6PM

FULL BAR

BEST PRICES

ON THE BEACH

pyyyyyyyyyyyyyyyyyyyyy

Hours: Monday - Saturday 10:30 a.m. - 9 p.m.
Gulf Shores Later Hours Spring & Summer

i

Award 
Winning

“HOME OF THE ORIGINAL”

Fish River Grill #3
GULF SHORES

1545 Gulf Shores Pkwy.
(Next to Rouses)

251.948.1110

Fish River Grill #2
FOLEY

608 S. McKenzie
(Foley Plaza on Hwy. 59)

251.952.FISH (3474)

Now Open: Fish River Grill by the Bay
19270 Scenic Hwy 98, Fairhope, AL • 251.928.8118
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1545 Gulf Shores Parkway • Gulf Shores, Alabama (Next to Rouses)

251.948.1110
OMG! SHRIMP FEAST POBOY!!!

CHOSEN IN TOP  “100 DISHES TO EAT IN ALABAMA BEFORE YOU DIE”
GRILLED or FRIED

AUTHENTIC SOUTHERN COOKED SEAFOOD PLATTERS
(Served w/ Fries, Coleslaw, Hushpuppies, Fried Okra, Tartar or Cocktail Sauce & Swamp Soup)

                                    Bayou Seafood Platter - Fried Gator, Frog Legs, Shrimp, Oyster, Catfish
        Seafood Platter - Fried Shrimp, Oyster, Catfish 

    Golden Fried Catfish Platter - (U.S. Raised)
   Fried Select Oyster Platter

    Fried Shrimp Platter - (Approx. 14-15)
  Fried Gator Platter

VOTED BEST BURGERS IN BALDWIN COUNTY
Hurricane Burger  •  Hillbilly Melt • River Burger • Shroooom Burger

Swamp Burger • Bleu Cheese Bacon Burger
REDNECK REUBEN • ALABAMA CHICKEN MELT

PoBoys • Chicken • Shrimp • Oysters • Gator • Frog Legs
Crawfish Pistols • Catfish • Whitefish • Stuffed Crab

***Cajun Crawfish Pistols Dinner (2) w/ Fries & Slaw***
OMG! Shrimp Feast Po-Boy  •   Seafood BLT 

APPETIZERS ~ SALADS ~ POBOYS & SANDWICHES ~ KIDS MENU

DON’T FORGET YOUR SWEET THANG
“Sweet Thang” Signature Dessert! Redneck version of a New Orleans Beignet & Granny’s Apple 

and Peach Cobbler Rolled in Powdered Sugar. Mmmmm...this “thang” is SOOOOOO good!
BEST BAR PRICES ON THE COAST ~ SWAMP JUICE ~ BUSHWACKER

DIXIE DARLIN’ ~ MARDI GRAS MARGARITA

RAWOYSTERBAR{Fairhope by the Bay}

Cajun 

Crawfish Pistols
There’s Nothing

Like ‘Em!

Hours: Monday - Saturday 10:30 a.m. - 9 p.m. • Gulf Shores Later Hours Spring & Summer

Award 
Winning

608 S. McKenzie Street
(Foley Plaza on Hwy. 59)

Foley, Alabama
251.952.FISH (3474)

1545 Gulf Shores Pkwy
(Next to Rouses)

Gulf Shores, Alabama
251.948.1110

19270 Scenic Hwy. 98
Fairhope, Alabama
251.928.8118
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                 Seafood Kitchen
138 West 1st Ave • Gulf Shores • 251-948-7294

Award-winning
Award-winning

Shrimp and Fish
Shrimp and Fish

SpecialtiesSpecialties

Casual family atmosphere
 Reasonable prices • Senior menu available

Voted “People’s Choice”
Since 2004

•Best Lunch • Best Dinner
• Best Seafood

also been voted also been voted • Friendliest Staff 

s Choice” A 
“must-visit” while inGulf Shores

Casual family atmosphere
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Seafood Kitchen

Dinner Menu
STARTERS

Oysters on the Half Shell
 1/2 dozen ................1 dozen 
Southern Style Crab Cakes 
Shrimp Remoulade 
Crab, Spinach & Artichoke Dip  
Coconut Shrimp 
Stuffed Mushrooms  
Alligator Bites 
Fried Crab Claws 1/2 lb

