
Crispy Chicken Bacon Ranch Melt

GOOD EATS. GOOD DRINKS. Good Times. 

Cobb Salad 
Grilled chicken, bacon, cheddar, avocado, cucumber,  
red onions, hard-boiled egg, shredded carrot,  
diced tomato, ranch dressing.  16.99  
 
Greek Salad  
Romaine lettuce, crumbled feta cheese, tomatoes, cucumber,  
red onions, marinated olives, oregano vinaigrette.  12.99

Ahi Poke Salad 
Ahi poke, arugula, quinoa, cucumbers, avocado,  
edamame, shaved radish, Thai vinaigrette.  17.99

Honey-Soy Salmon Salad 
Grilled salmon, arugula, green cabbage, red peppers, cucumbers,  
crispy wontons, honey-soy vinaigrette.  18.99

Harvest Bowl 
Arugula, quinoa, avocado, cranberries, spiced pumpkin seeds,  
almonds, red cabbage, broccoli, sweet potato, pickled red onion,  
chipotle yogurt, chipotle vinaigrette.  13.99

 
 

Salads & BOWLS 

V GF

GF

Onion Rings  4.49
Seasoned Waffle Fries  3.49
Sweet Potato Tater Tots  3.49
Mac-N-Cheese  5.49
Fruit Cup  3.49
Grilled Vegetables  3.49
Garden Salad  4.99
Hush Puppies  4.49
Parmesan Mashed Potatoes  3.99

 SIDES

STARTERS 

LC0426

CAUTION: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness and even death in persons with liver disease, cancer and other chronic illnesses that weaken the immune system.  
We are not responsible for an individual’s allergic reaction to our food. If you are unsure of your risk, consult your physician.   
Please Note: The Spot is not a gluten-free restaurant, and all food is prepared in an environment with gluten ingredients. VGF VegetarianGluten-Friendly

Ahi Poke Salad

Add Protein  
Chicken 5  |  Salmon 7  |  Ahi Poke 7  |  Four Grilled Shrimp 5  |  Steak 10    

 WINGS
One flavor per 6 wings.

Boneless (6)  10.99  |  (12)  16.99 
Bone-In (6)  11.99  |  (12)  19.99 

BBQ 
Garlic Parmesan Ranch 
Chipotle Lime Butter 
Lemon Pepper Rub 
Spicy Lemon Pepper Rub 

Island Spice Rub  
Nashville Hot  
Korean BBQ  
Buffalo 
Sriracha Ranch Rub

Blackened Redfish New  
Blackened redfish, Cajun crawfish sauce, green chile rice, vegetables.  23.99 
 
Diablo Grilled Shrimp 
Eight jumbo diablo shrimp, green chile rice, grilled vegetables, garlic butter.  19.99 
 
Jumbo Fried Shrimp 
Eight jumbo Gulf shrimp, seasoned waffle fries, honey-citrus slaw.  21.99 
 
Fish & Chips 
Beer-battered cod, seasoned waffle fries, honey-citrus slaw.  19.99 
 
Coconut Shrimp 
Six coconut Gulf shrimp, pineapple-mango salsa,  
coconut rice, pineapple-plum sauce.  20.99

Cajun Pasta 
Penne pasta, Andouille sausage, blackened chicken, onions,  
bell pepper, green onions, Creole pasta sauce, parmesan.  16.99 
 
Chimichurri Grilled Steak New 
Hanger steak, chimichurri sauce,  
parmesan mashed potatoes, grilled vegetables.  25.99 
 
Seafood Platter 
Shrimp kisses, fried shrimp, coconut shrimp, beer-battered cod,  
cornmeal-coated flounder filet, seasoned waffle fries, onion strings,  
hush puppies, honey-citrus slaw.  27.99

Blackened Redfish

SEAFOOD & Steak 

FLATBREADS 
Pepperoni New 
Pepperoni, mozzarella, parmesan, marinara.  12.99

Alligator Sausage New 
Alligator sausage, green peppers, blackened onions, 
pepper jack cheese, Cajun remoulade sauce, cilantro.  15.99

Burnt Ends New  
Brisket, red onion, mozzarella, BBQ sauce, jalapeno, cilantro.  16.99

Spot Sampler

V

V

V

Carnitas New  
Slow-roasted pork carnitas, diced 
onion, avocado, cilantro, queso fresco, 
chipotle vinaigrette.  14.99 

Baja Fish 
Beer-battered cod, purple  
cabbage, pineapple-mango salsa, 
Baja sauce.  15.99

Beachfront 
TACOS 

Blackened Redfish New 
Blackened redfish, chipotle slaw, 
queso fresco, cilantro,  
fresh jalapenos.  17.99 

All tacos served on corn tortillas with 
chips and chipotle salsa. 

