


Seared Ahi Tuna  - $9.95
Our delicious sushi grade tuna Seared rare in cast iron skillet 
unless otherwise requested. Sesame-soy mustard sauce; Wasabi 
cream sauce, ginger and sesame seeds.

Jumbo Gulf Shrimp - $9.50
Fresh, Deep Gulf Royal Red Shrimp. Local and in the shell. 
Served with our house made Cocktail Sauce.

Felix’s Fish Tacos - $5.95
Homemade fish tacos, special grilled whitefish in a crispy corn 
tortilla shell with cilantro-lime mayonnaise, black beans , mild 
salsa, shredded cheeses and cabbage. Served with mild salsa  
and sour cream.

Fried Crawfish Tails - $7.95
Medium sized Crawfish tails dusted in seasoned flour and egg 
wash. Served with our famous house made Comeback Sauce.

Felix’s Shotgun Shrimp - $7.95
Breaded fried shrimp, tossed in a hot ‘n’ spicy Thai Chili sauce 
with chipotle and habanero peppers. Served on a bed of Felix’s 
Spicy Cole Slaw. It’s Lip Numbing good!

Fried Calamari - $7.95
Fresh gulf Calamari tubes and tentacles; fried to order in our 
seasoned flour with egg wash. The special blend of seasoning & 
cayenne pepper spice adds a nice kick to your traditional calamari. 
Served with house made marinara sauce.

Fried Crab Claws - MARKET PRICE
Half pound of fresh Gulf Crab Claws, fried golden brown 
in our signature seasoned flour. Served with our famous 
Comeback Sauce.

Shrimp Cocktail - $7.95
Fresh gulf shrimp, boiled in shrimp and crab boil, seasoned just 
right. Served with house made cocktail sauce and shredded lettuce.

Crawfish Quesadillas - $6.25
A grilled soft flour tortilla filled with crawfish tails, sautéed in olive 
oil with green onion, garlic, cumin and sour cream, combined with 
assorted shredded cheeses. Served with mild salsa and sour cream.

Lobster Dip - $8.95
Lobster bits and Sherry cream sauce baked in a casserole 
served with Melba toast for dipping. House made recipe with 
mushrooms, red bell peppers, scallions, garlic, and romano 
cheese. Great for sharing.



Oysters Felix  - $10.95
Oysters Felix recipe is an old world style of cooking oysters. Italian bread crumbs and  
Parmesan cheese crisp the top to seal the flavors of garlic and black pepper inside the 

oyster – a classic way of enjoying broiled oysters.

Oysters Rockefeller - $10.95
Invented by Antoine’s Restaurant in honor of John D Rockefeller. This classic preparation 

style has a distinct Licorice flavor.

Baked Oysters Casino - $10.95
Freshly shucked Gulf of Mexico oysters topped with cocktail chili sauce, smoked bacon  

and fresh grated Parmesan cheese.

Hook, Line  & Sinker - $10.95
2 Felix, 2 Rockefeller & 2 Casino. A chance to try all three – you won’t be disappointed!

Fresh Shucked Gulf Oysters on the Half Shell
Baker’s Half Dozen (7) - $8.95     •     Baker’s Dozen (13) - $11.95



Swamp Water - $6.95
A refreshing Felix’s original featuring Melon and Coconut flavors 
that’s just sweet enough to please the palate. Comes garnished with a 
Pineapple wedge and a Cherry.

Royal Red - $6.95
The wonderful tartness of a Granny Smith Apple is fused with the 
All American Red Apple and captured in a cocktail over ice. Gar-
nished with a Green Apple Twist.

Tropical Isle - $5.95
Inspired by a New Orleans favorite, easily guessed from the name, 
Felix’s Tropical Isle is the perfect way to “Laissez les bons temps 
Rouler!” or Let the good times Roll!  Garnished with an Orange 
and a Cherry.

Red Tide - $7.95
We started with a Bloody Mary & ended up with something so much 
better. Just the right amount of kick with the works already added. 
Comes garnished with a Spicy Green Bean, Celery, Olives, Lemon, 
and Lime.

Swamp Rita - $7.95
The classic Margarita done Felix’s way with Fresh Juices, topped 
with Gran Marnier as every “Great” margarita should be.

Dock Of The Bay - $6.95
A Mojito given a Causeway makeover. Fresh Citrus and Mint make 
this one of the most enjoyable ways to beat the heat in summer, but 
great anytime of year.

Love Bug - $5.95
Juiced daily in the summer and made from concentrate the rest of 
the year! Light and refreshing featuring Pomegranate, Pineapple, 
and a touch of Vanilla.

Caramel Apple-Tini - $6.95
One of the worlds great flavors, Caramel, takes the classic Apple-
tini to new heights. Apple Sugar rims a chilled martini glass 
swirled with Caramel and an Apple slice garnish.

Tropical Storm - $6.95
As blue as a tropical sea with hints of Melon, Coconut and Pear. 
Felix’s Tropical Storm comes garnished with a Lemon wedge and a 
Pineapple wedge.




