
 Appetizers 
OYSTERS ON THE HALF SHELL                                    ½ dz.  7.95     dz.10.95 
 
BBQ SHRIMP                                                                                               11.95 
Peel and eat large gulf shrimp sautéed in a peppery butter rosemary 
sauce. Served with parmesan garlic bread for soppin’.  
 
CRAB CAKES                                                                                                11.95 
Two lightly sautéed patties of blue crab claw meat, Roasted corn, red 
bell peppers and fresh bread crumbs, served with our garlic Remoulade 
sauce. 
 
JUMBO LUMP CRAB CAKE                                                                      16.95 
Jumbo lump crabmeat wedged between two of our crab cakes, served 
with roasted Poblano sauce and garlic Remoulade sauce. 
 
SHRIMP AND OYSTER EN BROCHETTE                                                 11.95 
Four grilled shrimp and oysters wrapped together in bacon. Served with 
our garlic Remoulade sauce.  
 
CRAB DANTON                                                                                      Market  
Peoples Choice Award Winner. Jumbo lump crab and green onions 
tossed in our garlic Remoulade sauce.  
 
SHRIMP COCKTAIL                                                                                   11.95 
Served with cocktail or Remoulade sauce. 
 
STUFFED JALAPENOS                                                                                 9.95 
Four jalapenos stuffed with our crab cake stuffing, Monterey jack and 
cheddar cheeses, lightly battered and fried golden. Served with garlic 
Remoulade sauce. 

PEEL & EAT SHRIMP                                            ½ dz.    7.25           dz.  10.50 
 
BOUDIN                                                                                                          6.95 
Baked links or fried balls. 
 
OYSTERS KYLE                                                                                             11.95 
Six gulf oysters sautéed in garlic lemon butter with green onions and 
Dan’s spice. Served with parmesan garlic bread for soppin’. 
 
OYSTERS ROCKEFELLER                                                                             12.95 
Six fresh shucked oysters topped with spinach, shallots, garlic, herbs and 
spices, parmesan and Monterey jack cheeses and baked in the shell. 
 
BAKED OYSTERS DAN                                                                               16.95 
Six fresh shucked oysters laced with garlic butter and topped with jumbo 
lump crab meat, bread crumbs, parmesan cheese and Dan’s spice. 
Baked to perfection. 
 
CRAB FINGERS                                                                                        Market 
Fried or sautéed.  
 
FRIED CALAMARI                                                                                          9.95 
Served with marinara sauce. 
 
CAMPECHANA                                                                                            12.95 
A Mexican style seafood cocktail filled with shrimp, topped with crab 
claws and avocado. Served with homemade tortilla chips.  
Add jumbo lump crab meat.                                                                      6.00 

Soup 
OYSTER STEW                                                cup    6.95            bowl    10.95 
Oyster liquor, heavy cream, celery and Dan’s spice flavors this oyster 
filled hearty stew. 
 
 
CORN & CRAB BISQUE                                  cup     6.95            bowl   10.95 
Fresh sweet corn, jumbo lump crab meat in a cream based soup. 

SEAFOOD GUMBO                                                     cup   6.95   bowl  10 .95 
A dark roux based soup filled with shrimp, crab and oysters. Served with 
a side of white rice. 
 
CHICKEN & SAUSAGE GUMBO                                   cup  5.95    bowl  9.95 
Roux based and loaded with chicken and sausage.  
Served with a side of white rice. 
 

CUP OF SOUP & SIDE SALAD COMBO                     11.50 
                                                                                        Caesar salad add $1.00 

Salad 
Dressings: Bleu Cheese, Balsamic Vinaigrette, Ginger Vinaigrette, Greek Vinaigrette , Ranch, Garlic Remoulade, Caesar and Oil & Vinegar 

SIDE SALAD         4.95                                                  SIDE CAESAR          5.95 
                                                              
HOUSE SALAD                                                                                                7.95 
Crisp mixed greens with red onion, cucumber, tomatoes, carrots and bell 
peppers. 
 
CAESAR SALAD                                                                                              7.95 
Crisp Romaine lettuce, parmesan and croutons tossed with Dan’s 
homemade Caesar dressing. 
 
WEDGE SALAD                                                                                              7.95 
Wedge of iceberg lettuce, green onions, bacon and tomatoes topped 
with our blue cheese vinaigrette. 

TOMATO SALAD                                                                                          9.95 
A bed of fresh romaine lettuce drizzled with our Greek vinaigrette 
dressing surrounded by sliced Roma tomatoes dressed with our new 
bleu cheese dressing. 
 
KYLE’S CRAB SALAD                                                                                   16.95 
Romaine and baby spinach tossed with garlic Remoulade topped with 
bacon, diced tomatoes,  jumbo lump crab and fried sweet potato strings. 
 
