
bites



T H E  P E A R L
(serves 2–3)

T H E  G R A N D  P R I Z E
(serves 4–6)

D A I L Y  G U L F  O Y S T E R S * 17
 ½ dozen

S E A S O N A L  
G U L F  C R U D O *

Aji Amarillo, citrus, avocado,  
and herbs

18

30
dozen

G U L F - T E X  E X P R E S S *

4 Gulf oysters and 4 cocktail shrimp 
on ice, served with a High Life Pony

30 S M O K E D  G U L F  
F I S H  D I P

Chile oil, scallions, and  
homemade fire crackers

14

G U L F  S H R I M P  
C O C K T A I L

Served with traditional 
accompaniments

19 G U L F  C R A B  C L A W S

Served with chilled mojo verde
18

chilled
SEAFOOD TOWERS*

65

100

Gulf oysters, jumbo Gulf shrimp, 
smoked Gulf fish dip, and crab fingers

*Eating raw oysters and undercooked meat may cause severe illness and even death in persons with liver disease (i.e. alcoholic 

cirrhosis, hepatitis, etc.), cancer, and other chronic illnesses that weaken the immune system. There may be small bones in 

some fresh fish. Some wines and maraschino cherries contain sulfites. Some dishes contain bacon (lucky you).

G U E S T S  W I T H  F O O D  A L L E R G I E S ,  P L E A S E  A S K  F O R  A  M A N A G E R .ask your server

OYSTER LIST
A B O U T  O U R  R O T A T I N G



cocktails



D A M N  G O O D E 
M A R G A R I T A

Blanco tequila, lime, orange  
liqueur, salt tincture

12 G O O D E  C O .  
O L D  F A S H I O N E D

Bourbon, Goode Co. bitters blend, 
piloncillo

13 F A N C Y  G & T  

Gin, strawberry, lime, basil,  
citrus tonic

12

D R A F T  R A N C H  W A T E R

Blanco tequila, lime, salt tincture, 
Topo Chico  

13 S U F F E R I N G  B A S T A R D

Bourbon, gin, lemon, ginger, 
Angostura bitters, Topo Chico

12 E S P R E S S O  M A R T I N I

Vodka or reposado tequila, cold brew 
espresso, coffee liqueur, cacao bitters

14

R U M - G R O N I

Jamaican rum, campari,  
sweet vermouth, montenegro, 
coconut rum

12 H O T E L  N A C I O N A L

Light rum, pineapple, lime, apricot, 
falernum

12 B . Y . O .  M A R T I N I

Copious pour of gin or vodka…           

Gin: Beefeater or Tanqueray                                 

Vodka: Tito’s or Ketel One

Vermouth: Dolin Dry or  
Cinzano 1757 Extra Dry                                                                            

Style: extra dry, dry, wet, or dirty

Garnish: olive, blue cheese olive, 
pickled onion, or lemon twist

14

H A N D - S H A K E N  
P I Ñ A  C O L A D A

Light and dark rums, coconut,  
lime, pineapple

12 S I N G A P O R E  S L I N G

Gin, pineapple, fassionola, lime, 
benedictine, Angostura bitters

12

40
pitcher

A S K  A B O U T  O U R  F A M O U S  A L L - D A Y  F I S H  C A M P  B L O O D Y  M A R Y



wine



Scarpetta Prosecco Veneto, Italy Glera 13 52

Castellar Cava Rosé Cava, Spain Trepat 11 44

Piper Heidsieck 1785 Champagne, France Pinot Noir, Pinot Meunier, Chardonnay -- 85

Pierre Gimonnet & Fils Cuis 1er Cru Champagne, France Chardonnay -- 110

Croix de Peyrassol IGP Méditerranée Coudonnier, France Cinsault, Grenache, Syrah, Carignan 13 52

