Lunch Entrees

Etouffee
served over rice with your choice of

catfish 10.99 chicken 9.99
shrimp  12.99 crawfish 12.99
Chicken & Sausage Jambalaya 8.99
creole stew with chicken, andouille sausage & rice

Seafood Jambalaya 12.99
creole stew with shrimp, scallops, fresh fish & rice

Almond Crusted Salmon 11.99
served over mango coconut rice

Redeye Shrimp & Grits 10.99
grilled gulf shrimp tossed in redeye gravy

over smoked cheese grits

Fresh Fish market
served blackened, grilled, or fried with choice of side item

Chicken Florence 9.99

fried chicken over brown buttered noddles smothered with a rich creamy collard
sauce

Parmesan & Crab Topped Mahi 12.99
lightly blackened mahi topped with a parmesan & crab sauce
Grouper Gillen 16.99

blackened grouper served over cheese grits & topped with our smoked cheddar
crawfish topping

Toppings
mango salsa 2.99 tasso cream sauce 4.99
smoked cheddar crawfish 4.99 add a lobster to entree market

crab & mushroom 4,99

Dinner Entrees

Prime Rib 100z / 18.99 180z / 28.99
served with mashed potatoes & au jus
Blackened Ribeye* 120z / 24.99

blackened certified angus beef ribeye topped with sautéed mushrooms &
served with parmesan buttered mashed potatoes

Sirloin 100z / 18.99
served with mashed potatoes, choice of one side

Seafood Jambalaya 18.99
creole stew with shrimp, scallops, fresh fish & rice

Chicken & Sausage Jambalaya 15.99
creole stew with chicken, andouille sausage & rice

Almond Crusted Salmon 17.99
served over mango coconut rice

Redeye Shrimp & Grits 17.99

grilled gulf shrimp tossed in redeye gravy & served over smoked cheese grits

Grouper Gillen 22.99
blackened grouper served over cheese grits & topped with our smoked cheddar
crawfish sauce

Catfish
pecan crusted catfish over a corn bread
grit cake & topped with creamed collards

Full Rack of Ribs

glazed danish baby back ribs, served with coleslaw & choice of one side

Fresh Fish market
served blackened, grilled, or fried with choice of one side
Etoufée

served over rice with your choice of:

crawfish chicken

shrimp catfish

Parmesan & Crab Topped Mahi

lightly blackened mahi topped with a parmesan & crab sauce

Southern Stuffed Snapper 23.99
blackened snapper over fried cornbread dressing. covered with tasso cream
sauce

16.99

19.99

16.99

20.99

Wah

Sides

Mashed Potatoes*
Creamed Collards*
Cold Kale Salad*
Grilled Corn

hushpuppies contain beer

Cheese Grits*
Mac-n-cheese Sauteed Okra*
Hushpuppies Red Beans & Rice
Cole Slaw* Rice

French Fries*

*gluten free

Specials
HAPPY HOUR!

Come in and join us on Monday - Saturday from 3 - 7pm for
1/2 off domestic draft beer, house wine, and single liquor drinks.
$2 off signature cocktails
$1 off margaritas

ALL YOU CAN EAT
Every Monday 4PM- 9PM
All you can eat crab legs for $34.99

LIVE MUSIC
Wednesday thru Saturday
enjoy some live music
while you dine!
TEQUILA THURSDAYS
$3.50 Margaritas
$5 Loaded Coronas

BRUNCH

Now serving brunch Sundays 10a - 2p

Brunch
Sundays 10a - 2p

Chicken Fried Chicken 10.99 French Toast 10.99
Fried chicken topped with saw mill 3 Slices of french toast dusted with
gravy powdered sugar

Choice of 1 side Choice of 1 side

Biscsuits & Gravy 10.99
2 biscuits covered in gravy
Choice of 1 side

Chicken & Sausage

Jambalaya Omelet 10.99
Egg, chicken, pico, andouille
sausage, cheddar cheese sauce
Choice of 1 side

