
 

Morning Brew   fresh brewed Crazy Donuts 

coffee with your pick of ... bailey’s, rumchata 

kahlua, jameson, or disaronno 
 

Sparkling Mimosa   champagne with...pear 

mango, peach, banana, cranberry, apple  

pineapple, grapefruit or orange juice 
 

Cinnamon Toast Shot  delicious blend of        

creamy rum chata & fireball whisky            

served with a cinnamon sugar rim 
 

Sunshine   jose cuervo gold, orange juice 

with a splash of grenadine…our tequila sunrise 
 

Breakfast Mary   our spicy blend of fresh 

tomato absolute vodka mix garnished with, 

bacon, okra olive, lemon, lime & tomato 

 

 cheese grits   3.79 

 hash browns   3.29 

 english muffin   2.79 

 toast   2.29 

 2 eggs   4.29 

 

 grilled ham   4.39 

 bacon strips   4.39 

 sausage patties   4.39 

 grilled mahi mahi   4.99 

 2 poached eggs   3.99 

 

 

 Chicken n’ Waffle   3 crispy chicken breast strips over our freshly 

made 8” waffle with butter & homemade syrup   21.99  

 

 Island Benedict   ham, crab cake, hash brown  

  stack topped with poached eggs, grilled shrimp and 

  hollandaise sauce   22.99 

 

 Café Benedict   ham, poached egg over english muffin covered in 

hollandaise sauce with side of hash browns   17.99 

 

Steak n’ Eggs   steak tips and two eggs cooked to order with hash 

browns, toast, butter and jelly   22.99 

with a double steak portion   28.99 

 

 “Corn Flake Crusted French Toast”   fresh strawberries whipped 

topping with sausage patties, homemade syrup   17.99 

  with no sausage   13.59 

 

Two Eggs n’ Hash Browns   cooked to order with toast, butter  

and jelly with choice of bacon, ham, or sausage   14.99 

 

Gouda Grits n’ Two Eggs   cooked to your liking with toast 

butter, jelly with side of bacon, ham, or sausage   13.99 

 

Triple Cheese Omelet   three egg omelet, cheddar, mozzarella & 

provolone cheese, served with hash browns, toast, butter, jelly   

17.89    add diced ham to omelet   2.29 

 

 Hawaiian Omelet   diced ham, onion, green pepper with hash 

browns, toast, butter, jelly and a grilled pineapple garnish   17.89  

 

 Biscuits n’ Gravy   2 biscuits smothered with our famous 

homemade sausage gravy   16.99  

 

Small upcharge for substitutions  

Hot 

Crazy Donuts coffee 

hot chocolate, 

hot tea 
 

Cold 

iced tea 

iced coffee 

coke, diet coke 

coke zero 

mello yello 

sprite 

dr pepper  

barq’s 

lemonade 

orange soda 

 

By the Glass 
 

milk 2% 

chocolate milk 

tomato juice 
 

Bottle Juices 

blood orange 

orange mango 

orange pineapple 

orange beet 

tangerine 

grapefruit 

beets & turmeric 

carrot ginger 

lemonade 

strawberry lemonade 

Visit our takeout area for other grab n’ go breakfast choices 



 

Strawberry n’ Almond Salad   mixed greens 

bermuda onion, tomatoes, cucumber   17.79 

House Salad   7.99 

Avery Salad   spinach leaves tossed in a tabasco 

vinaigrette; bacon bits served with fried shrimp   19.99 

add to your salad 

grilled chicken   7.99          char-grilled steak tips   8.99                 

grilled mahi mahi   6.99     char-grilled chicken   6.99 

balsamic vinaigrette, bleu cheese, oil & vinegar                                  

1000 island ranch, bacon honey mustard, lite Italian 

 

Crab Bisque   heavenly creamy full of crab and so 

delicious !       cup  9.99       bowl   14.99 

Small upcharge for substitutions 

Limit 3 separate checks per parties of 6 or more   –   gratuity of 18% may apply 

 

Shrimp n’ Taters   buttermilk dipped breaded  

deep-fried shrimp, on top of twisted taters   26.99  

Bahama Cakes   special dockside crab cakes grilled 

then topped with our signature crab sauce plated with 

jasmine rice pilaf & seasoned vegetables   28.99 

Fish n’ Taters   white fish strips, buttermilk dipped 

breaded, deep-fried, on top of twisted taters   25.99  

 

Catering, Banquets 

& Private Events 

 

* Crab Cake *  grilled then served over a 

bed of greens, topped with pineapple 

mango salsa  18.99 

Beer Cheese Taters   fried heaping 

portion of our twisted fries loaded with 

warm beer cheese and bacon bits   18.99 

Peel n’ Eat em Shrimp   chilled large 

shrimp with sassy cocktail sauce and 

crackers   sm  14.99     large   26.99 

Plantains   fresh sliced then fried in          

a brown sugar butter syrup   8.99 

 

