HAPPY HOUR: MONDAY - FRIDAY 2PM - 6PM




Margarita Plank

TRY
ME!

MARGARITAS

House Tequila, Triple Sec
120z 5.99 | 200z 9.99 | Happy Hour: 120z 3.00 | 200z 6.00

Add

Flavor Rita ter:
House Margarita with your flavor of choice: a Floa,
Lime, Strawberry, Watermelon, Banana, Passion Fruit, Paﬂ'Oﬂ,
Pomegrarlvate, Blueberry, Raspberry, Mango, Peach Cuervo )
120z 6.99 | 200z 10.99 D 0
on Jull
Sangria Rita 2.50

House Margarita swirled with our Sangria blend
120z 6.99 | 200z 9.99

Grand Gold Rita
Cuervo Gold, Grand Marnier
120z 7.99 | 200z 10.99

Perfect Rita
Patrén Silver, Patron Cintronge
120z 9.99 | 200z 12.99

Surfer’s Passion
House Margarita, X Rated, Passion Fruit Puree
120z 899 | 200z 11.99

Bluewater Rita
Cuervo Silver, Blue Curacao

120z 6.99 | 200z 9.99
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Lime, Strawberry,

; "EXPIGK YOUR
;l Blueberry, Watermelon

1.FLAvOR!

P - = hx/
PICK YOUR =N \
2.POISON!'

Any Beer, Crush Soda,
Korbel Champagne or
MYX Fusion Sangria-
It’s up to you Matey!

PICK YOUR
3.FLOATER!

N i Patrdn
ifiiel® Cuervo
As===(> Grand Marnier

é TALK LIKE A PIRATE
s WHILE YOU ENJOY!
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Bluewater Hawaiian
Coconut & Pineapple Rum, Blue Curacao, Pineapple
Juice | 7.99

X-rated Beach
Vodka, X- Rated, Peach Schnapps, Pineapple Juice,
Lemonade | 7.99

Mai Tai
Bacardi Silver & Gold Rum, Myers Rum, Grenadine,
Orange & Pineapple Juice | 8.25

Hurricane
Bacardi Silver & Gold Rum, 151, Grenadine,
Passion Fruit, Orange & Pineapple Juice | 8.25

Pina Colada Punch
Coconut & Pineapple Rum, Cream,
Signature Coconut Blend | 8.99

Painkiller

Bacardi Silver & Gold Rum, Signature Coconut Blend,
Orange & Pineapple Juice, Nutmeg & Coconut Rim

| 9.99

Pina Colada
Rum, Pineapple Juice, Signature Coconut Blend | 7.75
Virgin | 4.99

Daiquiri
Rum, Banana, Strawberry, Mango, Peach | 7.75
Virgin | 4.99



Teas

Long Island Iced Tea
Skyy Vodka, Bacardi Rum, Tanqueray,
Triple Sec, Sweet & Sour, Coke | 9.75

Texas Tea
Skyy Vodka, Bacardi Rum, Tanqueray,
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Patron Tequila, Sweet & Sour, Coke | 9.75

Bluewater Tea

_TEAS
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Cucumber Cooler
Vodka, Muddled Cucumber, Soda,
Sprite | 7.75

*Add any refreshing flavor of your choice!

Moscow Mule
Vodka, Ginger Beer, Lime Juice | 7.75

Lychee Mule
Vodka, Ginger Beer, Lime Juice, Lychee

Raspberry Vodka, Bacardi Rum,
Tanqueray, Blueberry Schnapps, Sweet
& Sour, Sprite | 8.75

Raspberry Tea

Raspberry Vodka, Bacardi Rum,
Tanqueray, Chambord, Sweet & Sour,
Sprite | 8.75

Martinis

Flirtini

Raspberry Vodka, Triple Sec, Lime &
Cranberry & Pineapple Juice | 7.75

Chocolate Tini
Vanilla Vodka, Frangelico, Kahlua,
Cream, Chocolate Syrup | 8.00

Syrup, Mint, Garnished with Fresh
Lychee Fruit | 7.75

Bloody Lemon Drop Martini
Skyy Blood Orange & Deep Eddy’s
Lemon Vodka, Triple Sec, Lime Juice
| 8.00

Pineapple Upside Down Tini.
Vanilla Vodka, Pineapple Juice,
Cherry | 7.75 ™=




: . WINE JEL.

APPY HOUR: $1 off House Wine

" -
Reds

House | Cabernet | California | 4.50

House | Merlot | California | 4.50

House | Pinot Noir | California | 4.50
Alamos | Malbec | Glass 6.50 | Bottle 24.00

Francis Coppola Diamond Collection | Cabernet | California
Glass 8.50 | Bottle 30.00

Blackstone | Merlot | California
Glass 5.50 | Bottle 20.00

Sangria Noir
Pinot Noir, Raspberry Vodka, Raspberry Puree | 9.99

Whites

House | Chardonnay | California | 4.50
House | Pinot Grigio | California | 4.50
House | White Zinfandel | California | 4.50

Rex Goliath | Moscato | California
Glass 6.50 | Bottle 24.00

Robert Mondavi | Sauvignon Blanc | California
Glass 6.50 | Bottle 24.00

Mini Korbel | Brut | California | 7.25

Sangria Blanco
Moscato, Peach Vodka, Peach Puree | 9.99

Lemon Berry Sangria
Pinot Grigio, Lemonade, Sprite, Fresh Fruit | 9.99




HAPPY HOUR: $1 OFF ANY BEER

Craft Salt & Fresh
Deep Ellum | Neato Bandito | Mexican Lager | 6% | 4.75 LimeJuice

Karbach Lovestreet | Kélsch-style Blonde | 4.9% | 4.75

Karbach Crawford Bock | German Bock | 4.5% | 4.75 *Go Stros!
Karbach Hopadillo | IPA | 6.6% | 4.75

St. Arnold Seasonal | Ask you server!

