WE ARE
OPEN

MONDAY -
SUNDAY
8AM

-10PM

Lot Qecon

G RILL & SPIRITS

[} /4
STEAMED MUSSELS $15 CHEESE STICKS $7 | CRAB CAKES $25
Steamed in the shell with butter, wine, Mozzarella sticks coated with panko Lump crab cakes lightly seasoned &
garlic, and fresh herbs. Served with a and quickly deep fried to a golden breaded, pan seared, served w/
bread baguette for dipping brown served with marinara sauce remoulade sauce
JUMBO SEARED $18 | TRADITIONAL WINGS $12 MEXICAN SHRIMP $15
SCALLOPS Served with ranch or blue cheese COCKTAIL
Four jumbo scallops seared to dressing.and tossed with the sauce of Fresh gulf shrimp mixed with
perfection on top of chipotle your choice homemade cocktail sauce, topped
remoulade sauce and topped with with pico de gallo and avocados
honey teriyaki sauce, green onions, ITALIAN VEGETARIAN $15
and sprouts STUFFED MUSHROOMS PEEL AND EAT SHRIMP, $17

Fresh and bursting with yummy, HALF POUND
32

CARPACCIO HOT $ savory fIavF)r from shallots, fresh Shell on shrimp you peel! Served with
STONE-SURF & TURF herbs, garlic, and parmesan cheese cocktail sauce, lemon wedges, and
Sliced thin Filet Mignon, fresh gulf horseradish
shrimp, lightly marinated seared at JALAPENO POPPERS $8

the table. Lemon soy for dipping

3 jumbo jalapenos stuffed with surimi,
breaded, and deep-fried to a golden
brown. Served with jalapeno ranch

SALADS

CAESAR SALAD
SHRIMP OR CHICKEN

$18

Hearts of romaine lettuces, homemade garlic croutons,
kalamata olives, and parmesan chips, served with a
creamy caesar dressing and garlic bread

CAPRESE WITH BURRATA AND
BEEFSTEAK TOMATOES

$18

Fresh tomatoes, creamy burrata cheese, fragrant basil,
topped with a sweet balsamic glazed

FIELD GREEN SALAD
- NICOISE SALAD

$22

Heart of romaine lettuces, loaded with tuna steak,
green beans, new potatoes, boiled egg and kalamata

olives, tuna steak

HOUSE SALAD

$8

Spring mix, cherry tomatoes, cucumbers, red onions,

and your choice of dressing

ADD CHICKEN-$3
ADD SHRIMP-$4

JOSELIN SWEET SALAD

Cucumber noodles, and fresh lump crab, tossed in a

QCATION.

100 Padre Blvd, South Padre Island, TX

$15

PH: 956-426-9066

sriracha aioli and topped with cream cheese, avocado,

and black sesame seeds



MAINS.
FILET MIGNON

(Market Price)

80z filet mignon cooked to
perfection, topped with the blue
cheese crumbles, red wine
reduction, dried figs, and served
with red skin mashed potatoes

GRILLED NY STRIP $25
80z juicy NY strip cooked to
perfection topped with red wine
butter

RED SNAPPER

(Blackened, Grilled, or Fried)
(Market Price)

Locally wild-caught. Cooked your
way. Very delicious

SOUS VIDE LEMON $28
HERB CHICKEN

Lemon herb marinated chicken
breast cooked to perfection in a
sous vide. Juicy and tender

GRILLED LAMB CHOPS $40
Juice lamb chops, dijon mustard
marinated and cooked to your desire
BAJA TACOS $18
4 tacos filled with grilled shrimp or
fish and fresh cabbage slaw, topped
with our unique chipotle aioli
SEARED AHI TUNA $20
Cooked to medium rare

temperature, topped with teriyaki
homemade sauce

VEGETABLE PASTA $15

PRIMAVERA

Penne pasta, roma tomatoes,
zucchini, portabella mushrooms,
fresh spinach, tossed in extra virgin
olive oil garlic sauce, feta cheese
on top

SHRIMP TEQUILA $30

Jumbo shrimp cooked with a
cilantro and parsley butter and
flambe with a shot of tequila

TRIO-SIDE COMBO $14

Choose any three sides as your meal

BACON WRAPPED

SHRIMP

6 jumbo shrimp, wrapped in bacon
topped with melted mozzarella
cheese served over rice and
veggies with habanero pineapple
on the side

$20

AZUL OCEAN BURGER $14

Y2 pound patty served with lettuce,
tomatoes, onion, pickles, bacon
slices, American cheese in a
brioche hamburger bun. Served
with seasoned steak fries

TACOS VOLCAN

Home tortillas with a crusted
monterrey cheese and filled with
tender fajita, grilled onions, fresh
cilantro, and home red salsa

$20

CHOICE OF ONE SIDE WITH ENTREE EXCEPT TRIO SIDE COMBO

SIDES

GRILLED ASPARAGUS
CRISPY BRUSSEL SPROUTS
FINGERLING POTATOES
STEAK FRIES

RED SKIN MASHED POTATOES
MIXED STEAMED VEGGIES

DESSERT.

BREAD PUDDING WITH BOURBON GLAZE
LIQUOR 43 FLAMBE CHEESECAKE

FLOURLESS CHOCOLATE CAKE

SIZZLING APPLE PIE

KIDS MENU_

CHICKEN TENDERS

KID’S PASTA PRIMAVERA

CHEESEBURGER
MAC AND CHEESE



