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DENOTES HOUSE SPECIALTY
** CONSUMER ADVISORY -

BAR & GRILLE

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

GULFPORT, FL
- Founded and Owned by Maddy Stoehs Guenther, 1989 -

O’MADDY’S GUINNESS STEW
Tender beef tips, carrots, celery, onions, and potatoes, simmered
in a rich Guinness gravy. 5.99 Try it in a bread bowl for 8.99

APPETIZERS
WADE’S CRAB CAKES
Two Maryland style jumbo lump and super lump cakes. Drizzled with
hollandaise. MARKET PRICE
SOPHIA’S TUNA SASHIMI
Fresh sesame seed crusted Ahi Tuna seared rare. Served with wasabi
aioli, sweet soy drizzle, pickled ginger and seaweed salad. 17.99**
KATELYN’S GROUPER NUGGETS
7oz. Fresh cut Grouper nuggets, battered and fried. Served with your
choice of cocktail or tartar sauce. 16.99

PIZZA!

O’MADDY’S SPECIALTY PIZZAS
JANICE’S MARGHERITA PIZZA
Garlic infused fresh olive oil, tomato sauce, basil, fresh mozzarella, sliced
tomato. 15.99
TEX’S BUILD YOUR OWN PIZZA
13.99 For 1 Topping, .99 each additional topping
CHOOSE FROM: Pepperoni, Mushrooms, Onions, Sausage, Green
Peppers, Jalapeños, Spinach, Pineapple, Tomato, Ricotta, Cherry
Peppers, Bacon, Extra Cheese

SALADS

ALI’S SHRIMP CAPRESE
Grilled jumbo shrimp on top of fresh mozzarella, tomato slices and
a basil pesto cream sauce, served with mixed green tossed in garlic
infused oil and drizzled with balsamic glaze. 16.99

HALIE’S BLACKENED SALMON SALAD
Blackened salmon filet on top of a salad of baby spinach tossed in
infused olive oil, sun-dried tomatoes, cucumbers, tomatoes, candied
pecans, and gorgonzola cheese crumbles. Served with a drizzle of
balsamic glaze. 17.99 Try it with Grouper for MARKET PRICE**

BRITTANY’S BUFFALO SHRIMP
Battered and fried jumbo shrimp. You pick the sauce! Served with our
homemade bleu cheese or ranch. 13.99
Try them PLUMMER’S style.

TONY’S BLACK & BLEU
Blackened tender steak medallions on top of a salad of romaine,
tomatoes, cucumbers, and gorgonzola cheese crumbles. Served with
homemade bleu cheese dressing. 15.99**

ARIKA’S FRESH SMOKED FISH SPREAD
Made with fresh local mullet. Served with fresh veggies, homemade
jalapeño relish, and crackers. 12.99

MADDIE’S COBB SALAD
Spring mix, avocado, cucumbers, tomatoes, carrots, croutons, shredded
cheese, boiled egg, bacon and grilled chicken. Served with your choice
of dressing. 15.99

IZZY’S IRISH CHIPS
Fried, ripple cut, Yukon gold potatoes. Served with brown gravy 7.99
Load ‘em up for 2.99
REESE’S QUESADILLA
Grilled or blackened with shredded cheese, grilled green peppers,
grilled onions, and grilled mushrooms. Served with homemade
pico de gallo and sour cream. Veggie 10.99, Chicken 11.99,
Steak 12.99, Shrimp 12.99. Add guacamole .99
ELLA’S CHEESE STICKS
Handmade, parmesan crusted, provolone cheese sticks, served with
marinara sauce. 11.99
CATALDO’S BEER BATTERED ONION RINGS
Served with our homemade horseradish sauce. 7.99
PETE & DEAN’S JUMBO WINGS
10 Jumbo fried, unbreaded wings. You pick the sauce! Served with
our homemade bleu cheese or ranch. 14.99
Try them PLUMMER’S style.
PICK YOUR BUFFALO SAUCE: Pick One - Garlic Parmesan,
Mild, Medium, Hot, Boom Boom, Blackened, Teriyaki, Carolina Gold,
Mango Habanero or YOU’LL PAY TOMORROW!!! - .50 each add’l sauce