Diablo Shrimp 
Diablo grilled shrimp, guacamole,  
pickled red onions, queso fresco,  
avocado-lime crema.  15.99 

Chicken Tinga New   
Chicken tinga, diced onion, cilantro, 
avocado, queso fresco, Tajin crema.  13.99

GF

All burgers and sandwiches are served with seasoned waffle fries. 
Upgrade to hand-dipped onion rings for 1.39.BURGERS & SANDWICHES

Steakhouse Burger New  
Sauteed onions, mushrooms,  
Gouda cheese, roasted garlic puree,  
Spot steak sauce.  16.99 

Double Smash Burger 
American cheese, Spot sauce, caramelized 
onions, pickles, potato bun.  14.99 

Ralph Burger New  
Cheddar, bacon, fried onion strings,  
BBQ sauce, shredded lettuce, 
tomatoes, pickles.  15.99 

Spot Burger 
Lettuce, tomato, pickle,  
mayonnaise, mustard.  13.99

Uncle Bill’s Famous Shrimp Po-Boy 
Lightly fried Gulf shrimp,  
spicy remoulade, lettuce, tomato,  
seasoned waffle fries.  15.99 

Crispy Chicken Bacon Ranch Melt New 
Toasted sourdough, American cheese, sauteed 
onions, bacon jam, creamy ranch spread.  16.99  

 
Grilled Chicken Sandwich 
Original or Cajun chicken,  
lettuce, tomato, pickle,  
mayonnaise, mustard.  13.99

Hot Honey Chicken 
Crispy chicken, hot honey sauce,  
honey-citrus slaw, pickles.  16.99 

Burnt Ends

Add  
Guacamole  1.79  |  Queso  2.99  

Firecracker Shrimp New  
Crispy wonton-wrapped shrimp,  
sweet chili sauce, sriracha aioli,  
Asian slaw, cilantro.  14.99  
 
Shrimp Kisses 
Stuffed with pepper jack, wrapped  
in bacon, crispy onion strings.  13.99

Spot Sampler 
Firecracker shrimp, hot wings, 
shrimp kisses, fried pickles, 
mozzarella sticks, hand-dipped 
onion rings.  22.99

Chips & Queso  8.99

Mozzarella Sticks  11.99

Fried Pickles  7.99 

Picadillo Empanadas New 
Seasoned ground beef,  
jalapeno ranch, cilantro.  12.99

Mini Sampler 
Two cheeseburger sliders,  
four wings, fried pickles, ranch.  16.99

Crispy Chicken Bacon  
Ranch Melt

Chicken Nuggets  •  Fried Shrimp   
Cheeseburger Sliders  •  Mac-N Cheese 
Buttered Noodles  •  Grilled Cheese 

Fries or fruit cup and a cookie. Soda, Horizon organic milk  
or apple juice box. Upgrade to a Kid Shake for 3.99.  

Kid’s SPOT 7.99 MEGA Shakes 14.99

Empire Cheesecake 

Chocolate Eruption

Key Lime

Oreo
Krazy Krispie

Cinnamon Churro

CLASSIC SHAKES  7.99 
Oreo  •  Chocolate  •  Vanilla  •  Strawberry



Margaritas 

Tropical COCKTAILS

Bud Light
Budweiser
Coors Light
Lone Star
Miller Light
Yuengling Flight

Corona Extra
Corona Premier
Dos XX 
Michelob Ultra
Modelo Especial
Stella Artois
Athletic Golden 
(Non-alcoholic)

Bombshell Blonde
Saint Arnold Eclipse IPA
Saint Arnold Hefeweizen
Topo Chico Strawberry Hard Seltzer 
White Claw Hard Seltzer
Austin Eastciders Pineapple

DOMESTIC   
Can  4.25  |  Buckets (6)  22

PREMIUM 
Can  4.75  |  Buckets (6)  24

TEXAS FAVORITES 
Can  5.50  |  Buckets (6)  28

BOTTLES & CANS

Rum Punch

Blue Moon  5.50  |  17 
Bud Light  4.50  |  14  

Dos XX  5.50  |  17 
Galveston Tiki Wheat  6.25  |  20 

Michelob Ultra  5  |  15 

Miller Lite  4.50  |  14 
Shiner Bock  5  |  15 

Voodoo Sleepy Haze IPA  6.25  |  20 

Yuengling Flight  4.75  |  14.75 

Yuengling Traditional Lager  4.75  |  14.75 

Seasonal Tap  6.25  |  20  |  33  

 
 