GRILLED SALMON SALAD                                                                        17.95 
Served on a bed of field greens with blueberries, pecans, bleu cheese 
crumbles and vinaigrette dressing. 

Add Any of the Following to Your Salad: 

Cold shrimp or grilled shrimp(4)                                                                      6.95 
Grilled chicken breast                                                                                        7.95 
Fried oysters (6)                                                                                                  9.95 
Anchovies                                                                                                             3.00 

  Jumbo lump crab (3oz)                                                                                 Market 
  Crab cake (1)                                                                                                        6.95 
  Thick-cut smoked bacon                                                                                    3.00 
  Avocado                                                                                                                3.00 



Sandwiches 
Served with your choice of one side. Side salad, onion rings, dirty rice or red beans and rice may be substituted for an additional $1.50 

T-WAYNE BOY                                                                                               9.95 
Grilled green onion pork sausage served on toasted French bread with 
mayo, Creole mustard and red onion. 
 
PO’ BOYS                                                                                                      10.95 
Shrimp, oyster or catfish. Served on toasted French bread with lettuce, 
tomato and garlic Remoulade. 
 
½ PO’ BOY & CUP OF GUMBO                                                                  11.95 
Your choice of seafood or chicken and sausage gumbo.  
No other sides included. 
 
GRILLED CHICKEN SANDWICH                                                                    9.95 
Lettuce, tomato and onion on a toasted bun. 
 
THE TEAS SPECIAL                                                                                       10.95 
Classic grilled cheese with sliced grilled or fried chicken strips. 

CRAB CAKE BURGER                                                                                  13.95 
Two blue crab cakes served on a toasted bun with lettuce, tomato, red 
onion and garlic Remoulade. 
 
GRILLED SHRIMP BLT                                                                                 11.95 
Large shrimp grilled spicy, thick-cut smoked bacon, lettuce and tomato 
served on a toasted bun with garlic Remoulade. 
 
DEBRIS                                                                                                          10.95 
Slow cooked pot roast and melted Swiss cheese served open faced on 
toasted French bread. 
 
GRILLED SHRIMP & TASSO SANDWICH                                                 11.95 
Large shrimp grilled spicy and Dan’s homemade Tasso served on a 
toasted bun with garlic Remoulade. 
 

Signature Dishes & Other Favorites 
Served with your choice of two sides. Side salad, onion rings, dirty rice or red beans and rice may be substituted for an additional 1.50 

BAKED CRAB BALINESE                                                                              26.95 
A true Texas classic in honor of the fabled Balinese Room in Galveston. 
Jumbo lump crab, bell peppers, onions and Dan’s spice topped with 
parmesan cheese and baked. 
 
GRILLED SALMON                                                                                       19.95 
Rubbed with rosemary and thyme and topped with our Bianca sauce. 
 
SHRIMP NIX                                                                                                 19.95 
Large gulf shrimp sautéed with green onions, lemon garlic butter and 
Dan’s spice. 

 OYSTERS KYLE                                                                                            20.95 
A dozen gulf oysters mixed with green onions, seasoned with Dan’s Spice 
and sautéed in a garlic lemon butter sauce. Served with parmesan garlic 
bread for soppin’. 
 
PECAN CRUSTED RAINBOW TROUT                                                       19.95 
Topped with our Bianca sauce and fresh basil. Served with angel hair 
pasta and portabella mushroom sauce. 
 
BLACKENED CATFISH ENCHILADAS                                                        15.95 
Served with black beans and rice. 

Gulf Coast Classics 
The following are served with your choice of two sides. Side salad, onion rings, 

dirty rice or red beans and rice may be substituted for an additional 1. 50 

JUMBO LUMP CRAB SAUTÉ                                                                      25.95 
Jumbo lump crab meat and green onions sautéed in garlic butter and 
Dan’s spice then topped with grated parmesan cheese. 
 
STUFFED REDFISH                                                                                       24.95 
Farm raised redfish stuffed with Dan’s crab cake stuffing, seasoned with 
Dan’s spice and broiled. 
 
JUMBO LUMP CRAB AU-GRATIN                                                            26.95 
Classic baked au-gratin topped with parmesan. 
 
STUFFED SHRIMP                                                                                       18.95 
Large gulf shrimp butter flied and stuffed Dan’s crab cake stuffing, 
lightly breaded and fried golden. 
 
STUFFED FLOUNDER                                                                                  28.95 
Stuffed with crab cake stuffing and broiled.  
 
GRILLED  FLOUNDER                                                                                  24.95 

The following are served with rice and ONE side. Side salad, onion rings, dirty rice 
or red beans and rice may be substituted for an  

additional 1. 50 

RED BEANS & RICE                                                                                       8.95 
Add fried catfish.                                                                                           4.95 
  
SEAFOOD COURTBOULLION                                                                     22.95 
Fresh fish, oysters, shrimp, green onions, bell pepper, celery, and garlic 
mixed with our gumbo roux.  
 
