
Richmond
 

1410 East Highway 90A @ FM 359 
281.238.4800

Fulshear
 

8502 FM 359 South 
281.346.8379 

 
F r e s h

Gulf Seafood

www.pier36seafood.com

Cold Boiled  Shrimp	 1/2 doz 	 9.25	
	 1 doz	 14.95

Shrimp Cocktail		  11.95

Acapulco Cocktail		  12.50
Mexican-Style Shrimp Cocktail 
Served with Tortilla Chips

Ceviche Tropical		  15.50
Mexican-Style Fish & Shrimp  
Cocktail Marinated in Lime Juice

Seared Tuna*		  14.95
Seared Rare with Sliced Avocado, 
Sesame Seeds & Thai Chili Sauce

Baked Oysters	 1/2 doz  	 MKT
Topped with Parmesan	 1 doz	 MKT
Cheese, Crabmeat & 
Fresh Spinach

Fried Calamari		  12.95
Crispy Fried Calamari
Served with Marinara Sauce

Fried Crawfish		  13.95
Crispy Fried Seasoned Crawfish
Served with Fries 

Stuffed Jalapeños		  8.95
4 Fried Stuffed Peppers  
with Crabmeat Filling

Cajun Fried Alligator		  13.95

Fried Boudin Balls		  10.25

Crab Balls		  9.50
4 Fried Crabmeat Balls
Served with Remoulade Sauce

Onion Rings		  8.25
Crispy Fried Rings

Shrimp Empanadas		  13.50
4 Flaky Pastries filled with Shrimp  
& Vegetables. Served with 
Cilantro Cream Sauce

Crab Cakes		  15.50
2 Lump Crab Cakes in White Wine  
Cream Sauce. Topped with Pico De Gallo

Blue Crab Fingers		  21.95
Sautéed, Blackened or Fried Crab Fingers 
Served with White Wine Cream Sauce

Crabmeat Stuffed		  14.95
Mushrooms 	
Stuffed with Crabmeat Filling
Topped with White Wine Cream Sauce

Shrimp Nachos		  12.25
Grilled Shrimp with Cheese 
& Pico De Gallo, Served Over Chips 

Seafood Fondue		  15.95
Shrimp, Crawfish & Mushrooms 
in a Creamy White wine Sauce, 
Topped with Monterey Jack Cheese 
Served with Garlic Bread

Pier 36 Appetizer Platter	 39.95 
Sautéed Crab Fingers, Crab Cakes, 
Ceviche, Fried Calamari, Fried Oysters  
& Stuffed Mushrooms. Serves 4 – 5

Hot Appetizers

Cold Appetizers

Blackened Filet	 Catfish	 19.50
Fish Filets Seasoned	 Tilapia  	 19.75	
with Cajun Spices 	 Redfish  	 24.50	
Served with Rice Pilaf 

Blackened		  19.85
Catfish Filet & Shrimp	
3 Jumbo Shrimp & 2 Fish Filets 	
seasoned with Cajun Spices 
Served with Rice Pilaf

Cajun Mahi		  27.50
Mahi Filet Topped with Andouille  
Sausage, Crawfish, Pico De Gallo  
& Cajun Cream Sauce. Served with 
Rice Pilaf 

Crab Cakes Dinner		  19.50
2 Lump Crab Cakes in a white wine  
Cream Sauce Topped with Pico de  
Gallo Served with Rice Pilaf

B.B.Q. Shrimp		  18.50 
6 Jumbo Shrimp Grilled with 	
our Homemade Spice Blend 
Served with Rice Pilaf

Frisco Bay Filet	 Tilapia	 19.95	
Grilled Filet Topped 	 Redfish	 25.50                
with Shrimp in a White 	
Wine Cream Sauce
Served with Rice Pilaf

Crawfish Etouffee		  19.50	
A Spicy Crawfish Stew 
Served over White Rice

Grilled Tuna* 		  23.50
Topped with Crabmeat, 
Pico De Gallo & White Wine 
Cream Sauce. Served with  
Rice Pilaf & Julienned Vegetables

Mixed Seafood Grill		  28.50
Grilled Oysters, Shrimp, 
Catfish, Tilapia & a Crab Cake. 
Served with Rice Pilaf & 
Grilled Vegetables

Shrimp Scampi		  19.50
6 Jumbo Shrimp broiled in 
White Wine Lemon Butter  
& Served with Rice Pilaf

Grilled Shrimp Isabella	 19.50 
6 Grilled Shrimp Topped with 
White Wine Cream Sauce 
Served with Rice Pilaf

Shrimp Brochette		  19.50
Grilled Bacon Wrapped Shrimp,  
Stuffed with Cheese & Jalapeño
Served with Rice Pilaf

Shrimp & Grits 		  19.95 
6 Blackened Shrimp & Andouille 
Sausage in a Sherry Wine Sauce 
Served over Creamy Grits 
with Garlic Toast

