
 

 

 

  

 

 

 

 
Owned & Operated by the Desbn Family & Friends 

Execubve Chef James C. Shirah, Jr. 
  



 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

APPETIZERS 
HOT CRAB DIP 10.95 

SMOKED TUNA DIP 10.95 

CRAB CLAWS fried or sautéed 13.95 

JACK SCALLOPS sea scallops, white wine, 
bu;er, garlic, Monterey Jack cheese 11.95 

CRAB CAKE 10.95 

STEAMED SHRIMP peel & eat 11.95 

BUFFALO FRIED SHRIMP 10.95 

KUNG PAO OYSTERS 12.95 

HUSH PUPPIES  4.50   
 
  

SOUPS & SALADS 
 SEAFOOD GUMBO cup 5.50  bowl 7.95 
 SEAFOOD CHOWDER cup 5.50  bowl 7.95 

 GARDEN FRESH SALAD 4.00 Sm  7.00 Lg     

 CAESAR SALAD 5.00 Sm  9.00 Lg 

TOP ANY SALAD WITH ONE OF THE FOLLOWING:      
(fried, grilled, blackened or bronzed) 

  Shrimp, Chicken or Portabella Mushroom +8.95 

Mahi Mahi +8.95                                            
(Other fish available at market price)                               

  *Yellow Fin Tuna +9.95                                     
Dressings:  Honey Mustard, Italian, Ranch,                             

Homemade Blue Cheese, & Reduced Balsamic Vinaigre;e 

  

FRIED SEAFOOD PLATTERS                                                                                                                   
LIGHTLY BREADED & SERVED WITH FRENCH FRIES AND HUSHPUPPIES 

WILD CAUGHT GULF SHRIMP Dinner porbon 18.95  Colossal Porbon 23.95 

MAHI MAHI 19.95          SEA SCALLOPS 21.95            OYSTERS 20.95          SOFT SHELL CRAB 21.95 

CAPTAIN’S PLATTER (SHRIMP, MAHI & OYSTERS) 22.95 

MATE’S PLATTER (SHRIMP, MAHI & SCALLOPS) 22.95 

  

  
 

FROM THE STEAMER 
SERVED WITH CORN-ON-THE-COB, NEW POTATOES & YOUR CHOICE OF SEASONING-MILD, MEDIUM OR HOT 

SHRIMP “peel & eat” 17.95  
SNOW CRAB LEGS 34.95 

ROYAL RED SHRIMP                                                                                                                              
deep water, head-on shrimp, seasonal availability 20.95 

 
COOK YOUR CATCH 

BEEN FISHING?  WE WILL FRY, GRILL, BLACKEN OR BRONZE YOUR FISH 
SERVED FAMILY STYLE WITH YOUR CHOICE OF TWO SIDES   12.95 per guest (up to a lb. fish per person) 

 
 

 



 

 

 

  

 

  

SEAFOOD ENTREES 
SUBSTITUTE ANY ENTRÉE FISH WITH A CHOICE FROM OUR BLACKBOARD (market price) Ask your server         

Entrees come with your choice of two sides                    

PECAN CRUSTED GROUPER  31.95          PECAN CRUSTED MAHI MAHI  22.95 
      Seared & crusted with crushed pecans over a bed of fresh spinach, topped with St. Louis sauce                                                                                                                                                 

 

GROUPER PARMESAN  31.95               MAHI PARMESAN  22.95                                                                                                                                        
Lightly seasoned, covered with a zesty cream & white wine sauce, parmesan cheese,                                                

broiled to a golden brown                                     
 

MAHI MAHI                                                                                                                                                                                                
Grilled, Blackened or Bronzed  18.95  

 

GRILLED GULF SHRIMP                                                                                                                             
Two skewers of our wild caught shrimp with Dewey’s signature glaze  20.95 

 

STUFFED SHRIMP                                                                                                                                       
Large gulf shrimp stuffed with blue crab meat dressing, wrapped in bacon– choice of fried or broiled 23.95 

 