Studio by Miraval Provence, France Cinsault 12 48

Scribe Winery Una Lou Carneros Pinot Noir -- 60

Giantza Txakolina Txakolina, Spain Hondarrabi Zuri, Gros Manseng -- 55

Cantine Elvio Tintero Arneis Langhe, Italy Arneis 10 40

Ingrid Groiss Grüner Vertliner Weinviertel, Austria Grüner Vertliner 12 48

Kurtatsch Pinot Grigo Alto Adige, Italy Pinot Grigio -- 45

Wapisa Sauvignon Blanc Patagonia, Argentina Sauvignon Blanc 12 48

Domaine Fournier Sauvignon Blanc Loire Valley, France Sauvignon Blanc -- 55

Southold Farm & Cellar Don't Forget to Soar Hill Country, Texas Trebbiano, Roussanne, Grüner Vertliner -- 45

SPARKLING
ROSÉ

WHITE
NAME REGION VARIETAL GL BTL



NAME REGION VARIETAL
WHITE (Cont.)

RED

Anne Amie Pinot Gris Willamette, Oregon Pinot Gris 14 56

Lieu Dit Melon Santa Barbara, California Melon de Bourgogne -- 60

Duchman Vermintino Hill Country, Texas Vermintino 11 44

Zolo Unoaked Mendoza, California Chardonnay 13 52

Florèz Peg Leg Chardonnay Sonoma, California Chardonnay -- 75

Justin Boxler Jardin Des Vignes Alsace, France Muscat, Sylvaner -- 50

Southold Farm & Cellars Forgotten Dreams High Plains, Texas Sangiovese Cerasuolo -- 60

Wines of Substance Pinot Noir Calumbia Valley, Washington Pinot Noir 12 48

William Chris Skeleton Key High Plains, Texas Red Blend -- 78

Alexander Valley Homestead Red Blend Alexander Valley, California Red Blend 13 52

Lechuza Garnacha Aragon, Spain Garnacha 11 44

Florèz Picard Merlot Santa Barbara, California Merlot -- 88

Clos LaChance Cabernet Central Coast, California Cabernet Sauvignon 14 56

Robert Sinskey POV Carneros, California Cabernet Sauvignon, Merlot, Cabernet Franc -- 120

GL BTL



beer



M O D E L O  E S P E C I A L 6 L O N E  S T A R 5 S T I E G L  R A D L E R 7

S A I N T  A R N O L D  L A W N M O W E R 7 B U D  L I G H T 5 A V A L  R O S É  C I D E R 7

G A L V E S T O N  I S L A N D  

T I K I  W H E A T
7 M I L L E R  H I G H  L I F E 5 D O S  E Q U I S 7

F O U R  S I X E S  A M B E R 7 M I C H E L O B  U L T R A 6 V I C T O R I A 7

E U R E K A  H E I G H T S  

M I N I  B O S S
7 S H I N E R  B O C K 6 8 T H  W O N D E R  D O M E  F A U X M 7

L O N E  P I N T  Y E L L O W  R O S E 7

ON TAP DOMESTIC PREMIUM BOTTLE & CANS

M I C H E L A D A  (7oz)
with a shot of blanco tequila

H I G H  L I F E  (7oz) 
with a shot of bourbon

R A D L E R  (7oz)
with a shot of campari

$8

bait stand
BOILERMAKERS

beer of choice, hot sauce, 
Worcestershire, lime

+1.5

make it
CHELA

beer of choice, lime, spiced  
salt rim, served over ice

make it
RUSAS

+1





Like all Goode Company concepts, Fish Camp is rooted around the 
family’s rich history and knowledge of regional cuisine: in this case, 

Levi Goode and his father Jim’s time spent along the Texas Coast. 

When Levi was growing up, the pair would travel to Christmas Bay  
in search of flounder, redfish, and speckled trout nestled near the sandy 
shoreline. After hours in the sun, they’d return to “fish camp”—a stilt 
house standing above the water—to take stock of their haul and rest. 

Over time, these long days deepened into an appreciation for all aspects 
of the process: the excitement of the catch, the satisfaction of harvesting 

and cooking the food fresh, the ritual of coming together to enjoy  
a homemade, hard-earned meal. 

Even inland, we celebrate that same decisively buoyant atmosphere.  
One in which oysters crack open as quickly as beer. Conversations flow.  

The best of the coast is caught daily. 

S O  G O  A H E A D — D I V E  I N .


