
Dodie’s Appetizers

 
 

 

 

Crab Cakes
Two fresh crab cakes crusted with panko bread crumbs, sautéed 
and served over Cajun slaw with our creamy shrimp sauce...13.99

Stuffed Mushrooms
Deep fried mushrooms stuffed with our homemade crab recipe,  
topped with parmesan cheese and creamy shrimp sauce...9.99

Queso, Salsa & Chips

Our special recipe. Four jalapeños stuffed with crabmeat, fried and 
served with Ranch dressing...9.99

Hand breaded and cooked to a golden crisp. Topped with 
parmesan cheese and served with homemade marinara sauce and 
lemon...12.99

Calamari

Cajun Cocktail
Boiled Gulf shrimp and craw�sh tails served in a Cajun cocktail 
sauce topped with avocado and pico de gallo. Served with lightly 
seasoned tortilla chips...11.49

Messy Cheese Fries
Our Cajun fries smothered in queso, bacon, chives and 
jalapeños...9.99

Cajun Torpedoes

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illmess.

Fried Green Tomatoes
Firm green tomatoes sliced thin, lightly breaded and fried to a 
golden brown. Served with grated smoked gouda cheese and a 
tangy jalapeño Ranch dressing...8.99

Served with Cajun fries. Add side garden salad or red beans...1.99
Fried Plates

Seafood Combo
Two fried cat�sh �lets and four jumbo fried shrimp...17.99

The Cajun
Two fried cat�sh �lets, four jumbo fried shrimp, and craw�sh...22.99

Chicken Tenders
All-natural white meat, fried golden brown...13.99

Jumbo Fried Shrimp Six fresh from the Gulf...14.99Fried Oysters Eight on the plate...17.99

Fried Catfish Two �lets...13.99

 

Flash fried to a golden tangy goodness and served with Ranch 
dressing...8.99

Southern Fried Pickles

Rich queso topped with pico de gallo. Served with lightly 
seasoned tortilla chips and homemade salsa...8.99

Seafood Nachos
Blackened shrimp and craw�sh tails over tortilla chips layered with queso, pico de gallo and jalapeños. 

Served with sour cream and homemade salsa...12.99

Catfish Nuggets
Lightly seasoned and battered, served with chipotle 
tarter sauce...8.99

* Gratuity will be added to parties of 6 or more adult entrees.House Specialty

 

Oysters on the Half Shell
Fresh raw Gulf oysters served on the half 
shell with cocktail sauce, lemon and  
horseradish.

Oysters
See Chalkboard for Market Price

 

Chargrilled in butter, garlic and parmesan 
cheese and served on the half shell with warm 
buttered French bread.

Chargrilled Oysters Dodie

Gumbo Bowl...8.49 Cup...6.49
Seafood Gumbo

Shrimp, craw�sh and oysters in a dark roux with 
okra and garlic topped with steamed white rice.

Chicken & Sausage 
Gumbo

Prepared with a traditional dark roux 
topped with steamed white rice.

Bowl...8.49 Cup...6.49