CATHERINE’S CAESAR SALAD
Romaine, Parmesan cheese, and croutons. Tossed with creamy Caesar
dressing. 10.99
ANDRIUS’ HOUSE SALAD
Spring mix, tomatoes, cucumbers, shredded cheese, carrots, and
croutons. Served with your choice of homemade dressing. 10.99
ADD TO ANY SALAD**
Chicken 4.99
Steak 6.99
Salmon 6.99
Tuna 8.99

Shrimp 6.99
Lobster MARKET PRICE

HANDHELDS & SUCH
JOEY G’S FAJITAS
Grilled or blackened on flour tortillas with sautéed red peppers & white
onions, and shredded pepper jack cheese. Served with pico de gallo,
sour cream, and black beans & rice. Chicken 16.99 Steak 19.99
Shrimp 19.99
ANNIE’S CHICKEN TENDERS
Fresh cut chicken breast, breaded and fried, served with french fries.
You pick the sauce! Served with bleu cheese or ranch. 12.99
HILL’S COD FISH & CHIPS
Atlantic Cod, beer battered and fried and served on a bed of crispy fries
with a side of our Jalapeño corn tartar. 13.99
DOLO’S MAHI TACOS
Lightly blackened Mahi with a baja slaw, pepper jack cheese, pico de gallo,
and an avocado coulis, served on flour tortillas with french fries. 16.99

SANDWICHES

DINNER

O’MADDY’S FAMOUS BEEF ON WECK - THE RBK
Thinly sliced roast beef piled high on a Kimmelweck bun. Served with
butter, rock salt, au jus, and horseradish. 15.99

MADDY G’S TUNA POKE
Seared Ahi Tuna over mixed greens, red peppers, green onions, carrots,
avocado, sesame seeds, and pineapple. Drizzled with poke sauce and
served with wonton strips. 22.99

REARDON’S REUBEN
Tender sliced corned beef, sauerkraut, Swiss and Thousand Island
dressing on toasted marble rye. 13.99
THE WINDY CINDY
Grilled cheese sandwich with bacon, tomato, turkey, havarti and chipotle
mayo on marble rye. Or try it RYLAND’S style in a wrap! 12.99
THE BIG JOHN
O’Maddy’s sliced rare roast beef, coleslaw, fresh chips and craft beer
cheese sauce, ALL piled high on a salted pretzel bun and served with
au jus. 16.99
JTR’S CHEESE STEAK
Shaved rib eye, grilled with onions, green peppers, and mushrooms.
Served with house seasoning, provolone cheese, and mayo on your
choice of a hoagie or wrap. 13.99
JOHNNY J’S STEAK SANDWICH
Grilled butterflied tenderloin with havarti cheese, grilled onions, and
homemade chipotle mayo. Served on a Ciabatta roll. 17.99**

MOM AND POPS CAJUN SEAFOOD PASTA
Sautéed shrimp, crawfish, andouille sausage, garlic, tomatoes,
mushrooms, and roasted red peppers. Served in a spicy Alfredo sauce,
tossed with penne pasta. Served with garlic bread. 21.99
BIG MOM’S LOBSTER MAC & CHEESE
Chunks of Maine lobster and applewood smoked bacon, served in our
homemade havarti cheese sauce with penne and fresh cracked pepper.
Served with garlic bread. MARKET PRICE
ROSE & DON’S CRAB CAKE DINNER
Two True Maryland style jumbo lump and super lump crab cakes, pan
seared and served with hollandaise. MARKET PRICE
MARK’S MAHI MAHI BANANAS FOSTER
Fresh Gulf of Mexico Mahi seasoned then grilled and topped with sautè
of sweet plaintains, macadamia nuts, dark rum, brown sugar, and butter.
21.99
ADAM’S GROUPER
Fresh Gulf of Mexico Grouper: grilled, blackened or fried. MARKET PRICE