Smoked Fish Dip    flaked smoked 

whitefish blended with creamy sauce, 

capers and served with lemon wedge and 

saltine crackers   15.99 

Maui Chicken   fried breast strips 

marinated, with side of toasted coconut  

& coconut syrup   17.99 

“Cuban Quesadilla”   ham, pork, pickles 

swiss cheese, mayonnaise, mustard on 

grilled flour tortilla   16.69 

 

 

 

 

 

 

 

 

 

 



 

 

 Steak Tips   bite size pieces of Filet Mignon grilled 

or fried and served with a heaping mound of 

twisted taters   26.99 

 

New !  Bacon Turkey Wrap served cold with 

shredded lettuce, diced tomatoes and honey 

mustard dipping sauce served with twisted taters  

18.99 
 

Beach Cosmo   absolute mandarin, cointreau, 

fresh pineapple juice and a splash of cranberry 
 

Ire Rum Runner   bacardi rum, orange juice, 

pineapple juice, lime & grenadine 
 

* Painkiller *   151 rum, crème de coconut, oj     

& pineapple juice with nutmeg sprinkle 
 

Coconut Margarita   fresh lime juice, jose quervo 

tequila, cointreau, coconut juice, toasted coconut 
 

Bloody Mary    spicy blend fresh tomato vodka 

mix garnished with bacon, okra, olive, lemon, lime  

 

Dirty Banana   cruzan dark rum, tia maria  

banana juice, cream with allspice garnish 
 

Frozen Bushwacker   myer's dark rum, crème de 

cacao, chapala, coffee liquor, crème de coconut, 

ice cream & chocolate 
 

Beers   good people IPA, yuengling, bud light 

miller lite, coors light, corona, blue moon, 

michelob ultra  
 

Wine   cabernet sauvignon, pinot noir         

merlot, chardonnay, pinot grigio, champagne 

Today’s Catch   choice of our chef’s selected fresh 

fish… grilled, or blackened with pineapple jasmine rice 

pilaf and seasonal vegetables   market price per fish 

selected 
 

“Sea Shell Seafood”   pasta, crab, shrimp, spinach 

mushrooms & cheese baked then topped with our 

creamy crab sauce with toasted garlic bread   26.99 
 

Shrimp Taco   grilled shrimp on a warm flour tortilla 

paired with tropical slaw then drizzled with pineapple 

mango puree   23.99 

Mahi Mahi Taco   grilled fish on a warm flour tortilla 

paired with tropical slaw then drizzled with a pineapple 

mango puree sauce   23.99 

New !  Shrimp n’ Grits   succulent shrimp over smoked 

gouda cheese grits topped with creamy bacon, 

portobello mushrooms, spinach, shallots n’ garlic with 

grilled seasonal vegetables   27.99 

 

                              Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  

           may increase your risk of foodborne illness, especially if you have certain medical conditions 

 

*Pineapple Boat*   grilled gulf shrimp with a 

pineapple mango salsa over jasmine rice served      

in a pineapple half   26.99 

 

New !  Wild Mahi   mild white flakey fish pieces 

served over a bed of jasmine rice with a grilled 

pineapple slice and our famous tartar sauce   21.99 
 

 

grilled pineapple slices   2.99   
 

jasmine rice pilaf   2.79 
 

gouda cheese grits   3.79 
 

 

twisted taters   4.29 
 

seasonal vegetables   3.79 
 

 

grilled portabella mushrooms   3.79 
 

island slaw   2.49 
 

grilled garlic bread   2.49 
 

 

bacon bits   1.99 
 

beer cheese sauce   3.29 
 

Small upcharge 

for substitutions 



 

age 10 & under      served with twisted taters    add a soda or tea to kids meal   2.49 

fried shrimp   8.99       cheeseburger   9.99       hamburger   9.39 

chicken nuggets   8.99       fried fish   7.99       grilled cheese sandwich   7.99 

   

* Beer Cheese Bacon Burger *   our best 

char-grilled burger smothered with gooey 

beer cheese, bacon bits & caramelized 

onions on a toasted buttered bun   16.39 

 

*  Twin Beer Cheese Bacon Burger *   two 

char-grilled burgers smothered with gooey 

beer cheese, bacon bits & caramelized 

onions on a toasted buttered bun   21.99 

 

Beach Burger   char-grilled angus beef patty 

on a toasted buttered bun   14.89 

 

Better Cheese Burger   swiss & cheddar 

cheese char-grilled on a buttered bun   15.59 

 

 

“Grouper Reuben”   blackened on grilled 

rye bread with sauerkraut, melted swiss 

cheese & 1000 island dressing   19.99 

 

Cubano Sandwich   ham, roast pork, swiss 

cheese with pickles, mayonnaise and 

mustard hot-pressed on cuban bread   16.99 

Portabella Mushroom Swiss Burger   char-

grilled burger on a toasted buttered bun   

17.89 

1000 Islands Burger   our special burger 

char-grilled with 1000 Island dressing on a 

buttered bun   15.89 

 

    twisted taters included 

    small upcharge for substitutions                           all burgers served with lettuce, tomato & onion 

Sassy Bass Island Grill   375 Plantation Road   Gulf Shores, AL   36542   251-923-3122   2023 menu 

Please visit our other unique concepts 

 