Coconut Shrimp 		  19.00
6 Jumbo Shrimp Served with 
Rice Pilaf & Homemade Orange 
Marmalade Dipping Sauce 

Stuffed Catfish 	 Catfish	 20.50
or Stuffed Salmon 	 Salmon	 26.50
Broiled & Stuffed with  
Crabmeat Served with 
Rice Pilaf 

House Specialties

Salads

Cold Boiled Shrimp Salad	 13.25
Shrimp on Mixed Greens with Tomatoes, 
Cucumbers & Crunchy Tortilla Strips

Grilled Chicken	 14.50  
Breast Salad	   	
Grilled Chicken on Mixed Greens  
with Tomatoes, Cucumbers &  
Crunchy Tortilla Strips

Blackened Shrimp Salad	 14.50 
Spicy Grilled Shrimp on Mixed Greens  
with Tomatoes, Cucumbers & Crunchy  
Tortilla Strips

Asian Shrimp Salad	 14.95
Panko Fried Shrimp on Mixed Greens  
with Sesame Seeds, Strawberries,  
Mandarin Oranges, Sesame Ginger  
Dressing & Wonton Strips

Grilled Salmon Salad	 15.50
Grilled Salmon Pieces on 
Mixed Greens with Tomatoes, 
Cucumbers & Crunchy Tortilla Strips 

Grilled Shrimp Greek Salad	 15.50
Grilled Shrimp on Mixed Greens 
with Tomatoes, Black Olives,  
Cucumbers & Feta Cheese

Seafood Cobb Salad	 16.95
Shrimp & Crabmeat on Mixed Greens 
with Tomatoes, Cucumbers, Bacon, 
Avocado, Boiled Egg & Feta Cheese

Dinner Salad	 7.25 
Mixed Greens with Tomatoes,
Cucumbers & Crunchy Tortilla Strips

Daily Blackboard SpecialsDaily Blackboard Specials
Ask your server

Cup  7.95       Bowl 10.95

Lobster Bisque
Cup  8.95      Bowl 11.95

Gumbo
Shrimp or Seafood

(Shrimp, Crab & Oysters)
Chicken & Sausage

 
New England

Clam Chowder

Crawfish Bisque
Cream-Style 

Spicy Red Beans
& Rice

Soups

Served with Your Choice of our House-made Dressings: Cilantro, Ranch, Blue Cheese, 
Balsamic Vinaigrette, Italian, Thousand Island, French, Honey Mustard, Jalapeño Ranch or Caesar

All House Specialties served with your choice of Cole-slaw or House Salad.  
Substitute your side for another for $2.95 Extra.

Substitute Asparagus or Sautéed Spinach for $3.95 Extra.

Half Dozen
MKT

Dozen
MKT

F r e s h

Gulf OYSTERS*
On the Half Shell



Fried Stuffed Crab           
Crab Shells Stuffed with	 2 Shells	 14.95
a Crabmeat Dressing. Served	 3 Shells	 17.50
with French Fries & Hushpuppies

Fried Oysters	 7 Oysters	 17.50 
Crispy Fried Breaded Gulf	 12 Oysters	22.50
Oysters Served with 
French Fries & Hushpuppies

Tilapia Filets		  19.00
2 Fish Filets Fried or Grilled

Fried Whole Catfish		  17.00
12 oz. Grain-Fed Catfish. Served  
with French Fries & Hushpuppies

Catfish Filets		  16.50
2 Fish Filets Fried or Grilled

Fried Shrimp &  
Oyster Combination		  16.50
3 Shrimp & 3 Oysters 

Shrimp & Catfish  
Filet Combination		  16.00
3 Hand-breaded Jumbo Shrimp &	
1 Catfish Filet, Fried or Grilled

Fried Seafood Platter		  22.95
3 Jumbo Shrimp, 3 Oysters, 
a Stuffed Crab & 1 Catfish Filet
Served with French Fries & Hushpuppies

Stuffed Shrimp		  22.50
5 Breaded Jumbo Shrimp Stuffed 
with Crabmeat & Served with 
Rice Pilaf & Grilled Vegetables

Fried Shrimp	 6 Shrimp	 16.50
Breaded Jumbo Shrimp. Served	 9 Shrimp	 19.25
with French Fries & Hushpuppies

Tilapia & Shrimp
Combination		  18.50
3 Jumbo Shrimp & 1 Fish Filet,  
Fried or Grilled

Shrimp Creole		  19.50
Shrimp, Onion & Bell Pepper in a 
Rich Tomato Sauce Over White Rice  

Fried Crawfish Dinner		  19.50
6 oz. of Fried Crawfish. Served 
with French Fries & Hushpuppies 

Fried Chicken Plank  
& Shrimp Combination		  16.50
3 Jumbo Shrimp & 2 Chicken Pieces
Served with French Fries & Bread

