DOC’S OYSTER BAR
Tom’s Bayou, Florida
NEW ORLEANS STYLE

FLAME GRILLED OYSTERS
Served with grilled french bread or crackers - Half Dozen 11.00
house oysters

Butter, parmesan, white wine, parsley, lemon juice and spices

3-cheese jalapeno

Cheddar cheese, parmesan and pecorino Romano cheeses
topped with fresh pickled jalapeño

swamp fire oysters

black and blue oysters

Spicy blackened butter topped with blue cheese

Caribbean jerk rum butter oysters
Dark rum butter and savory Caribbean jerk spices
topped with parmesan

oysters doc-a-feller

Spicy swampfire butter topped with parmesan cheese

Spinach, cream cheese and artichokes topped
with crispy applewood smoked bacon and parmesan

cheesy shrimp oysters

3 WAY oysters add $1

Cheddar cheese, parmesan and baby shrimp

gouda and bacon oysters

Creamy gouda cheese and crispy applewood smoked bacon

tropical oysters

Tequila lime butter topped with sweet and tangy mango salsa

tequila lime and cilantro oysters
Tequila, lime butter topped with baby shrimp and cilantro

Indulge in any three oyster styles

Raw Oysters
Half Dozen 9.49 Dozen 14.95
Fresh Shucked to Order, Choose a Half Dozen
or Enjoy the Full Dozen on a Bed of Ice,
Served with Cocktail Sauce, Crackers, Lemons

There is risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or have
immune disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked.
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QUICK PICKS
DOC’S SIGNATURE WINGS 8.95

FRIED PICKLE CHIPS 5.00

HOUSE RECIPE SEAFOOD GUMBO BOWL 6.25

Cheese Burgers topped with pepper jack or cheddar,
or Pulled pork served with Mango BBQ
or Sweet Baby Ray’s sauce

One full pound of smoked jumbo chicken wings fried, grilled
or battered and fried, served with hot, mild, or no sauce at all
garnished with choice of ranch or blue cheese

PEEL & EAT SHRIMP HALF POUND 12.50

Crispy Fried Pickle Chips Served with
Ranch Dressing on the Side

3 Sliders 7.95

Boiled to Order in a Cajun Shrimp Seasoning, and Served with
Lemons and Cocktail Sauce on the Side

Onion Rings 5.75

Onion rings breaded in Panko and served
with horseradish cream sauce

SMOKED TUNA DIP 7.50

Smoked in House, Served with Crackers and Lemon

Doc’s Plain Ol’ Salad 4.00
Served with Ranch or blue cheese dressing

FRENCH FRIES 4.00

Mozzarella Cheese Sticks 5.75

loaded CHEESE FRIES 6.50

Served with marinara sauce

French fries loaded with cheese sauce, bacon
and green onions

Fried Chicken Fingers 5.75
Served with ranch

Add Chili 1.00

FULLY LOADED BBQ PORK NACHO FRIES 8.95
French fries fully loaded with cheese sauce, BBQ pulled pork,
bacon, green onions, sour cream and cilantro

2 Soft-shell crab Sliders 12.95
Hush puppies 2.50

Popcorn Shrimp 5.75
Served with cocktail sauce

Hot Soft Pretzel 2.50
Boiled Peanuts 5.00

Baskets
all baskets are served with French Fries, Hushpuppies,
Cole Slaw, Tartar or Cocktail Sauce and Lemon

FRIED FISH BASKET 10.95
Breaded Fish, Deep Fried

SHRIMP BASKET 13.95

7 breaded jumbo shrimp or generous portion of popcorn shrimp

OYSTER BASKET 15.95
8 breaded select oysters

chicken basket 9.50
5 breaded tenders

CAPTAIN’S PLATTER 15.95
Breaded Fried Fish, Shrimp, and Oysters

There is risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or have
immune disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked.
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Po Boys & Sandwiches
ALL SANDWICHES SERVED WITH FRIES AND GARNISHED WITH FRIED PICKLES

Shrimp Po Boy 10.95

Breaded and fried shrimp, lettuce, tomato, and cocktail sauce on the side

Oyster Po Boy 13.95

Breaded and fried oysters, lettuce, tomato, and cocktail sauce on the side

CHICKEN BREAST SANDWICH 9.00

Prepared Chargrilled, Blackened or Fried,
Served with Lettuce, Tomato, and Onion on a Toasted Bun

Add cheese .75

Fish SANDWICH 12.95

Prepared Chargrilled, Blackened or Fried, Served with Lettuce, Tomato, Onion,
and Tartar Sauce on a Toasted Bun

Pulled Pork Sandwich 9.95

Smoked in house and dressed with a mango BBQ sauce

Doc Burger 10.75

Half pound grilled to your liking and served with lettuce, tomato, onion, and pickle.

Add Pepper jack or cheddar cheese .75
ADD bacon 2.00

See back cover for our flame grilled burger menu

NATHAN’S HOT DOG 6.00
add Chili 1.00

Grilled All Beef Hot Dog, with choice of Shredded Cheddar Cheese, Onions, Relish,
Jalapeños, and Sauerkraut

LOCAL BREW BEER BRATWURST 6.50

Soaked in a Seasonal Local Craft Beer and Grilled, with choice of Shredded Cheddar Cheese,
Onions, Relish, Jalapeños, and Sauerkraut

SOFTSHELL CRAB SANDWICH 12.95

Breaded and Fried, Served with lettuce, tomato, onion and tarter sauce on a toasted bun

Tacos
Served with choice of fries or coleslaw

Fish 10.50

2 Blackened fish tacos served with a sweet chili sauce, shredded lettuce, shredded cheddar,
diced tomatoes, mango salsa, and sour cream

bam bam shrimp 9.50

2 tacos with breaded fried shrimp topped with a sweet and spicy sauce,
served with lettuce and tomato

pork 9.50

2 tacos filled with pulled pork smoked in house and dressed in a mango BBQ sauce,
served with fresh shredded lettuce

Softshell Crab Tacos 12.95

2 tacos filled with breaded fried Soft-Shell Crab topped with BamBam sauce
served with lettuce and tomato

Lobster Tacos 11.50

2 tacos with breaded fried lobster topped with Cilantro Cream sauce, served with lettuce and tomato
There is risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or have
immune disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked.
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Original Signature ½ pound flame‐grilled Bayou Burger

½ pound beef layered with smoked pulled pork and cheese

½ pound beef with smoked pulled pork, cheese, bacon,
fried egg and 2 fried onion rings

½ pound beef with stack of fried onion rings

½ pound beef with fried jumbo soft‐shell crab

½ pound beef with jalapeño, pepper cheese & Sriracha

½ pound beef with green chiles & pepper jack cheese

½ pound beef with blue cheese & bacon

Served with lettuce, tomato, onion, pickle & fries
ADD pepper jack or cheddar cheese .75 ADD bacon 2.00