1 lb
Tuna Dip 
Sweet Potato French Fry Basket 
Fried Green Tomatoes 

GUMBO & SOUP
Seafood Gumbo cup
 bowl
Crab & Shrimp Bisque cup
 bowl

FRIED SEAFOOD FAVORITES
(Served with your choice of two side dishes)

Butterfly Shrimp 
Tail-less Shrimp 
Bon Secour Oysters 
Crab Claws 
Fried Fish of the Day 
Shrimp & Flounder 
Shrimp & Oysters 
Fried Catfish 

SEAFOOD PLATTERS
(Served with your choice of two side dishes)

Shrimp Lover’s Platter 
Fried Seafood Platter 
Broiled Seafood Platter 
Creole Platter 
Caribbean Platter  
Crab Platter 

SEAFOOD SPECIALTIES
(Served with your choice of two side dishes)

Stuffed Shrimp 
Shrimp Scampi 
Blackened Catfish 
Coconut Shrimp 
Grilled Shrimp  
Shrimp Creole 
Crawfish Etoufee 
Crab Cake Dinner 

STEAMED SEAFOOD
(Served with new potatoes & one side)

Snow Crab Legs - 2 lbs.  
Royal Red Shrimp - 1 lb.  
Combo - 1/2 pound Royal Reds & 1 pound 
Snow Crab  

 TONIGHT’S CATCH
(Served with your choice of two side dishes)
Choose from the following preparation styles:

Fried Catch 
Blackened Catch 
Grilled Catch  
Broiled Catch 

New Orleans Catch  
Mediterranean Catch  
Caribbean Catch 
*Pecan Encrusted Catch  
*Paneed Catch 

LAND LOVER’S FARE
(Served with your choice of two side dishes)

Hawaiian Rib-eye - (12 oz.) 
          - add jumbo grilled or fried shrimp
Jamaica-Jerk Chicken 
Grilled Chicken Breasts  
Fried Chicken Tenders 

PASTA
Fettuccini Alfredo 
    - with grilled or blackened chicken 
    - with shrimp or crawfish 
Scallops Alfredo 
Shrimp & Pasta Marsala  
Basil-Pesto Pasta  
    - with grilled chicken 
    - with shrimp 

SIDE DISHES
Substitute House or Caesar Salad  

for a Side Dish
Sweet Potato Casserole ~ Cole Slaw
 Baked Potato ~ Steamed Vegetables

 Yellow Rice ~ French Fries
Fried Green Tomatoes  

Lunch Menu
HOME-STYLE LUNCH SPECIALS

(Served with your choice of two side dishes)
Saturday & Sunday - Add $1.00

Fried Shrimp - tail less   
Blackened Catfish  
Fried Catfish  
Broiled Flounder  
Fried Flounder    
Grilled Chicken     
Chicken Creole 
Fried Chicken Tenders 
Country Fried Steak 
Hamburger Steak 
Pork Chops 
Country Ham 
Vegetable Plate  

SANDWICHES
(Served with french fries)

Complimentary Ice Tea and Bread Served 
with All Dine in Lunch Entrees.
Add House or Substitute Salad for side dish 
Po-Boy Sandwich 
Cheeseburger  
Crab Cake Po-Boy 
*Monte Cristo Sandwich  

SALADS
Dressings: Honey-Mustard, Ranch, Bleu 
Cheese, Italian, Thousand Island, French,

Low-Fat Ranch, Raspberry Vinaigrette,
Balsamic Vinegar, Balsamic Vinaigrette,

Sesame Asian, Oil & Vinegar
Riviera Salad 
 - with pecan chicken tenders 
 - with chicken tenders 
 - with boiled shrimp 
 - with grilled or blackened chicken  
Caesar Salad  
 - w/grilled or blackened chicken 
 - w/boiled shrimp 
Gumbo & Salad - a cup of Seafood Gumbo 
and our  
Bisque & Salad  

SEAFOOD FAVORITES
(Served with your choice of two side dishes)

Add House or Caesar Salad  
Substitute Salad for side dish  
Fried Butterfly Shrimp  
Fried Oysters 
Fried Crab Claws 
*Coconut Shrimp  
Grilled Shrimp  
Fried Seafood Platter  

Broiled Seafood Platter 
Stuffed Shrimp 
Mahi-Mahi 
Yellow-Fin Tuna  
Tilapia    
Grouper  
Snow Crab Legs  
Royal Reds - 3/4 lb.  
Combo - 1/2 lb. Each 
Crab Cakes - 2 cakes  