Dinners

 Gumbo To Go
Buy it by the Gallon,

Half Gallon or Quart

Also available

Clam Chowder  
Crawfish  Bisque

Lobster Bisque

Hot Boiled Crawfish  
Available  Seasonally

Accompaniments
Seasoned Rice Pilaf

French Fries
3.95

Sweet Potato Fries

Loaded Baked Potato

Grilled Mixed Vegetables

Fried Okra

Fried Onion Rings

Julienned Vegetables
5.95

Asparagus 

Sautéed Spinach
6.95

Country Fried Chicken Strips	 15.50
Served with Gravy, French Fries,
Salad & Bread

Blackened Chicken	 14.50
Chicken Breast Served with Rice Pilaf 
& Julienned Vegetables

Grilled Chicken Cozumel	 14.50
Grilled Chicken Breast a White Wine Cream 
Sauce & Topped with Pico De Gallo 
Served with Rice Pilaf

Chicken Fried Steak	 15.95
Served with gravy, French Fries,
Salad, & Bread

Steak & Bake*		  29.95
12 ounce Grilled Ribeye Steak 
Served with a Loaded Baked Potato 

	 Add 3 Jumbo Shrimp	 5.99	
	 Grilled or Fried

Bird & Beef

Po-Boy Sandwich			   13.95
Fried shrimp, Oysters or Fish Filet on 
French Bread Dressed with Lettuce & Tomato 

Blackened Chicken Sandwich 	 13.50
Grilled Chicken Breast on Sourdough Bun, 
with Lettuce & Tomato

Crab Cake Sandwich 		  15.50
Lump Crab Cake on Jalapeño Cheddar 
Bun, with Lettuce, Tomato & Red Onion
& Remoulade Sauce

Pier Burger*			   13.50
8 oz Beef Patty on Sourdough Bun, 
with Lettuce & Tomato, Pickles & Onion 

Crispy Fried Chicken Sandwich	 14.50  
Panko Fried Chicken Breast, Melted 
Mozzarella Cheese with Lettuce & Tomato 
on Sourdough Bun 

Fried Shrimp Tacos		  13.95
or Grilled Fish Tacos
Topped with Cabbage Slaw & Cilantro 
Cream Sauce. Served with Rice Pilaf 

Sandwiches & Po-Boys

All Sandwiches & Po-boys Served with French Fries. 
Add Cheese, Bacon, Grilled Mushrooms or Grilled Onions to any Sandwich for $1.50 each.

Jalapeño Cheddar Bun may be substituted on any Sandwich for $1 extra.

Pasta

Grilled Salmon		  22.95
With Lemon & Garlic Butter Served 
with Rice Pilaf & Julienned Vegetables

Grilled Shrimp		  18.50
6 Shrimp Seasoned & Grilled  
Served with Grilled Vegetables

Grilled Filet	 Catfish	 21.95
Fish Filet Lightly Seasoned	 Tilapia	 21.95
& Served with Sautéed	 Redfish	 25.50
Spinach or Asparagus	 Mahi	 26.50

Lighter Fare

Grilled Shrimp with Linguine	 18.50
6 Grilled Shrimp in a Marinara 
Sauce over Pasta 

Fulshear Pasta			   20.50
Shrimp, Crab, Crawfish & Penne Pasta 	  
in a Sundried Tomato Pesto Cream Sauce

Pasta Orleans		  Shrimp	 18.50	
Corkscrew Pasta 		  Chicken	 16.50
in a Spicy Cream Sauce 
with your choice of Grilled 
Shrimp or Chicken	

	

Let us cater your next event

Private party room available at Fulshear location.

All Dinners, Bird & Beef, Lighter Fare & Pastas Served with 
your choice of Cole-slaw or House Salad  

Substitute your side for another for $2.95 Extra.
Substitute Asparagus or Sautéed Spinach for $3.95 Extra.

Add a Topping for Just
7.99

Choice of

Crawfish Etouffee
Crawfish in a spicy Cajun Stew

Crabmeat Scampi
Lump Crabmeat in a 

Scampi Butter Sauce

Diablo
Choice of Shrimp or Crawfish, 

Pico De Gallo in a 
Diablo Scampi Butter Sauce

Florentine
Shrimp, Mushrooms & Spinach 
in a White Wine Cream Sauce

Add 3 Jumbo Shrimp to any
Entree for Just

5.99

*CAUTION: There may be small bones in some fresh fish.  Certain individuals may be allergic to specific types of food, or ingredients used in food items.  We are not responsible for 
an individual’s allergic reaction to our food or ingredients used in food items.  In addition, eating raw oysters may cause serious illness in certain individuals.   

If you are unsure if you are at risk, consult your physician.  Please alert your server of any food allergies prior to ordering. 

Tilapia	 19.00

Mahi Mahi	 23.50

Redfish	 24.50

Red Snapper	 MKT 
When Available

Halibut	 MKT 
When Available

SPECIAL ADDITIONS 

Choose a Fish
Choice of Grilled or Blackened
Served with Salad &  Rice Pilaf


