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B e a c h s i d e          B a r  &  G r i l l
SUNDAY BRUNCH

Sunday Brunch is served between 10am-2pm
All brunch items are served with our delicious hot bakery basket.

BOTTOMLESS MIMOSAS  $8.99 / Unlimited refills with entrée purchase until 2pm
BLOODY MARY  $11 / Upgrade to our ultimate Bloody Mary to include 3 shrimp and bacon $7  
Coffee, tea or soda    $3  /  OJ, Cranberry, Apple Juice or Milk (no refills)    $4

Beverages

Sunday Kids Brunch
KID’S WAFFLE    $6.99 

Half Belgian waffle with syrup and fruit

SMILEY FACE PANCAKE    $6.99
One pancake with syrup and fruit 

KIDS EGGS   $6.99 
Scrambled eggs with bacon, potatoes and a muffin

CHICKEN & POTATOES   $7.99 
Fried chicken tenders served with breakfast potatoes

MINI CORN DOGS   $6.99 
8 mini corn dogs

Sunday Brunch Local Favorites
MOM’S BREAKFAST    $13.99 

Scrambled eggs served with toasted English muffin,  
country potatoes or cheese grits and your choice of  

breakfast ham, bacon or sausage. 

DAD’S COUNTRY FRIED STEAK BREAKFAST    $16.99 
Scrambled eggs served with country fried steak, topped with 

sausage country gravy and served with fluffy buttermilk biscuit, 
country potatoes or cheese grits. 

CHICKEN & WAFFLES    $14.99 
Belgian waffle with chicken tenders,  

maple country gravy and seasonal fruit.

BREAKFAST QUESADILLA    $14.99 
Grilled flour tortilla with scrambled eggs, bacon, green onions 
and melted cheddar jack, served with seasonal fruit and salsa. 

SHRIMP AND GRITS    $22.99 
Creamy smoked Gouda cheese grits with apple wood  

smoked bacon, Andouille sausage, bell pepper, tomato,  
topped with blackened shrimp. 

ANGLERS BREAKFAST BOWL    $14.99 
Country potatoes or cheese grits, diced bacon, green peppers, 

mixed cheese, topped with 2 eggs any way you like and sour cream. 

Sunday Brunch Benedict 
Served with country potatoes or cheese grits and seasonal fruit 

TRADITIONAL EGGS BENEDICT    $15.99
Toasted English muffin halves topped with Canadian bacon, 

poached eggs and hollandaise sauce. 

CRAB CAKE BENEDICT    $20.99 
Two house-made crab cakes topped with poached eggs  

and homemade bayou sauce. 

Sunday Brunch Omelettes
Served with country potatoes or cheese grits  

and toasted English muffin. 

SEAFOOD OMELETTE    $19.99 
Stuffed with shrimp, crab meat, green onions, tomatoes,  

and melted jack cheese. 

BUILD YOUR OWN OMELETTE    $14.99
Served with jack cheese and choice of two meats and two  

vegetables: Meats: Ham, Bacon, Sausage / Vegetables: Onions, 
Tomatoes, Green Peppers, Mushrooms, Spinach, Green Onions. 

BRUNCH EGG SANDWICH    $12.99 
Scrambled eggs with crispy bacon, melted cheese,  

lettuce and tomato on a toasted bakery roll, cooked to order  
and served with country potatoes or cheese grits. 

Sunday Brunch Sweet Treats 
PANCAKES OR BELGIAN WAFFLE  $13.49 

Choose from three fluffy pancakes or homemade waffle topped 
with choice of toppings: strawberries and cream, chocolate chips 
or pecans; served with seasonal fruit and your choice of break-

fast ham, bacon or sausage. 

FRENCH TOAST   $12.99 
3 thick sliced cut French bread wedges grilled to golden  
brown and served with seasonal fruit and your choice of  

breakfast ham, bacon or sausage. 

STRAWBERRY AND CREAM FRENCH TOAST   $13.99 
Upgrade your French toast with fresh strawberries, cream 

cheese topping and powdered sugar.

Sunday Lunch Options
CHICKEN TENDER BASKET    $16.99 

4 jumbo chicken strips with breakfast potatoes

CHICKEN TENDER SANDWICH    $14.99
Chicken Tenders, topped with American cheese on Texas Toast, 
with lettuce, tomato, and onions, served with breakfast potatoes.

FRIED FISH SANDWICH    $17.99 
Beer battered and fried white fish, on a brioche bun with lettuce 
tomato onion and tartar sauce, served with breakfast potatoes.

