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' * lh° ver>' e(,Ke °f lt,e T^lalt!' fcl- ^ * 'ntra?oasta' Walcr" i

Ljl'^'* tuallv hcing ovei' the ;mam. water in some places. : "*fli»] j ^
- A* " The Hurricane" ~i,|-|
^ changing and always tk
I interesting view of .

i the fishing fleet coming and going about) ' duties as well as the pleasure crafts and
. ^ many commercial crafts which ply tin

^ { In 1045. a small restaurant was open
-'under the oaks of Little Kiver and has be

*

added to many times, even to the point
completely surrounding the massive tru

' The restaurant, which is known ]
\

# as ('apt. .luel's Hurricane Seafood yt*
T l w ^.House. has grown, with many ad- » v

I -i/ y i ditiuns, to become one of the f
7-J' > largest restaurants in the (irand '

yr
* Strand area, but has maintained | , |! the feeling of a smaller restaurant !

' I
7>.* by keeping it divided into five difjferent dining rooms, each with its

7j^" own individual character.

38mS3 Offering the very best of a large variety/g23pr\ specials, plus great steak and chicken foi
r Juel's Hurricane Seafood House is a "inn
^ The famous Salad Bar, the luscious seafoc

*J *'
. ever tasted and the unmatched atmospher

i|j|| % * ENTREES
IHQ\ Seafood Platter

Angler's Platter
'^vaIk Combination Platter

/ j C * Fried Flounder
Fried Shrimp

^3^? ^
Deviled Crab (4)

V Fried Oysters
jtV/; Fried Filet of

R Ocean Perch
' Fried Scallops

Fried Frog Legs
Z2>T* ENTREES INCLUDE:

A Trip to Salad Bar and

^> Hushpuppics with a Choice
" of Baked Potato, Rice,

French Fries or Vegetable

m IT! 1; favorite i

ilqtned &p£.
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inc Seafood Sine
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Stuffed
.. w« fillet with en
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the - Shrimp
?se l i -rjT--I garlic and wi

ied i. , Jt jp''f,,p -U'i" Chicken
ten I V* -

. I'IMr '* ~iJ chicken brc

1 br:^/$$> 'MUM aw"d'"

^V'-J Grouper
I \t&yr. *&.*.}. - . -. ->-* asparagus thy
J » i

' J H Pnnnillp
-a* I \ 1 3 1
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j L ' \ sauce.

^vr,lr.r!'llr1,r^,/ Chickenof seafood. catch of the dav and chef's . , , .

.> . ii > > .>'./ . breaded ther- the landlubber in the party, t apt. .

ist" stop for those who are in the area. mushrooms.
id and steaks, the best hushptippies you RIorLroni
e make it all worthwhile. D'atKcni

CATCH Linguinc
OF THE DAY Grouper

(Changes Llaiiy) In a rich tor

Swordfish baked to per

King Mackerel Shrimp I

Salmon Blackem

Grouper LAN
Red Snapper Fried c

Dolphin southern styl

Sea Trout Choppet
Mako Shark

hu k

^ , , t*i EyeGolden Tile
d;k r.,<>

Tuna
Sea Bass New Yo1
sea nass favorite.

Steak &
Shrimp.
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:f's specialities hol
of the day
(Changes Daily) Seafood

Flounder Hurricane: Baked ol lobster, frc
tbmcat stuffing, topped with mushrooms ar,o shrimp, I
with bernaise sauce. antl placed in

Scampi: Select shrimp sautecd in SaUteed J
C>>rv,>e< ninr ri.-.. dllSteti with Ol

ter.

Scalloppine : Thin slices of no .

ast dipped in egg butler then gently 3IUIICQ
-non butter, white wine and mushrooms. dehciously til

then cooked n
Oscar: Topped with crabmeat and o i>f

en covered with Hollandaise sauce. oOII ollc
breaded and d

s St, Jacques: sweet scallops F h p .
utter and placed in a rich creamy wine rreSIl

our chef. Trul

Florentine: Sauteed in butter with Steamed
mushrooms, then covered in bernaise et* ar|d served

n i >

snrimp l
Marsala: Boneless breast lightly sauce cooked

i sauteed in butter and tnarsala wine and potato).

Sauteed 5
jd Grouper broiled in lemi

i-White Clam Sauce Hurrican
lobster tail, g<Aegean (Greek Delicacy): I'rog leg, deep

nato s?uce and topped with feta cheese, j heffection. r"?" 1
with hot butte

Vlarsala Lobster 1
ed Salmon hot buuer

DLUBBER'S MENU
Ihicken: Vi Chicken deep fried Shrir
1c.

J Sirloin Steak: 10 o/.. ground C

(12 oz)
(8 oz.): Tender, juicy eye of the rib.

Our
rk Strip (12 OZ.): The beefeater's Capt. JlH

. Clam ChShrimp: 8 oz. Kib Eye & Fried

uri: 8 oz. Rib Eye & Lobster Tail scrv- KI
n butter.

liVe Do Not Recommend
eaks Cooked Well Done)

SALADS
Shrimp Salad

! Brunswick Beacon September-October 1987- Page 33

.- soc'ANVL 5e ^ y.
.". SHAUOTTE ,SL£ ' 'R/)j 1,'$ 1 1 J>

SUNSETS x +--4J8EACH ¥ * \\= k % i -:M
x CALABASHV

^ « V*l-" ' /'/(IV' L#?" .*» <w.jf, {/1 if. r\

-v-tf
RIVER X ,) /*4/

^y^eC gfJiOh)' .*Vr

ff N) «-H?vlib nohtm // i .«-rP"\//[ 10thaves.; /mvrtlei , r
, as h|A M,<c/h('^ - i ^/)V

SE SPECIALITIES
#

. *'.$
^ -# {</ ,

au Gratin: A casserole consisting * 1 Lj
:sh red snapper, sweet deep sea scallops ' *

f.reshpicked crab meat sauteed in butter J" y,
a rich creamy sauce.

, i . F9*5t(i, ' *\khrimn* -ri .... « *> f 1

jiniiiip. i cnucr juicy snrimp, ngntiy "

iir special breading and pan fried in bui- *

v'l
c tr

r

Shrimp: Plump juicy shrimp. ' Yjlied with our own crabmeat stuffing, » Y
:> perfection (fried or broiled). » V',
II Crab (3): Prime crab lightly.
eep fried til golden brown. . C

i
" '

I V/IDmeat: A new creation each da> by m
T

y delightful.

Shrimp: Tender juicy shrimp Steam- lY- (hot or cold.

^rcuici A mildly seasoned tomato f ~~{jlwith shrimp and served over rice (no '* r\

Scallops: Tender deep sea scallops j J (4
on and butter.

e 7 Seas: Cup ol" clam chowder. V'j .

olden fried filet of fish, shrimp, oysters,
scallops and deviled crab.

fails: Two broiled 6 01. tails served *

r- ' r r A
, >I **, jrail: One broiled 6oz. tail served with 4 -*? V

<
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. «r i 'f,
» - 'WAPPETIZER?

» ft / J
np Cocktail Supreme <

'

< V
Oyster Cocktail -V \)Tabmeat Cocktail £+*7^^
larinated Herring

SOUPS
* h

Famous Home Made y
il's Famous Fish Chowder V\
owder New England Style '1" ri
She Crab Soup
DDIE KORNER j!j2(under 12)

Shrimp -ry?
Hamburger
Fish & Chips
Chicken Legs . j

oi' the above uiimcrs include "v>,'-^ j
'rics, Hushpuppics and <^ohfSllw^' 'A
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