PASTA
Fettuccini Alfredo 
 - w\grilled or blackened chicken 
 - with shrimp or crawfish 
Basil Pesto Pasta
 - with Roma Tomatoes 
 - with grilled chicken 
 - with shrimp 

 SIDE DISHES
Fried Green Tomatoes ~ Green Beans

 Turnip Greens  ~Sweet Potato Casserole Corn 
Fritters ~ French Fries  

Mashed Potatoes w/Gravy ~ Fried Okra  
Au Gratin Potatoes ~ Steamed Veggies

 Kernel Corn ~ Yellow Rice
 Black-Eyed Peas ~ Cole Slaw  

Lima Beans ~ Macaroni & Cheese  

138 West 1st Ave
Gulf Shores, AL

251-948-7294
www.Desotosseafoodkitchen.com
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OUR PERDIDO BEACH BLVD.  LOCATION IS  SERVING  BREAKFAST!

OUR PERDIDO BEACH BLVD.  LOCATION IS  SERVING  BREAKFAST!

VOTED BEST 

MEXICAN FOOD 

ON THE GULF 

COAST!

VOTED BEST 

MEXICAN FOOD 

ON THE GULF 

COAST!

Mexican Grill

Mexican Grill

FREE
Small Cheese Dip

with purchase of 2 Entrees
Up to $3.99 Value

Dine In Only. 1 coupon per table and not valid on to go orders. 
Please mention coupon when ordering. Not valid with other discounts, specials or coupons. 

Expires 6/30/20. Beachin’ June

www.MyCactusCantina.comwww.MyCactusCantina.com

SPECIALIZING 

IN FULL-SERVICE 

EVENT CATERING!

WE DO IT ALL!

SPECIALIZING 

IN FULL-SERVICE 

EVENT CATERING!

WE DO IT ALL!

25908 Canal Rd., Suite A  
Orange Beach, AL 36561

25311 Perdido Beach Blvd.  
Orange Beach, AL 36561

3849 Gulf Shores Parkway, Suite 1 and 2
Gulf Shores, AL 36542

108 North Section Street
Fairhope, AL 36532

5121 North 12th Avenue
Pensacola, FL 32504

22 Palafox Place
Pensacola, FL 32502

Mexican Grill

Mexican Grill
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Veggie Fajitas
Grilled tomatoes, spinach, broccoli, mushrooms, green and 
red bell peppers and onions. Served with Mexican rice, 
beans, lettuce, sour cream, guacamole and pico de gallo 
accompanied with flour tortillas  9.99   For Two  17.99

spinach and MushrooM 
Quesadilla
Flour tortilla stuffed with melted cheese, sautéed spinach 
and mushrooms with sour cream, lettuce and tomatoes
served on the side  7.49   add rice and/or beans + 2.49

spinach enchiladas
Two enchiladas filled with sautéed spinach and tomatoes 
and topped with enchilada sauce. Served with your choice 
of two (2): Mexican rice, black beans, Cactus grits 
or refried beans  7.99

cactus Veggie Burrito
Seasoned mixed veggies wrapped in a large flour
tortilla, topped with sour cream and avocado. Served with 
your choice of two (2): Mexican rice, black beans, 
Cactus grits or refried beans  8.49 

texas Burrito
Large flour tortilla stuffed with grilled steak*, chicken and 
shrimp, grilled onions and bell peppers, covered in our cheese 
dip and salsa. Served with your choice of two (2): Mexican 
rice, black beans, Cactus grits or refried beans  11.99

Burrito Mexicana
Ground beef or shredded chicken rolled in a flour tortilla, 
covered with cheese and topped with lettuce and sour 
cream. Served with your choice of two (2): Mexican rice, 
black beans, Cactus grits or refried beans  9.49

Burrito ranchero 
Large flour tortilla filled with grilled steak* or chicken, grilled 
onions, peppers and topped with our zesty ranchero salsa and 
melted cheese. Served with your choice of two (2): Mexican 
rice, black beans, Cactus grits or refried beans  10.99

cactus grilled Burrito
Large flour tortilla with grilled steak* or chicken and covered 
with our cheese dip. Served with your choice of two (2): 
Mexican rice, black beans, Cactus grits or refried beans  9.49

