Cual and (ntichahe Dip
Daddy's original Crab and Artichoke dip with
a generous portions of jumba lump crab in

our rich, white-wine garlic sauce. 59,99

Cyatens an the Kalf Shell

(6) $6.99 (12)511.

Cald Bailed Jumba Gulf Shximp
6) $8.99 (12) 514.99 (20)19.99

Cold Comba

& Boiled Jumbo Gulf Shrimp & 6 Fresh-
shucked Ovsters on half shell. 513.99

Sfnimp
B Texas-Sized grilled Jumbo Gulf Shrimp with
Crabby's Buffalo Sauce served with our
House-made Maytag Bleu Cheese dipping
sauce and celery sticks. 51299

Daddys Cuab
Stuffed wlushnaomos
Indulge in & Jumhn‘:al':r‘ftuﬁed mushrooms

baked to perfection and finished with a light
Panmesan cream sauce., 51499

weith Maninara Sauce
Fried to & crisp golden-brown and served with
owr fire-roasted marinara. $7.99

Award Winning Jumbo Lump Maryland Style
Crab Cakes! These are the real deal folks!
Available sautéed or fried.

(1) 51099 (2) $19.99

Chipatle Sfwi
& Jumbo Gulf shrimp stuffed a jalapefo
and wrapped in apple-wood smoked bacon,
Grilled and glazed with Daddy’s Chipotle BBO
sawce aver fresh-tossed slaw, 512.99

Gatox Bites
Prime Louisiana gator tail lightly fried and
served with swamp sauce. Everyone should

try gator! 59.99

Daddys Smabed Fish Dip
Daddy's very own smoked fish dip served with
grilled flat bread. $9.99

Nantucket Shell Shoack
Your cholce of Mussels or Clams in garlic
white wine sauce or tomato fondue. A& must

try for shellfish lovers. $12.99

Daddy's thick, spicy, dark roux with shrimp, oysters, crawfish,
okra and Andouille Sausage. 56,99

Labister Bisque

A must try for any true bisque lover! Fantastically rich and
flavorful with plenty of sheryl $7.99
Finish it off with a Shemy Scooner! Add 52.99

Jexas Guilled Tuna Salad
Texas dry rub ahi-tuna steak over Daddy's famous salad bowl| with cheddar,
tomato, seasoned pecans, and cucumber topped with our own Smoked
Chipotle ranch. $16.99

Cabh Salad
A Cajun kick on the dassic cobb salad served with blackened chicken and
andouille sausage. $12.99

Seafood Pasta Salad
A generous variety of jumbo lump crab, shrimp and crab fingers served over
crisp lettuce and orzo pasta with our light creamy basil dressing. 516.99

Gueek Salad

Crisp Lettuce, feta cheese, red onions, kalamata olives, ripe tomatoes,
pepperoncnls, with our own red wine vinaigrette and served with
grilled flat bread. 59.99

Hause Salad- g s699 (5m) 5399
Onion, cucumber, tomato, croutons and fresh crisp lettuce

Caesax Salad 1Lg)57.99 (5m) 5499
Add Salmon, Shrimp, Chicken or Scallops to any salad for only $5.991

and onlens on a garlic-toasted deep dish Kalser roll.

Haustan ta Batan
The best of both worlds! Daddy’s grilled andouille sausage topped on a juicy
1/21b burger with pepper jack, aged swiss, and cheddar cheese, drizzled
with our Chipotle BBQ sauce. 510.99

Big Daddiy Burgen
Blackened, juicy hand pattied burger with Maytag bleu cheese, apple-wood
smoked bacon and sautéed onions. 51099

Classic

Daddy's classic half pound burger, beef or chicken. 59.99

The Cualbifiy
Sautéed or fried AWARD WINNING jumbo lump crab cake served with
remoulade or swamp sauce if you darel 51299

Toppings
Frizzled Ham, sautéed mushrooms, sautéed onions, apple-wood smoked

bacon, American, Swiss, Cheddar, Pepper Jack, Chipotle BBO Sauce, Maytag
Bleu Cheese, or Jalapefios . 5.50
"Load It Up"- Add Any 4 toppings for $1.49



Served w/ fresh toasted Garlic Bread

Hat Pasta
Fettuccine pasta perfectly lavished with flame-brolled shrimp
and scallops in Daddy's light Cajun cream sauce. $21.99