Philly Egg & Cheese

Burritos 11.99
2 Burritos filled with eggs, prime rib,
peppers, onions, cheese

Choice of 1 side

Sides
Cheese Grits ~ 2 Slices of Bacon
2 Biscuits ~ 2 Sausage Patties

Eating raw or partially cooked seafood, shellfish or meat has the
potential to cause illness in certain people. $1.00 charge for splitting plates

Tallahassee
850.629.4059
2714 Graves Rd. Suite B

Gainesville
352.225.3922
3833 NW 97th Blvd.

wahooseafoodgrill@gmail.com
Like us on Facebook
www.wahooseafoodgrill.com

Dinner
4 - Close

Lunch
1-4



Starters

Boom Boom Shrimp 9.99
fried shrimp, tossed in our signature
boom boom sauce

Sesame Wahoo*
sesame crusted & seared wahoo

Wahoo'’s Fish Dip

served with bagel chips

Fried Green Tomatoes 11.99
topped with kale, crab & cahill porter
pimento cheese

Wings 5/7.99 10/11.99
served grilled or fried & tossed in your
choice of sauce. celery & carrots 1.50

9.99

7.99

* mild * hot *jerk
+ medium * bbqg + asian
Crab Cakes 13.99

three crab cakes served with our
remoulade sauce

Crawfish Cakes 11.99
two crawfish cakes served with our
smoked bleu cheese remoulade

Gator Tail 12.99
local gator served with remoulade
sauce

Cajun Jumpers 9.99
cajun fried frog legs served with
remoulade sauce

Wahoo Roll 10.99

ahi, wahoo, cucumber, scallions &
cream cheese. lightly dusted with
panko & flash fried

Mudbug Fries 9.99
french fries covered in our smoked
cheddar & crawfish sauce. topped
with bacon & green onions

Baby Back Ribs 9.99
1/2 rack of danish baby back ribs,
generously coated in our tangy bbqg
sauce

Calamari 11.99
fried & served with a creamy asian
dipping sauce

Halves & Wholes
Oysters Crawfish
raw or steamed wahoo topped 1/2 Ib 8.99
1/2 dozen Market 1/2 dozen Market 1lb  13.99
1 dozen Market 1dozen Market
Lobster  Gulf Shrimp Crab
Market peel & eat 1/21b 9.99
1/2 b 11.99 1lb 15.99
11lb 15.99
Soups & Salads
Chicken & Sausage Gumbo Crab Bisque
cup 5.99 bowl 8.99 cup 5.99 bow! 8.99
Seafood Gumbo ' '
cup 6.99 bowl 9.99
House Caeser

small salad 3.99 large salad 6.99

small salad 3.99 large salad 6.99

Build Your Own*

7.99
Greens: (1) + carrot
- arugula + red pepper
« romaine * red onion
- mixed greens + dried strawberries
- spinach * pine nuts
- iceberg + almonds
. . * bacon bits

T?pp![ngs. “ * craisins

omatoes * chocolate
* cucumber
Protein: (add 1)
+ chicken 4.99 * seared ahi
* seared wahoo  5.99 + shrimp

.50 for each additional item

covered bacon * ranch
+ goat cheese * mango vinaigrette
* bleu cheese * balsamic
» mixed cheese vinaigrette

* parmesan cheese - ginger dressing

* croutons * honey mustard
Dressings*: (1) + thousand island
* house

* bleu cheese

Big Pot Boils

Super Boil 64.99
crawfish, shrimp, crab legs & 2
lobsters

Back counkr 44.99

crawfish, shrimp & Smoked sausage

Shrimz & Snow Crab 44.99

shrimp & snow crab

5.99 - fresh fish market

6.99 - lobster salad 7.99
Swam 44.99
crawfish, shrimp & crab legs
Croawfish 44.99
4lbs of spicy mudbugs
Show Crab 44.99
3lbs of crab