SHRIMP CREOLE                                                                                          18.95 
Large gulf shrimp, onions, bell peppers, celery and garlic smothered in a 
spicy tomato sauce.  
 
SHRIMP ETOUFFEE                                                                                     18.95 
Large gulf shrimp smothered in a rich, spicy onion and roux based sauce.  

Gulf Coast Dinners 
Served grilled over oak and hickory or fried in peanut oil. Choice of two sides. 

Side salad, onion rings, dirty rice or red beans and rice may be substituted for an additional $1.50 

 

TEXAS FARM RAISED REDFISH 

LARGE SHRIMP 

½ ORDER 

11.00 

10.50 

FULL  

20.95 

18.95 

 

GULF COAST OYSTERS 

FARM RAISED CATFISH FILETS 

½ ORDER 

11.50 

9.00 

FULL  

20.95 

16.95 



LARGE SEA SCALLOPS 10.50 18.95 COMBO PLATTER – choose two - 21.95 

 
Steak & Chicken 

Our steaks are Certified Black Angus All Natural – no hormones. Grilled to order over oak and hickory.  
Served with your choice of two sides. Side salad, onion rings, dirty rice or red beans and rice may be substituted for an additional $1.50 

8OZ. CERTIFIED BLACK ANGUS FILET MIGNON                                     33.95 
 
14OZ. CERTIFIED BLACK ANGUS RIB EYE                                                29.95 

 

8OZ. CHICKEN BREAST                                                                               12.95 
 
PECAN CRUSTED CHICKEN                                                                        13.95 
Topped with our white wine lemon caper sauce. 

 
DANTON’S GULF COAST SURF & TURF                     41.95 

8oz. Certified Angus Beef Filet served with our oyster Kyle topping or four large grilled or fried shrimp, or jumbo lump crab meat. 

Add The Following to Your Entree: 
 
JUMBO LUMP CRAB SAUTE                                                                   Market 

OYSTERS KYLE                                                                                               7.95 

SHRIMP ETOUFFEE                                                                                      4.95 

SHRIMP NIX                                                                                                   4.95 

BIANCA SAUCE                                                                                             9.95 
White wine, jumbo lump crab and fresh basil. 

Sides 

YAMS  with toasted pecans 
DADDY PETE’S COLESLAW                                                
OKRA AND TOMATOES                                                 
DIRTY RICE                                                                       
ONION RINGS                                                                  
BROWN RICE                                                                       
                                                                                                

3.95 
2.95 
3.95  
4.95 
4.95 
2.95 
 

GARLIC PARMESEAN BREAD  
FRENCH FRIES                                                                 
RED BEANS AND RICE 
HOUSE RICE                                                        
WHITE RICE                                                                          
MIXED VEGGIE SAUTÉ                                                       
                                                                                         

3.95 
3.95 
4.95 
2.95 
2.00 
3.95 

Kids Menu 
Served with choice of one side. Side salad, onion rings, dirty rice or red beans and rice may be substituted for an additional $1.50 

FRIED OR GRILLED SEAFOOD 
Shrimp, Catfish or Oysters                                                                 

7.95 GRILLED CHEESE SANDWICH          
CHICKEN FINGERS                                                                                       

4.95 
7.95 

Desserts 

KEY LIME PIE                                                                      
PATSY’S CHOCOLATE MONKEY CAKE 
PECAN BALL WITH CHOCOLATE SAUCE                         
                               

5.95 
5.95 
4.95 
 

PEANUT BUTTER ICE CREAM PIE                                 
CRÈME BRULE – daily selection      
WHITE CHOCOLATE BREAD PUDDING                       
BLUE BELL VANILLA ICE CREAM                                  

5.95 
7.95 
7.95 
1.95 
 

Beverages 

COKE, DIET COKE, SPRITE, DR PEPPER                                                
LEMONADE 
JUICE – orange, grapefruit, cranberry, pineapple, apple and 
tomato.                      

2.50 
2.00 
3.00 
 

ICED TEA                                                                              
HOT TEA    
COFFEE                                                                             
PANNA & PELLIGRINO                                                

2.00 
4.00 
4.00 
5.00 
 



A 20% service charge will be added to parties of 7 or more. 
 

Split Plate charge $3 
Cake cutting fee is $2 per person 

 
There is always a risk associated with eating any raw animal protein products, including oysters. If you suffer from chronic illness of the liver, stomach or blood or have immune disorders, do 
not eat these products raw. Some foods and wines contain sulfites. Please alert your server or bartender of any food allergies prior to ordering. We are not responsible for an individual’s 
reaction to our food or ingredients used in food items. There may be small bones in some fresh fish. We use peanut oil to cook all of our fried items. 
 

Thank you for your business. Please email us with any comments to Dantons@att.net.  
Call 713.807.8889 to book your next party or event. 

 

mailto:Dantons@att.net