Southern Star | Bombshell Blond | Blonde Ale | 5.25% | 4.75
Ace Pear Cider | Cider | 5% | 4.75

Austin East Cider | Cider | 5% | 4.75

Ask your server ab

Bottled Import/Specialty:
Domestic: Angry Orchard | Cider | 5.0% | 4.75
Budweiser | 5.0% | 3.50 Corona Extra | Mexican Lager | 4.5% | 4.00
Bud Light | 4.2% | 3.50 Corona Light | Mexican Lager | 4.1% | 4.00
Bud Light Lime | 4.2% | 3.50 Dos Equis XX | Golden Lager | 4.8% | 4.00
Coors Light | 4.2% | 3.50 Shiner Bock | German Bock | 4.4% | 4.00
Miller Light | 4.2% | 3.50 Michelob Ultra | Light Lager | 4.2% | 4.00
Landshark | 4.6% | 4.00 Stella Artois | European Pale Lager | 5.2% | 4.75
Heineken | 5.0% | 4.00 Modelo Negra | Vienna Lager | 5.4% | 4.00

Modelo Especial | Mexican Lager | 4.5% | 4.00
Blue Moon | Belgian White | 5.4% | 4.00
O’Douls | Low Alcohol Beer | 0.5% | 4.00
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MIGHELADA

Make it a Michelada!
Make any beer a Michelada with our Spicy Michelada Mix
for only 50 cents!

Pear-adise Michelada Seaside Michelada

Sweet & Spicy Michelada made with Signature Michelada Mix and your

Ace Pear Cider | 160z. | 5.25 favorite beer, served on ice, topped with
4 boiled shrimp, rimmed with Chamoy &

Supreme Michelada Tajin, Chamoy straw

Signature Michelada Mix and your 200z.]19.99

favorite beer, served on ice, immed

with Chamoy & Tajin, Chamoy Straw Pineapple Michelada

200z.| 1.99 + Beer Sweet & Spicy Michelada made with

Austin East Pineapple Cider | 160z. | 5.25



Soup & Salad

Add (4) shrimp to salad 4.99
Shrimp Gumbo & Side Salad 7.49
Loaded Gumbo & Side Salad 8.49
Clam Chowder & Side Salad 8.49
Salmon Salad 12.99

Fried Lunches

Served with fries & hushpuppies
Shrimp Basket (5) 8.99

Catfish Basket 8.99

Catfish & Shrimp (3) 10.99

Grilled Lunches

Served with shrimp fried rice & toast
Grilled Fish 8.99

Grilled Shrimp (5) 8.99

Grilled Catfish & Shrimp (3) 10.99
Grilled Chicken 9.99

Topped with sauteed mushrooms &
mozzarella cheese

Po-boys

Served with fries

Shrimp Po-boy 9.99

Catfish Po-boy 8.99

Grilled Chicken Po-boy 8.99
Fried Chicken Po-boy 8.99

Small Po-boy & Shrimp Gumbo 9.99
Choose one (catfish, shrimp,
crawfish, snapper, or oyster)

*does not include fries
**sub loaded gumbo for 2.00

Roasted Oysters
Served Wednesdays after 5om

Garlic Butter (6) 999 (12)16.99

Garlic Butter Cheese (6) 10.99 (12) 18.99

Amigos (6) 12.99 (12)21.99

Pico de gallo, colby jack cheese
Oysters Bluewater (6) 12.99 (12)21.99
Sauteed pico de gallo, mushrooms,
mozzarella, parmesan

Bluerockers (6) 12.99 (12)21.99
Spinach, bacon, hollandaise sauce,
mozzarella, parmesan

Oysters Americano (6) 1299 (12)21.99
Sharp cheddar, bacon, fresh jalapeno
Oyster Sampler (12) 22.99

3 of 4 flavors, 4 of 3 flavors, 6 of 2 flavors

Crabmeat Parmesan (6) 14.99 (12) 26.99
*not included on sampler

Brad Aplin was a third generation commercial fisherman. For over thirty
years, he traveled the Texas, Louisiana and Florida coasts catching fresh
shrimp, oysters and blue crabs. In 1996, he and his wife Ping, decided to
bring their knowledge of fresh seafood to the retail market and open their
first restaurant - Bluewater Seafood in Champions. Today, much of our
seafood comes from the same fishermen we have worked with for over
twenty years. At Bluewater Seafood, we demand the freshest seafood to
ensure that our customers receive the best seafood in town.