Chicken av Sfivimp (Wfvedn
Jumibo Guif shrimp or chicken, blackened or grilled, over
a nest of fettuccine alfredo topped

with shredded parmesan cheese. 516.99

New Onleans Pasta ]-am&afﬂ;a
Mew Orleans Style jambalaya tossed wi f

bow tie pasta. $12.99

Stwimp Scampi
Fresh jJumbo Gulf shrimp served in a garlic, white wine sauce
over a bed of angel halr pasta, 514.99

Labister Ravioli
Fresh jumbo ravioli stuffed with succulent lobster in a light
sherry garlic sauce. $22.99

6 fried jumbo Gulil shrimp, oysters and a golden-brown catfish
fillet served with fresh-tossed slaw, french fries
and hush puppies. 521.99

Crabbiyo rvied Jumboe Gulf Sfimp
Indulge in uuﬁesh fried jumbo Gulf shrimp cooked to a crisp
golden brown served with fries & hushpupples.

{6) 51099 (12) $17.99

Comba

6 fried jumbao Gulf shrmp and oysters
served with fries & hushpuppies. $15.99

ig Fish Dinren
Fried farm raised sh served with fries and hushpupples,
{2 Fillets}- 51499 (Single Fillet}- $10.99

Louisiana isft Direnen
Love crawfish, et us do the work! tails fried to a crisp
golden brown served with fries & hushpuppies. 51599

Daddys Guinness Beex
Battered Fish & Chips
Our version of the fresh cod beer battered fish and chips served
with fries & hushpuppies. (2) $16.99 (1) $9.99

amaws D

Cajun Joux
Craving a true Cajun dish? Daddy's delickous red bean's & nce,
crawfish etouffee & jambalaya. 518,99

Red Beans and Rice 7.9
wy/ Grilled Andouille sausage 51199
Chicken £ (Undauille
Another kick on a Cajun classic -excelfent!(Lg) §12.99 (5m) $9.99
Caigerne Cueole

Sautéed jumbo Guif shrimp in a spicy Creale sauce
over seasoned rice. 51299

Stwimp ox Cyawfish
Ancther Louisiana dassic, Shrimp or Crawfish tails in a spicy blond
roux sauce mixed with seasoned rice. (Lg) $14.99 (5m) 59.99

Bawlian Stweet Comba
Red beans and rice perfectly topped witha
blackened catfish fillet. $13.99

wantewey Shvimp

Jumbo Guif shrimp stuffed with pepper jack cheese , fresh

jalapeno, and wrapped in bacon over seasoned white rice and
mixed veggies. 518.99

Bnachette

Tumbia S Gulf Stwimp
Jumbao Gulf shimp st with our Award Winning crab cake
baked to a bilss golden brown and

sarvied with mixed vaggles, $18.99

Gurilled slaninated Chicken
Marinated and grilled chicken breast served with parsley butter
potatoes & miced veggies. 512.99
“Smother it"- With apple-wood smoked bacon,
sautéed mushrooms and cheese for 51,99

E)an‘dfp Samows Cual Cafies
Award Winning Jumbo Lump Maryland 5tve Crab Cakes!

Featured In Saveur Magazine! These are the real deal folks!
Served with mixed veggies. {1)512.99 (2) 52299

TJumba Boawk of Guimbia- s11.99
Bawdk af Bisque- $1299

All Jumbo bowls served with garlic bread.

Jacas

2 Fish or Shrimp Tacos- A unigue Cajun/Baja blend, a flour and com tortilla stuffed with a creamy roasted tomato salsa and your
cholce of fried, grilled or blackened fish or shrimp topped with a baja red cabbage slaw, comes with your cholce of 1 side item, $9.99



Srench Cuantex Sfimp and Scallapo
Sauteed jumbo Gulf Shrimp and Scallops over a Maytag
Bleu Cheese potato croguette finished with a
light Cajun cream sauce. $21.99

Puime Silet wlignon
An 8 oz Prime Filet Mignon on top of bordelaise sauce,
served with porcini ravioli in a bleu cheese cream sauce
and grilled garlic-charred asparagus. 534.99

160z Ribeye with Settuccine
Prime Ribeye, herb encrusted and grilled to perfection
served with fettuccine alfredo. 529.99

Chilean Sea Bass & Temata Fondue

Dijon and tarragon marinated Sea Bass flame-brolled and

finished in a light tomato broth served with garlic toast
and asparagus. 529.99

1202 Prime New Stuip
12 oz Classic New York Strip topped w/ garlic chive butter
and served with parsley butter potatoes. $25.99

Daddiys Land & Sea
Daddy's favorite platinum combo; Your choice of Prime
Steak and Lobster, King Crab, Florida Stone Crab Claws
or Shrimp. A true royal feast! (Market)

Add ary of the fallowing to your steak for anly 53.99
Bardelame sauce, sautéed onions, sautéed miushmoms, Maytag Bleu
Chease, Lump Crabmeat, Opelousas or Crab and Artichoke topping.

