
CHEF’S DAILY FRESH FISH  $ MARKET
presented by your server

FILET OF BEEF TENDERLOIN  $41
roasted garlic mashed potatoes, asparagus, shiitake 
and caramelized onion demi, compound butter

PAN ROASTED CHICKEN  $26
pear and smoked bacon bread pudding,
heirloom baby carrots, pan gravy

CAPRESE SEA SCALLOPS  $36
pesto risotto, baby portabellas, romesco cream, 
blistered tomatoes

HERB MARINATED TENDERLOIN OF LAMB  $40
ancient grains and dried fruits, black cherry conserve,
pickled vegetables

SEAFOOD ACADIANA  $38
grouper, lobster, crawfish, shrimp, andouille,
butter lobster stock, brown rice, hushpuppies

CHEF GREGG’S FAMOUS CRAB CAKES  $34
julienned vegetables, meyer lemon coconut coulis

OSSO BUCCO  $30
braised pork shank, creamy polenta, greens,
crispy leeks

NORI SEARED SALMON  $34
coconut bamboo rice, wasabi avocado crema, tobiko, 
scallion oil, cucumber sake shot

GARDEN OF VEGAN  $25
pecan-quinoa crusted sweet potato, curry roasted 
cauliflower, hummus, spiced pear coconut mousse, 
pickled golden raisins, brûléed pear

FRIED OR GRILLED GULF SHRIMP $28
FRIED OYSTERS $30
COMBO OF SHRIMP + OYSTERS $32
choice of one side, sriracha slaw, hushpuppies,
house remoulade

CRISPY CALAMARI  $15
pickled cherry peppers, ancho chili agrodolce, manchego

CLOTHESLINE BACON  $14
Texas style cranberry beans, jalapeño cornbread,
pickled cantaloupe, torched rosemary

ROYAL RED SHRIMP  $15
heirloom tomato bisque, sweet corn salsa, focaccia

APPLEWOOD SMOKED DUCK  $13
baby arugula, shaved pear, pecorino, black garlic molasses

CRISPY VEGAN WINGS  $13
fried oyster mushrooms, vegan honey butter,
candied lemongrass cashews, pickled carrot and celery, 
rosemary garlic aioli

AHI TUNA CRUDO  $16
cherry blossom shoyu, sriracha slaw, melon ceviche, 
mango mojo, crispy plantains

CHEF’S SMOKED CHARCUTERIE BOARD  $25
artisanal meats, cheeses, crackers and treats

TRUFFLE FRIES     COCONUT BAMBOO RICE

ROASTED BEETS
sherry reduction, toasted nut crumble

GRILLED ZUCCHINI
romesco, toasted marcona almonds

BRUSSELS SPROUTS
local honey vinaigrette, cherrywood smoked bacon

EVERYTHING BAGEL WEDGE  $12   
baby heirloom tomato, bacon, bagel croutons,
dill buttermilk dressing, seeds and herbs

SWEET HEIRLOOM SALAD  $11
farmstand greens, heirloom tomatoes, avocado, radish, 
pistachio relish, pomegranate molasses

ROASTED BABY BEETS  $12
baby kale, vegan goat cheese, goji berry granola,
coconut bacon, vegan honey, fig vinaigrette 

CHARRED CAESAR  $11
grilled romaine, roasted butternut squash,
herbed croutons, pepita caesar dressing

SURFING DEER GUMBO  $9 CUP / $14 BOWL
braised duck, andouille, okra, brown rice

SOUP DU JOUR  $8 CUP / $12 BOWL
chef’s daily presentation

to grazeto graze to feastto feast

    

to peckto peck

sidessides   $6

Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have a medical condition.

No split checks—one check per table. Split menu item fee $4. 
Please note menu and prices subject to change.

ENJOY YOUR FRIENDS, FAMILY + FOOD
Please limit cell phone use!

VEGAN 
VEGETARIAN 
GLUTEN-FREE
GLUTEN-FREE OPTION AVAILABLE
KETOGENIC OPTION



SurfingDeer.com

In the 1940s, when Seagrove Beach was nothing 
more than a few houses hidden behind sand dunes, 
a man named Cube McGee saw something more. He 
saw a paradise unlike anywhere else in the world 
and decided to build a community around it.

Cube developed and shaped Seagrove into the 
vibrant, soulful place it is today. He was also a local 
celebrity, with his pet deer named Bambi. The both 
of them could be seen each morning on the beach, 
playing in the surf. Some even say, if you’re up early 
enough, you might still see a deer playing in the surf 
at sunrise.

So, to pay homage to Cube and his taste for
adventure, we decided to keep the legend and the 
soul of 30A alive by naming our latest restaurant 
Surfing Deer—a place where folks can dine, create 
memories and enjoy the beauty of our beach.

Thanks for joining us.

Ann & George Hartley
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