PATTY MELT    $13.99
Traditional patty melt on Texas Toast with American cheese, 

caramelized onions, 1000 island sauce, served with  
breakfast potatoes.

CHEESEBURGER    $16.99
8oz Certified black angus beef patty, American cheese,  

lettuce, tomato, onion, pickle, on a brioche bun,  
served with breakfast potatoes. 

Add Fried Egg, or Caramelized onions for $1, add Bacon $2

Hickory Smoked Bacon (3).....$3.99
Sausage (2 Patties).................$3.99
Breakfast Ham.......................$3.99 
Cheese Grits............................$3.49 
Seasonal Fruit.........................$1.99 

2 Biscuits & Country Gravy....$9.49 
Country Potatoes....................$3.99  
Substitute Biscuit for  
   English muffin........................$.99

Sunday Brunch Sides



PIER PUNCH............................................$10 
Whipped cream vodka, banana rum, lime juice,  
orange and pineapple juice.

ANGLER’S RUM PUNCH.........................$10 
Passion fruit rum, banana rum, orange and 
pineapple juice, grenadine.

ANGLER’S BLOODY MARY.....................$11 
Vodka, Whiskey Willies BM mix, with fresh  
lime and lemon juice, garnished with olives, 
pepperoncini’s, spicy green beans, and  
Angler’s secret seasoning.
Make it an Ultimate Bloody Mary to  
include 3 shrimp and bacon........................... $7

ANGLER’S COLLINS............................... $10
Tanqueray, fresh lemon juice, simple syrup 
topped with soda.

BLUEBERRY LEMONADE.......................$10 
Huckleberry vodka, fresh lemonade, and  
blueberry compote. 

CROWN APPLE COOLER....................... $11
Crown Royal Regal Apple, peach schnapps, 
cranberry and lemon juice.

SALTY SUN..............................................$11
Vodka, peach schnapps, grapefruit and  
cranberry juice with a salt rim.

THE ISLANDER MOJITO.........................$12 
Passion fruit rum, muddled mint, fresh lime 
juice, and simple syrup.

ANGLER’S BEACH TEA...........................$12 
Angler’s version of Long Island Ice Tea. Vodka, 
rum, gin, tequila, triple sec, sour mix, cola and  
lemon.

MERMAID WATER...................................$11 
Spiced rum, coconut rum, blue curacao,  
pineapple juice, garnished with a lime.

Bud, Bud Light, Coors Light, Miller Light, Michelob 
Ultra, O’Douls, Yuengling, Corona, Corona Light,  
Dos Equis,  Stella Artois, Angry Orchard, Heineken, 
Redstripe, and White Claw. 
Our draft and bottled beer list is constantly changing and  
often seasonal, ask your server or bartender for additional 
information on the seasonal, local, and craft beers we have 
available on draft and in bottles or cans.

Beer

WINESPIRITS

PINA COLADA
MANGO DAIQUIRI
STRAWBERRY DAIQUIRI
BANANA DAIQUIRI
FROZEN MARGARITA 
BUSHWACKER   $12

FROZEN favorites |$11
ANGLER’S

Double up any cocktail into a  
32oz ANGLERS SOUVENIR CUP for only $7!

Double the liquor, double the drink, and a souvenir cup to take home!
(price excludes frozen drinkS)

TROPICAL STORM...................................$10 
Vodka, coconut rum, cranberry, and pineapple 
juice.

PEANUT BUTTER OLD FASHIONED...... $12 
Sheepdog Peanut Butter Whiskey, orange 
bitters, Aztec chocolate bitters, simple syrup, 
served over ice with an orange slice.

STRAWBERRY MOJITO........................... $12 
Rum, strawberry puree, mint leaves, lime juice.

HANDCRAFTED MULES........................... $11 
Mules made with fresh lime juice, mint, and 
crisp Gingerbeer, served your way with one of 
the following:

	 MOSCOW - made with Titos Handmade Vodka
	 IRISH - made with Jameson Irish Whiskey
	 KENTUCKY - made with Jim Beam
	 MEXICAN - made with Sauza Tequila

DARK AND STORMY................................. $11 
Dark Rum, crisp Gingerbeer, and lime.

SPIKED STRAWBERRY LEMONADE.......$11
Vodka, strawberry puree, lemonade, and fresh 
mint leaves.

ANGLER’S

signature drinks

OUR DRAFT AND BOTTLED 
BEER STAPLES INCLUDE:

ASK YOUR SERVER ABOUT 
CURRENT WINE SELECTIONS

Angler’s carries a large selection of 
high end Bourbons, Tequilas, Rums, 
Gin and other Spirits. Ask your server 
about our quality spirits menu.