Lunch Sandwiches

House-made Burger
1/21b/8.99 3/41b/12.99
11b/14.99

“Must Try Burger”—Zagat, Between
the Bun

choose your cheese. add sautéed
onions (.50), mushrooms (.50), thick
cut bacon (1.00)

Lobster Roll 12.99
cold water lobster salad tossed with
lime & cilantro served on two new
england style rolls

Chicken Stack

fried chicken stacked high with
cheddar cheese, bacon, lettuce,
tomato & ranch dressing

Crab Cake Sandwich 10.99
a jumbo lump crab cake served with a
side of tartar sauce & lettuce, tomato,
onion & pickle

Philly Steak Sandwich 12.99
shaved rib eye served with
mushrooms, onions, peppers &
wahoo'’s cheese sauce

Fish sandwich 8.99
8oz of fried fish, served with a side of
tartar sauce & lettuce, tomato, onion
& pickle

10.99

Beefzilla 15.99
1/2Ib of burger & 1/4lb of sliced prime
rib topped with cheese, lettuce, tomato,
onion & pickle. served between two
texas toast grilled cheese sandwiches

Beef Po’ Boy 13.99
chipped prime beef smothered in
gravy on a “leidenheimer” roll with
lettuce, tomato & pickle

Tacos 8.99
two fish tacos (blackened, grilled

or fried) or two boom boom shrimp
tacos. topped with sliced cabbage,
shredded cheese & pico de gallo

Crab BLT 12.99
thick cut bacon, fried green tomatoes
& arugula tossed with a truffle aioli

& dressed with cherry tomatoes and
lump crab meat

Po’ Boy Sandwhich

topped with lettuce, tomatoes, pickles
& tartar

shrimp 12.99 crawfish 11.99 oyster 14.99
gator 14.99

Fresh Fish Sandwich market
served blackened, fried, or grilled with
lettuce, tomato, onion & pickle

Lunch Fried
Shrimp  7/8.99 10/11.99  Chicken Tenders — 8.99
OjsEers 8/1299 Combo Plakber
Scauolps 8/12.99 any 2 items/11.99
Catfish 1499 Fish & Chips 3/8.99
Roathouse 4199

shrimp, scallops, oysters, fish & calamari choice of two side items

All items come with french fries, hushpuppiest & the
choice of one side. No substitutions or omissions on the boathouse.

Dinner Sandwiches

House-made Burger

“Must Try Burger’—Zagat,

Between the Bun

1/21b/9.99 3/41b/12.99 1Ib/14.99
choose your cheese. sauteed onions
(.50), mushrooms (.50)

thick cut bacon (1.00)

Beef Po’ Boy 15.99
chipped prime beef smothered in
gravy on a “leidenheimer” roll with
lettuce, tomato & pickle

Tacos 13.99
three fish tacos (blackened, grilled
or fried) or three boom boom shrimp
tacos. topped with sliced cabbage,

shredded cheese & pico de gallo

Fresh Fish Sandwich market
served blackened, fried, or grilled with
lettuce, tomato, onion & pickle

Beefzilla 15.99
1/2Ib of burger & 1/4lb of sliced prime
rib topped with cheese, lettuce,
tomato, onion & pickle. served
between two texas toast grilled
cheese sandwiches

Po’ Boy Sandwhich

topped with lettuce, tomatoes, pickles
& tartar shrimp 13.99 crawfish 12.99
oyster 15.99 gator 15.99

Dinner Fried gaw oysters NOT sold togo.

Sh‘ri.mP 12/14.99 20/20.99

Chicken Tenders 13.99

Oysters 12/19.99 Cowmbo Plakter

ScaU.oPs 12/18.99 any 2/17.99

Cakfish 1499 Fish & Chips 4/12.99
Boathouse  41.99

All boils serve at least two and come with low country potatoes & corn.
Add andouille sausage 4.50. No substitutions.

shrimp, scallops, oysters, fish & calamari choice of two side items

All items come with french fries, hushpuppiest & the
choice of one side. No substitutions or omissions on the boathouse.