California Burrito
Grilled steak* or chicken, Mexican rice, black or refried 
beans and your choice of mild or hot salsa rolled in a large 
flour tortilla. Topped with cheese dip, sour cream
and avocados  13.49

texas Fajita Quesadilla
Grilled steak*, chicken and shrimp with sautéed onions and 
peppers served inside a flour tortilla with melted cheese  11.49

shriMp Quesadilla
Grilled shrimp served inside a flour tortilla with  melted cheese. 
Served with lettuce, sour cream  and tomatoes  10.99

grilled chicken 
or steak Quesadilla
Grilled chicken or steak* served inside a flour tortilla 
with melted cheese. Served with lettuce, sour cream
and tomatoes  9.49

Fajita Quesadilla
Grilled steak* or chicken with sautéed onions and peppers. 
Served inside a flour tortilla with melted cheese  10.49

shredded chicken   6.49

ground BeeF   6.49

cheese only   5.49

VegetaRian

Burritos

Quesadillas
served wiTh leTTuce, TomaToes, sour cream and cheese. add rice and/or beans + 2.49

helado grande
A dessert sampler of ice cream 
and churros. Serves four  8.99

sopapilla   2.99
With ice cream  4.79

churros   4.99

Fried 
ice creaM   4.29

Flan
A traditional sponge-based custard 
with a sweet filling  5.49

Fried cheesecake 
chiMichanga
With strawberry sauce  7.49

chocolate taco 
Chocolate dipped 
ice cream taco  5.49 

 la 
cartE

BeeF or shredded 
chicken taco   2.49

BeeF or shredded 
chicken enchilada   2.59

grilled chicken taco   2.99

grilled steak* taco   3.49

triggerFish taco   3.49

shriMp taco   3.49

gringo taco   3.49

BeeF Burrito   2.99

grilled steak* Burrito   7.49

grilled chicken 
Burrito   5.99

chile relleno   3.49

grilled chicken or shriMp   6.99

grilled steak* strips   7.99

BeeF or chicken 
chiMichanga   7.99

ides
aVocado slices   2.69

diced toMatoes   .99

onions   .99    lettuce   .99

salsa Verde   .99

Mexican rice   1.99

Black Beans   1.99

reFried Beans   1.99

cactus style 
cheese grits   1.99

rice & Beans   3.99

pico de gallo   1.79

shredded cheese   1.49

scoop oF haBanero   .99

jalapeños   .99

sour creaM   .99

tortillas   1.49

*These iTems are cooked To order: 
Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase 
your risk of foodborne illness, especially 
if you have a medical condition. 

3849 gulf shores pkwy
stes 1 & 2

gulf shores, Al 36542
251.943.8115

5121 n. 12th Ave
pensAcolA, fl 32504

850.912.8565

25910 cAnAl roAd
ste 10

orAnge beAch, Al 36561
251.974.0060

108 n. section st.
fAirhope, Al 36532

251.517.9896

25311 perdido beAch blvd
orAnge beAch, Al 36561

251.981.4628

Desserts

ruM sisters
Gourmet alcohol infused cakes 
from orange beach! Ask your server 
for this weeks special flavor!

twisted 
sista
Dark chocolate, Kahlúa 
and white rum  6.49

ids ’ Menu
For children 12 years and younger. includes soFT drink or Tea 
(dine-in only). add 2.00 For adulTs

cactus Fingers
Chicken fingers with fries  5.99

taco
Chicken or beef taco served with 
your choice of two (2): Mexican 
rice, black beans, Cactus grits 
or refried beans  5.99

enchilada Meal
Cheese, chicken or beef enchilada 
served with your choice of two 
(2): Mexican rice, beans, Cactus 
grits or fries  5.99

Mini nachos
Cheese and chips nachos  5.99 

Mini Quesadillas
Kid-sized quesadillas stuffed with 
cheese and chicken or ground 
beef and served with your choice 
of two (2): Mexican rice, beans, 
Cactus grits or fries  5.99

cactus 
Mini Burrito
Beef or shredded chicken burrito 
served with your choice of two 
(2): Mexican rice, beans, Cactus 
grits or fries  5.99
subsTiTuTe sTeak* or grilled 
chicken for 1.50.