TIM’S PHILLY MELT
Shaved ribeye patty on toasted marble rye with chipotle mayo, white
American cheese, crispy bacon, and crispy onion straws. 13.99

LEAH’S PENNE ALFREDO
Penne tossed in creamy alfredo garlic sauce with a choice of shrimp or
chicken, topped with tomato and scallions and served with garlic bread. 18.99

SALLY’S GROUPER SANDWICH
Gulf Grouper grilled, blackened, or fried. Served with lettuce, tomato,
and onion on a brioche bun. MARKET PRICE

CHRISTIAN’S RIB EYE
Flame grilled, house seasoned, hand cut USDA select Rib Eye. 29.99**

JESSICA’S CRAB CAKE SANDWICH
Our famous jumbo lump and super lumb crab cake. Served on a
grilled soft pretzel bun with lettuce, tomato, onion, and homemade
chipotle mayo. MARKET PRICE
DONNA’S SHRIMP WRAP
Jumbo shrimp grilled, blackened, fried, or buffalo style. Served with
lettuce, tomato, and onion wrapped up, then grilled. 14.99
Try it buffalo style.
ASHLEY’S LOBSTER BLT
Lobster salad with CHUNKS of Maine lobster. Scooped onto a brioche
bun with applewood smoked bacon, crisp leaf lettuce, and tomato.
Have to try this one! MARKET PRICE Try it in a wrap!
BECCY’S BURGER
8oz. of fresh ground beef burger with lettuce, tomato, and onion.
Served on a brioche bun. 14.99**
RON’S HAMMER
8oz. of fresh ground beef. This burger is topped with shaved London
port roast beef, grilled onions, white American cheese, horseradish, and
au jus. 16.99**
JAMAL’S HANGOVER
Guaranteed to cure any hangover 8oz fresh ground beef, This flame
grilled burger is topped with a fried egg, applewood smoked bacon,
double cheddar cheese, bloody mary aioli, hash browns, leaf lettuce,
tomato and onion on a brioche bun. 16.99**
JAEDYN’S CAPRESE SANDWICH
Fresh mozzarella, tomato, basil pesto, garlic olive oil spinach, and a
balsamic drizzle on a toasted Ciabatta bun. 13.99
JENN’S BLACK BEAN BURGER
Spicy vegan black bean burger topped with pepper jack cheese,
chipotle mayo, lettuce, tomato, onion and avocado, served on a
pretzel bun. 13.99

SANDWICH SIDES
All Sandwiches Come With One: French Fries, Potato Salad,
Pasta Salad, Coleslaw, Cucumber Salad
Or Try: Irish Chips, Onion Rings, Sweet Potato Waffle Fries, Rice, Side
Salad, Soup, Black Beans & Rice - For An Additional 1.99

OLIVIA’S FILET
Seared Filet topped with Boursin cheese, and crispy fried onions. 29.99

DINNER SIDES
All Above Entrees Are Served with Two, Except Pasta Dishes
Salad, Soup, Sautéed Spinach, Havarti Mash, Rice, Green Beans, Potato
Salad, Pasta Salad, Coleslaw, Cucumber Salad, Irish Chips, Sweet Potato
Waffle Fries, Black Beans & Rice. Add 2.99 for Jalapeño Mac & Cheese

DESSERTS
Ray’s Reese’s Peanut Butter Pie
Emmit’s Chocolate Oreo Bash Pie
Nick’s Traditional Key Lime Pie
Brandy’s Homemade Beignets and Ice Cream

Thank you for choosing
BAR & GRILLE
GULFPORT, FL

Creating a unique and fun environment
where you can come as you are. Providing excellent quality food,
creative daily specials, generous portions at a reasonable price with
superior service and a view to

relax and unwind...
GIFT CERTIFICATES AVAILABLE!
www.omaddys.com

727-323-8643
5405 Shore Blvd, Gulfport, FL 33707

buy the kitchen a round!
Ask your server how!