29  DRAFT°
Pint  |  Pitcher  

THC CANS & DRAFT
Senorita Jalapeno Margarita  (5 mg)  9  

Senorita Paloma  (5 mg)  9 

Willies Remedy Strawberry Watermelon  (5 mg)  9 

Howdy Lemonade  (5 mg)  9 

Beach Break Swell Berry  (Draft 6.7 mg)  12 

Pina Colada 
12 oz.  10  |  20 oz.  13  

Hurricane 
Light rum, dark rum, lime juice, orange juice, passion fruit, grenadine.  11

Ocean Water 
Captain Morgan Spiced Rum, coconut rum, blue curacao, lime juice.  13

Dirty Monkey 
Frozen pina colada, Blue Chair Bay Banana Cream Rum, topped with 
Malibu Black Rum.  14

Rum Punch 
Rum, orange juice, pineapple juice, lime juice, strawberry puree.  11

Pineapple Express 
Light rum, crushed pineapple, pineapple juice, Sprite.  11

Tropical Flight 
Relax with 5 oz. of our Ocean Water, Hurricane, Pineapple Express  
and Rum Punch.  16

Served in a Screaming Tiki Glass. Take the glass home +10

Frozen Margarita 
12 oz.  10  |  20 oz.  13   
Add flavor  +.50 
Add Grand Marnier  +2

Spicy Cucumber Margarita  
Titanium Blanco Tequila, cucumber, jalapeno, agave,  
lime juice, Tajin.  13

Watermelon Margarita 
Cimarron Reposado Tequila, watermelon juice, watermelon syrup, 
lime.  11

Coconut Lychee Margarita 
Cimarrón Reposado Tequila, orange liqueur, lychee, lime,  
coconut cream.  13

Hibiscus Margarita 
Cimarron Reposado Tequila, Cointreau, hibiscus syrup, lime.  12 

Smoky Pineapple Margarita 
Ojo de Tigre Mezcal, Cointreau, pineapple juice, orange juice,  
lime juice, agave, smoked salt.  13 
 
Island Famous Margarita 
Lalo Blanco Tequila, agave, lime juice.  13

Margarita Flight 
Sip on 5 oz. of our original, strawberry, mango and  
raspberry frozen margaritas.  16

Espresso Mar-Tiki 
Rum, coffee liqueur, espresso, pineapple juice, orgeat.  12 
 
Passion Fruit Mojito 
Havana Club Anejo Blanco, passion fruit, raspberry, mint, lime, sugar.  12

Mango Mojito 
Havana Club Anejo Blanco, mango, mint, lime, sugar.  12 
 
Island Famous Mojito 
Havana Club Anejo Blanco, fresh mint, lime, sugar.  11

Pineapple Bourbon Sour 
Still Austin Straight Bourbon, pineapple juice, lemon, honey.  13

Wine 
Sonoma Cutrer Chardonnay		                	  9  |  16 
Cavit Pinot Grigio  				      7  |  12 
Joel Gott Sauvignon Blanc 	   		    7  |  12 
La Crema Pinot Noir		   	         	   9  |  16 
Kendall-Jackson Cabernet Sauvignon	 10  |  18

Glass  |  Half Bottle

WEEKDAYS  |  3 – 6 P.M.Happy Hour
DRINKS
WELLS  4

Vodka, Gin, Whiskey,  
Tequila, Rum, Scotch 
Martini +2  |  Rocks +1  |  Red Bull +1  

PREMIUMS  5
Tito’s
Jack Daniel’s
Captain Morgan
Grey Goose
Crown Royal
Jameson 
1800 Silver 

SIGNATURE  
COCKTAILS 12 OZ.  6

Ocean Water
Rum Punch
Passion Fruit Mojito
Hurricane 
 

FROZENS  6

Frozen Margarita 
Add flavor  +.50 
Add Grand Marnier  +2

Frozen Pina Colada  

BEER & Wine

EATS
Chicken Tinga Taco 
One chicken tinga, diced onion, cilantro,  
avocado, queso fresco, Tajin crema.  6

Diablo Shrimp  
Eight jumbo diablo grilled  
shrimp served with garlic butter.  10 

Fried Pickles   
Crispy dill pickle chips, ranch.  5

Picadillo Empanadas 
Seasoned ground beef, jalapeno ranch, 
cilantro.  10

Chips & Queso  
White queso served with warm  
tortilla chips.  7

Mozzarella Sticks  
HUGE! Served with marinara.  8 

Picadillo Empanadas

Good DRINKS

$1 OFF  •  BOTTLES, CANS & DRAFT BEERS  •  WINES    


