Wq hOO Ask about our banquet and meeting
rooms for your next private party

SPORTS GRILL or event for up to 75 people
STARTERS

FRIED GREEN TOMATOES ~ |12 SPINACH ARTICHOKE DIP ~ 12
Spring Mix, pimento cheese & spicy sauce Creamy sauce, tortilla chips
BooM BooM SHRIMP ~ |5 FRIED CALAMARI ~ |15
Fried shrimp, tossed in firecracker sauce Breaded, fried, served with marinara sauce
WAH©oO FISH DIP ~ |5 LOCAL GATOR TAIL ~ 20
Smoked fish, tortilla chips Fried, remoulade
BAVARIAN PRETZELS ~ |I MOZZARELLA STICKS ~ 12
Pretzel sticks served with beer cheese Breaded, fried, with marinara sauce
PEEL N' EAT SHRIMP ~ 13 NACHoS ~ 10
1/2 |b served chilled, cocktail sauce Queso, jalapenos, tomatoes, onions
10 BONELESS / BONE=IN WINGS ~ 13 / |7 Add chicken or beef + $4

Served with blue cheese or ranch CHIPS & SALSA ~ 6
Add queso dip + $4

PN ¢
b, T S0P & SHLADS T =
= Add Chicken, Shrimp or Fish + 44
WAHoo SALAD ~ |12 HOUSE SALAD ~ 10
Mixed greens, candied pecans, fomatoes, Mixed greens, tomatoes, onions, cucumbers
dried cranberries, blue cheese with honey lime dressing CAESAR SALAD ~ 10
CRAB BISQUE ~ 10 (CUP) /15 (BowlL) Romaine, croutons, parmesan cheese
Claw meat, cream, spices
DRUNKEN MUSSELS ~ 16 SHRIMP & GRITS ~ 18
Tequila, jalapenos, pico, parmesan, toast points Blackened Shrimp, Andouille sausage,
GULF SHRIMP ~ 18 Ccream sauce, creamy grits
Grilled or Blackened shrimp, served over rice and one side JAMBALAYA
DRUNKEN CHICKEN ~ 16 Creole stew over rice
Tequila, jalapenos, pico, parmesan, CHICKEN & SAUSAGE ~ 18
served on bed of rice SHR'MP, SCALLOPS, FISH & SAUSAGE ~ 22
TOP SIRLOIN ~ 20 PASTA
8 oz USDA Choice Sirloin served with two sides Fettuccini pasta tossed in our
TENDER BASKET ~ 15 Creamy Alfredo or Marinara Sauce
4 tenders served with fries, coleslaw and hush puppies CHICKEN ~ 15 SHRIMP ~ 18
BY THE HALF DOZEN OR DOZEN Grilled, Blackened, or Fried and includes one side
T e e e DOLPHIN (MAHI MAHI) ~ 20 SNAPPER ~ I8
ON THE HALF SHELL ~ 250 EACH SALMON ~ 23 SEA SCALLOPS ~ 25

Fresh seasonal oysters, raw or steamed

w

ROCKEFELLER ~ 20/35 I]EEEERIS _ B
Baked with spinach, bacon, garlic, onion,

Jagermeister, and topped with parmesan

WAHo©o CHARGRILLED ~ 20/35 CHOCOLATE LAVA CAKE
Cajun butter and cheese

KEY LIME PIE
SAMPLER ~ 36
4 Rockefeller, 4 Wahoo, 4 Steamed BREAD PUDDING WITH

WHISKEY SAUCE @

wahoosportsgrilcom € @wahoosportsgrill @wahootallahasse = @ @wahootallahassee
2714 Graves Rd, Tallahassee, FL 32303 (850) 629-4059



I WCIhOO “A Fun Florida Fish House

SPORTS GRILL and Sports Bar”

L HANDHELDS | yIGNATURE BOILS

All served with fries or choice of one side No substitutions on Signature Boils
MAHI SANDWICH ~ 20 Served with red skin potatoes and corn
(Blackened, Grilled, or Fried) BACKCOUNTRY BolL ~ 30
Lettuce, tomato, and onion 1lb Crawfish, 1/2 lb Shrimp, Andouille Sausage
PHILLY CHEESESTEAK ~ iU SWAMP BolL ~ 50
QUESADILLA ~ 1L/16 1lb Crawfish, 172 lb Shrimp, 1/2 lb Crab
Chicken or Shrimp SUPER BolL ~ 70
CHICKEN CAESAR WRAP ~ 12 1/2 b Crab, 172 b Crawfish, 1/2 lb Shrimp, Whole Lobster
Romaine lettuce, creamy caesar dressing, CRAB AND SHRIMP BolL ~ UI5
grilled chicken 172 b Shrimp &1 b Crab
BURGERS Mix N' MATCH BolL
100% Beef served with lettuce, Available by the 172 pound & 1 pound
tomato, onion, pickle, and French
fries or onion rings SNow cRAB ~ 20/35 SHRIMP ~ 15/25
CHEESE BURGER ~ 11 CRAWFISH ~ 10/20 WHOLE LOBSTER ~ 35
wAHoo BURGER ~ 21 MUSSELS ~ 12/16 ANDOUILLE SAUSAGE ~ 6
Topped with the applewood smoked “4 oz serving size

bacon, blue cheese and a skewer of our
blackened shrimp

 resers ulld!

With lettuce, tomato, pickles and remoulade
SHRIMP ~ |15 MAHI ~ 18 GATORTAIL ~ 20

All served with fries and coleslaw
FRIED SCALLOPS ~ 25 FRIED SHRIMP ~ |5

B FRIED CATFISH ~ 18 FISH & CHIPS ~ |5
TACoOS SEAFooD COMBo ~ 25
3 tacos per order - no sides Pick 2: Shrimp, Fried Fish, Catfish, Scallops

BOATHOUSE SAMPLER ~ 35
Shrimp, Scallops, Fried Fish, Catfish

SHRIMP ~ |4} MAHI MAHI ~ |7 CHICKEN ~ |2
(Grilled, fried or blackened), cabbage, pico, cheese

SIDES ~ 4 BEVERAGES
Cajun Rice Hush Puppies Fountain Drinks ~ 3 San Pellegrino ~ 5
Cole Slaw Corn on the Cob el #ieel il
Mac n'Cheese Side Salad +2
House or Caesar’ LIQUOR
Red Skin Potatoes ( . ) Q
c e Broccoli Draft Beers: Bottle Beers:
reamy "j' S Mexican Street Wahoo Draft ~ 2 Domestic ~ 4
French Fries Corn +1 Domestic Drafts ~ 3 Imports ~ 5
Onion Rings Garlic Toast Import Drafts ~ 4 well Drinks ~ 5

Craft and Specialty Beers ~5-6  |45.ce Wine ~ 6

DAILY SPECIALS - 4 TO CLOSE

CRAB MONDAY SHRIMP TUESDAY CRAWFISH WEDNESDAY OYSTER THURSDAY
$10 per cluster Fried or Boiled, 172 b for $10 374 b for $10 ¢1 raw or steamed

FISH FRY FRIDAY LOBSTER SATURDAY WING SUNDAY

172 b of Haddock for $10 $25 $1 each boneless or bone-in
all day all day

Eating raw or partially cooked seafood, shellfish or meat has the potential to cause illness in certain people.

Gratuity of 20% is included on parties of 8 or more.