BeveRages

coke  |  diet coke  |  tea  |  dr pepper 
sprite  |  BarQ’s root Beer  |  leMonade  
orange Fanta  |  Mello yello  |  coFFee

t e x a s  f a j i t a  q u e s a d i l l a

c a l i f o r n i a  b u r r i t o

28

tarters
3 aMigos cheese dip
Large bowl of our delicious cheese dip with grilled shrimp, steak* 
and chicken. Served with pico de gallo on the side and your choice 
of warm corn or flour tortillas so you can roll your own tacos  9.99

cactus guacaMole
Fresh chunks of avocado mixed with tomatoes, onions, light 
jalapeños, lime juice and cilantro   large  8.49   small  4.49

chicken wings
Eight flavorful chicken wings tossed in our unique
sauce, served with your choice of dressing  9.99

chicken Fingers
Four lightly breaded chicken strips served with fries 
and your choice of dressing  8.99

cheese curds
Deep-fried to perfection and served 
with tomato dipping sauce  6.99

Cantina Sampler
A trio of our famous cheese dip, pico de gallo and 
guacamole. Served with a heaping basket of tortilla chips. 
No substitutions please  9.49

cheese dip
large  6.99  |  small  3.99

Bean & cheese dip 
large  7.59  |  small  4.59

BeeF & cheese dip
large  7.49  |  small  4.59

chorizo sausage & cheese dip
large  7.99  |  small  4.99

jalapeño & cheese dip
large  7.59  |  small  4.79

haBanero salsa  1.99

Nachos
texaS fajita naChoS
Grilled steak*, chicken and shrimp on a bed of 
tortilla chips with onions and bell peppers. 
Topped with cheese dip and sour cream  12.49

Fajita nachos
Grilled steak* or chicken on a bed of tortilla chips with onions 
and bell peppers. Topped with cheese dip and sour cream  10.99

grande supreMe nachos
Tortilla chips topped with black or refried beans, seasoned 
shredded chicken or ground beef, lettuce, tomatoes, 
sour cream, jalapeños and melted cheese  9.99
sub sTeak* or grilled chicken  1.99

nachos
cheese nachos  5.99     cheese & bean  6.49
cheese & beeF  7.49     cheese & shredded chicken  7.99
cheese, beeF & bean  7.49

oups 
& alads

Fajita salad
Choice of grilled steak* , chicken or shrimp with sautéed onions and 
bell peppers on a bed of refried beans in a crispy tortilla shell with  
lettuce, tomatoes and sour cream, drizzled with cheese  8.99

taco salad
A large crispy tortilla shell on a bed of refried beans, filled with 
lettuce, tomato, sour cream and your choice of shredded chicken or 
ground beef with a side of our cheese dip  7.49

house salad
Spinach, iceberg lettuce, pico de gallo, mushrooms, shredded cheese, 
avocado and sour cream with your choice of dressing  5.99

cactus grilled chicken salad
Grilled chicken over lettuce, spinach, avocado and diced tomatoes, 
topped with pico de gallo  8.99   subsTiTuTe grilled sTeak* + 2.49

guacaMole salad
Guacamole with iceberg lettuce, tomatoes 
and shredded cheese  4.99

caldo de caMarón (shriMp)
Shrimp cooked in hot sauce with Mexican rice,
onions, mushrooms, cilantro and slices of avocado.
bowl  8.99  •  cup  4.99

caldo de pollo
Authentic Mexican style chicken soup
bowl  6.99  •  cup  3.99

Traditional lates
TradiTional plaTes are served wiTh your choice oF Two (2): mexican rice, black or reFried beans or cacTus griTs

carne asada
Grilled steak* presented on a bed of sizzling onions
 and bell peppers with pico de gallo, guacamole, 
lettuce and sour cream  12.49

enchilada supreMe
One shredded chicken, one beef, and one cheese 
enchilada topped with lettuce, tomato 
and sour cream  10.49

taQuitos
Three rolled and lightly fried corn tortillas filled 
with seasoned shredded chicken or ground beef. 
Served with pico de gallo, lettuce, sour cream, 
and cheese dip  10.99

hueVos rancheros
Fried eggs over lightly fried corn tortillas, 
topped with tomato-chili sauce  9.49

pollo cactus Melt
Chicken breast smothered in bell peppers, 
onions and our cheese sauce  12.49

carnitas
Slow-simmered pork tips cooked with sautéed onions. 
Served with fresh tortillas, lettuce, guacamole, 
pico de gallo and sour cream  12.99

chiMichanga plate
A large flour tortilla stuffed with beef or 
shredded chicken, then lightly fried  9.99
add sTeak* or grilled chicken  + 1.99

gulF coast 
seaFood Burrito

A blend of Triggerfish and shrimp mixed with fresh pico de gallo, 
house spices and tomato salsa, then topped with cheese dip and 
red burrito sauce. Served with your choice of two (2): Mexican 

rice, black beans, Cactus grits or refried beans  12.99

seaFood Quesadilla 
Grilled shrimp and Triggerfish with fresh pico de gallo, sautéed 
onions and bell peppers. Served with sour cream, lettuce and 
tomato on the side  10.49   add rice and/or beans + 2.49

shriMp tacos
Filled with shrimp grilled with garlic butter and topped with 
lettuce, pico de gallo, avocado and honey habanero sauce. 