Daddy Sides

&\ $2.75
b Wets (fries) w/ Debris Gravy

g
ﬁrﬁ% Tator Crawls (Fresh housemade
{ F f‘ ' cajun flavored potato chips)
| French Fries
"= ColeSlaw - tossed to order
" Deviled Egg Potato Salad
. Cajun Red Beans & Rice
Cornon the Cob
Mixed Vegetables
*+ Hushpuppies
. Grilled Flat Bread
French Bread
Homemade Garlic Bread
Seasoned White Rice
 Parsley Butter Potatoes

S
Alf @ - Asparagus [Add $2.00)
AUl ﬁw Fettuccine Pasta (Add $2.00)
; Cajun Cream Sauce,
Marinara or Alfredo




(11AM-4PM DAILY)
All Po Boys Dressed w/ shredded cabbage, ripe
tomatoes, pickles, mayo & creole mustard. Swamp
Sauce If you dare! Or simply Nutin' on it! All come with
one side- Cole Slaw, Tator Crawls, French Fries, potato
salad, or Wets with Debris Grawy ;

6 inch po boy - 57.99 12 inch po boy-513.99
Po Boy Boxed Lunches Delivered. Ask Us!

Oniginal $e
Slow roasted Cajun roast beef w/ debris gravy
Dag Po Bay
Prime Louisiana gator tail chunks
fried golden brown

Cajun Corden Blew
Fried chicken, Pit Ham, and pepper jack cheese

Big Easy FPe Boy

All three house roasted meats; Pit Ham,
Cajun Turkey, Roast beef w/ swiss and cheddar

Guilled (Indouille Po Boy
Grilled Andouille sausage w/ sautéed onions
The Crabby Club
Roasted Pit Ham, Cajun Turkey, apple-wood
smoked bacon, cheddar and pepper jack

Mud Bug Pa Boy
Lightly breaded crawfish tails fried to a
crisp golden brown

Big Fish Fe
Lightly breaded fresh catfish
Cajun Shvimp Pe Boy
Lightly breaded and fried to a crisp golden brown

Combo Fo. Boy
Any two of the following; Catfish, Oysters,
Shrimp or Crawfish

The Osex Fea

Slow roasted Cajun beef, Pit Ham and debris gravy

Tunkey Po
Slow roasted Cajun Turkey breast w/ cheddar cheese

Juna Salad Pa Bey

House made tuna salad w/ dill relish, onion,
celery and mayo

Oyoter Pa Bay
Fresh shucked oysters lightly breaded and
fried to a crisp golden brown



Snest Fioh Fvom Owi lanlet

"FROM OUR MARKET TO YOUR TABLE"
All fish can be served grilled, broiled, sauteed, blackened or fried.
All items are market price and market available.

FRESH FISH: SHELL FISH:  we have many other

Arctic Char Snow Crab seasonal selections
Golden Tile King Crab throughout the year.
Corvina Stone Crab Ask your server if your
Baramundi Blue Crab choice is available.
Rainbow Trout Soft Shell Crab We'll be happy to grab
Swordfish Dungeness Crab it for you - it's right
Halibut Lobster next doorl

Flounder Crawfish

Mahi-Mahi Clams

Red Snapper Mussels

Redfish Conch

Grouper Cockles

Sea Bass

Tuna

Salmon

Our Stony

CrabbyDaddy's opened in The Woodlands, Texas, area in the
Spring of 2000, a natural expansion of the bustling Woodlands
Seafood Market, right next door. Nick Chagouris and his
brothers are third generation seafood dealers. Their grandfa-
ther and great uncle started the family seafood business, "Cha-
gouris and Matthews," in Baltimore, Maryland in 1917,

While we specialize in Gulf Coast Seafood we also fly in fresh
seafood from around the world. When you dine at CrabbyDad-
dys' you can be assured that you're re not eating seafood that
came off of an institutional food truck, our suppliers are real
fishermen, oystermen, crabbers, netters and trappers. That is
essentially who and what we are - Dealers of Fresh and Live
Seafood.

Getting truly fresh seafood is one task, but knowing how to
handle it is quite another art in its self. The Chagouris family has
been practicing this art for nearly one hundred years. This is
what you have always looked for in a seafood restaurant.
You've found it, CrabbyDaddy's - It is the Real Deall!

www.crabbydaddy.com