  *SESAME CRUSTED TUNA                                                                                                                                      
Seared sesame crusted Yellowfin tuna topped with sweet chili soy &                                                                       

horseradish sauce over wilted spinach 23.95 
 

*GRILLED YELLOWFIN TUNA                                                                                                                                  
Grilled to order– rare, medium or well done 20.95 

 

CRAB CAKES                                                                                                                                                                        
Two fried blue crab cakes  20.95  

 

GRILLED SEA SCALLOPS                                                                                                                                                   
Large New England Sea Scallops glazed in Dewey’s signature sauce   22.95  

 
       
      SIDES:   French Fries, Hush Puppies, New Potatoes, Corn on the Cob                                                                                                       
  
  
  
  *USDA CHOICE BLACK ANGUS STEAK DINNERS                                                                                                          

  Served with choice of two sides 
PETIT FILET 7 oz 32.95                NEW YORK STRIP 14 oz 36.95           

                               

                                                        CHICKEN   
Served with choice of two sides                                                                                                                                                            

GRILLED CHICKEN TENDERLOINS                                    FRIED CHICKEN TENDERLOINS 
                    topped with Dewey’s glaze 14.95                                             lightly breaded 14.95 

  

TOP ANY ENTRÉE WITH:  Gulf Shrimp(5) fried or grilled +8.95        Lump Blue Crab Meat +7.95            



 

 

 

  

 

 

  

  

 

 

 

 

 

 

 

  

 

 

 

 

 

  

                        SANDWICHES  Served with French Fries                                                    
 

  FRIED SHRIMP 12.95     MAHI MAHI fried, grilled or blackened 10.95  

*GRILLED YELLOWFIN TUNA 11.95   FRIED OYSTER 12.95  

  SOFT SHELL CRAB 13.95     CRAB CAKE 11.95  

  CHICKEN TENDER grilled or fried 10.95   PORTABELLA MUSHROOM 9.95 

*HAMBURGER 11.50 add cheese 1.00            *BACON CHEESEBURGER 13.50 

  

  KIDS’ MEALS                                                
Served with French Fries & Hush Puppy  

(drink not included) 

 FRIED SHRIMP 7.95  

 GRILLED SHRIMP 8.95 

 MAHI MAHI fried or grilled 7.95 

 CHICKEN TENDERS fried or grilled 5.95 

 HOT DOG 5.50  

  

DESSERTS 
 HOMEMADE KEY LIME PIE 5.25       whole pie 25.95 

 TURTLE CHEESECAKE 7.95 

 DESSERT OF THE DAY ask your server                                          

BEVERAGES 
SOFT DRINKS 2.89 

Coke, Diet Coke, Dr.Pepper,                            
Root Beer, Lemonade, Sprite 

ICED TEA 2.89 
COFFEE 2.50 

BOTTLED WATER 

SPARKLING MINERAL WATER  
BEER   

Desbn Ale, East Pass IPA,       
Emerald Coast Kolsch,                    

30A Blonde Ale,                              
Cigar City Florida Cracker,    
Michelob Ultra, Bud Light, 

Yuengling, Corona, Miller Lite,   
Stella Artois                                                 

WINE SELECTION  
See Wine List 

 
À LA CARTE  4.50 

French Fries, Hush Puppies, New Potatoes,                
Cole Slaw, Corn on the Cob  

 

SPECIALTY COCKTAILS  
 

CHEF SHIRAH’S BLOODY MARY                                                      
vodka, pickled garlic green beans, seasoned rim 

PIRATES PUNCH                                                                              
Capt. Morgan’s spiced rum, 151 rum, coconut rum,               

pineapple, orange, grenadine  
PINEAPPLE MARTINI                                                            

Parrot Bay pineapple rum, coconut rum, fresh lime,                 
pineapple juice, simple syrup, soda 

DEWEY’S LEMONADE                                                                   
vodka, fresh lemon, simple syrup, soda 

 DOCK ROCKER                                                                
coconut rum, fresh lime, pineapple juice, coconut simple syrup 

ASK ABOUT OUR SEASONAL COCKTAILS 

*Hamburgers, Tuna & Steak can be cooked to order. Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical condibons.   

  

 

 