Served with your choice of two (2): Mexican rice, black beans, 
Cactus grits or refried beans

Two Tacos  11.49  |  Three Tacos  13.49

triggerFish tacos
Local Gulf Triggerfish grilled and served on a soft flour tortilla 

or crunchy corn tortilla with lettuce, pico de gallo, avocado and 
honey habanero sauce. Served with your choice of two (2): 

Mexican rice, black beans, Cactus grits or refried beans
Two Tacos  11.99  |  Three Tacos  13.79

shriMp diaBlo
Grilled shrimp cooked in our homemade spicy, cheesy sauce 

served with your choice of two (2): Mexican rice, black beans, 
Cactus grits or refried beans  12.99

shriMp & grits
A bowl of our delicious Cactus style grits mixed with our 

seasoned jumbo shrimp  9.49

shriMp cocktail
Shrimp in our cocktail sauce. Served 

with fresh avocado and crackers  12.99

ajitas
a sizzling plaTTer oF bell peppers and onions wiTh your choice oF meaT. all FajiTas are served wiTh leTTuce, 

pico de gallo, sour cream, guacamole and choice oF Two (2): mexican rice, black beans, cacTus griTs or reFried beans

            For one     or two

chicken       11.99         20.99

shriMp         12.99         21.99

steak*        13.99         23.49

eafood

Tacos
all Tacos are orders oF Two or Three and are served in your choice oF soFT Flour or crispy corn shell. 
includes choice oF Two (2): mexican rice, black beans, cacTus griTs or reFried beans

tacos Mexicanos
Authentic Mexican-style street tacos with carne asada, 
fresh cilantro and onion on corn tortillas. Served with lime  
Two Tacos  10.99  |  Three Tacos  13.49

tacos de pollo 
Juicy grilled chicken tacos with fresh pico de gallo, lettuce 
and cheese  Two Tacos  10.99  |  Three Tacos  12.49

cactus tacos
Seasoned ground beef or shredded chicken tacos 
with fresh pico de gallo, lettuce and cheese
Two Tacos  9.99  |  Three Tacos  10.99

steak tacos
Grilled steak* tacos with pico de gallo, lettuce 
and cheese  Two Tacos  11.99  |  Three Tacos  13.99

gringo tacos
Juicy grilled chicken tacos with fresh grilled pineapple and 
chorizo. Topped with raw onion and cilantro
Two Tacos  12.49  |  Three Tacos  13.99

texas tacos
One steak* taco, one grilled chicken taco, 
one shrimp taco served with pico de gallo, 
lettuce and cheese  13.49

  chicken diaBlo
Grilled chicken cooked in our homemade spicy, cheesy sauce. 
Served with your choice of two ((2): Mexican rice, black beans, 
Cactus grits or refried beans  12.49

arroz con pollo
Grilled chicken and cheese dip over a bed of Mexican rice  8.49

texaS fajitaS
A sizzling platter of bell peppers and onions with 

grilled steak*, chicken, and shrimp  13.99
For Two  25.99

piña fajitaS
A cored pineapple half stuffed with grilled chicken 
on a bed of sautéed bell peppers and onions  15.99

subsTiTuTe: sTeak* +3.00  |  shrimp + 2.00   

*These iTems are cooked To order: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness, especially if you have a medical condition. 

c a c t u s  g u a c a m o l e

t e x a s  f a j i t a  n a c h o s
p i ñ a  f a j i t a s  ( c h i c k e n )

t e x a s  t a c o s

c
ac t us

- can t i n a + 

coBos
served wiTh your choice oF Two (2): mexican rice, black 

or reFried beans or cacTus griTs. addiTional charges For 
sTeak*, grilled chicken or shrimp

Burrito • chile relleno • enchilada 
taMale • taco • chalupa • tostada

any one
7.99

any two
9.49

any three
10.49
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