
Lunch Menu
Available 11:00-4:00 and on the weekends

The Reel Seafood and Grill
1683 State Hwy 46 W Ste 235
New Braunfels,  Texas 78132

(By the new HEB)
830-214-  6103

Hours:
Sun-Thurs:  11 :00am- 9 :00pm

Fri-Sat:  11 :00am-10:00pm

The Reel Seafood House
17130 Hwy 46 W

Spring Branch,  Texas 78070
830-885-7352

Hours:
Closed Monday

Tue-Sat:  11 :00am-9:00pm
Sun:  10 :00am-8:00pm

We offer Gift  Cards &  To-go orders

Lunch Menu Continued

1/2 Po’Boy and Soup                            $10
Choose from Chicken, Shrimp, Catfish. (Fried Oyster, 
Crawfish Po’boy, Seafood Gumbo and Lobster Bisque 
will have an additional charge of 1.95). Served with cajun 
slaw. 

Cajun Enchilada and 4 Fried Shrimp                            $11
Served with french fries.

Shrimp Trio         $11
Stuffed Shrimp and Fried Shrimp and Coconut Shrimp. 
Served with french fries and cajun slaw. 

naked lunch fish                    $12 
Choose from Tilapia, Trout, Salmon, or Mahi. (Add a sauce 
for 4.95) Boudreaux, Thibodeaux or Pontchartrain. 
Served with cajun slaw.

New Orleans Combo                   $13 
Blackened Tilapia served with crawfish etouffee. 

Cajun Enchiladas                                   $13 
Topped with shrimp, crawfish, grape tomatoes, 
avocado in a cajun cream sauce. Served with red beans and rice.

Crawfish Platter                      $15
Fried crawfish and crawfish etouffee. Served with dirty rice.

Reel in  your own “Catch”

Soup and Salad                                 $9
Choose your soup and salad combination (Wedge Salad, 
Seafood Gumbo and Lobster Bisque will have an 
additional charge of 1.95)

Reel Burger 6 oz.                          $9
50/50 Sirlion and brisket blend. Served with 
french fries.(Add cheese for $1.00)

Fried Shrimp        $9.5 
Served with french fries and cajun slaw.
 
Fried Tilapia      $10
Served with french fries cajun slaw.

Shrimp and Grits                    $9.5
Stone ground grits, corn maque choux, shrimp with
Apple-wood bacon.

Grilled Chicken Breast                 $10 
Served with garlic mashed potatoes and 
vegetable medley.

Fish Tacos                  $11 
Served with red beans and rice.

Grilled Chicken Pasta                  $11 
Served with chicken tossed in a creamy parmesan 
sauce.

Grilled Shrimp Pasta                          $12.5
Served with shrimp tossed in a creamy parmesan 
sauce.

Lunch Specialties

Fried Chicken BLT                           $12
Mixed Greens, Ranch dressing, grape tomatoes, 
bleu cheese crumbles, red onions, Apple-wood bacon, 
avocado.

Poppyseed Salmon Salad                                  $13
Spinach, Poppyseed vinaigrette, candied pecans, 
strawberries, bleu cheese crumbles.

Mixed Grill Salad                                   $13
Romaine Lettuce, onion, asparagus, grape tomatoes,
spicy pecans, bleu cheese dressing topped with grilled
asparagus and a marinated beef and chicken skewer.

Reel Greek ‘N Shrimp                           $14
Mixed Greens, Herb vinaigrette, grilled shrimp, feta cheese, 
Kalamata olives, grape tomatoes, cucumbers, banana peppers.

seafood salad                                $15
Romaine lettuce tossed with our Creole Thousand 
Island dressing and topped with lobster, shrimp, crab meat, 
tomatoes, and avocado.

lunch salads

Ask your server about our daily $8.50 specials

Stuffed Flounder                          $10.95 
Served with creamed spinach and chicken and sausage jambalaya 
POrk Chop                       $10.95
10 oz. portion, grilled and topped with our Zydeco butter sauce. 
Served with dirty rice and cajun slaw.

Chicken Fried Steak                       $10.95
Served with mashed potatoes and vegetable medley. 
Chicken Fried CHicken                     $10.95
Served with mashed potatoes and vegetable medley.

Lunch Specialties

www.reelseafoodhouse.com
Find us on facebook to keep up with upcoming events 
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Main Menu
Oysters

 
Feature Oyster    market

Soups &  Salads

Potato Corn Chowder                    $5               $7
Chicken & Sausage Gumb0            $5               $7      Shrimp  Gumb0                                  $7               $9 
Seafood  Gumb0                                $8            $10
Crawfish Bisque                              $7.5       $9.5
 Lobster  Bisque                                $8.5     $10.5

House                                                                                       $5
Mixed greens, grape tomatoes, croutons, 
mixed cheese, onion and ranch dressing

Greek                               $6.5
Mixed greens, herb vinaigrette, feta cheese, 
Kalamata olives, cucumbers, grape tomatoes,
banana peppers

Spinach Salad                             $6.5
Spinach, Poppyseed vinaigrette, candied pecans, 
strawberries, bleu cheese crumbles

Caesar                                                   $6.5
Romaine Lettuce, Caesar dressing, parmesan 
cheese, croutons

Reel Wedge        $7.5
Iceberg lettuce, bleu cheese, grape tomatoes, 
onion, Apple-wood bacon

Fried Chicken BLT                                                   $13
Mixed greens, Ranch dressing, grape tomatoes, 
bleu cheese crumbles, red onions, 
Apple-wood bacon, avocado 

Poppyseed Salmon Salad                                                   $14
Spinach, Poppyseed vinaigrette, candied pecans, 
strawberries, bleu cheese crumbles

Mixed Grill Salad                                                   $14
Romaine lettuce, onion, grape tomatoes, spicy 
pecans, bleu cheese dressing topped with grilled 
asparagus and a seasoned beef and chicken skewer.

Reel Greek ‘N Shrimp                              $15
Mixed greens, herb vinaigrette, grilled shrimp, 
feta cheese, Kalamata olives, grape tomatoes, 
cucumbers, banana peppers

seafood salad                                           $16
Romaine lettuce tossed with our Creole Thousand 
Island dressing and topped with lobster, shrimp,
crab meat, tomatoes, and avocado.

Tag Along Sides
Creamed Spinach $3

Stone Ground grits $3
vegetable medley $3

cajun slaw $3
red beans & rice $4

roasted new potatoes $4

Appetizers
Hand-Cut Onion Rings           $6 
Fried Mozzarella Bites         $8
Roasted tomato marinara

1/2 lb. Peel ‘em Dip ‘em Eat ‘em       $10

Traditional Shrimp Cocktail                       $9.5

MExico city shrimp cocktail        $11
Gulf shrimp tossed with avocado, pico de gallo and our 
house made cocktail sauce.

Calamari                         $11
Jalapeño, artichoke, spicy roasted tomato 
marinara sauce

Coconut Shrimp                         $12

The Reel Fondue                        $14
Jack cheese, mushrooms, spinach, shrimp, 
crawfish, in a cream sauce. Serves 2-4 people

Cakes of Crab                          $16.5
Topped with roasted corn maque choux, buerre blanc

Hand-battered

Fried Chicken Tenders                        $12.5
Stuffed Shrimp (4)                          $14
Stuffed Crab (3)                          $14
Fried Shrimp                                           (8) $13   (12) $16
Fried Catfish                         $16.5
   
Shrimp and Catfish                     $16.5
Buttermilk Fried Oysters                                     $16.5
Reel Good Platter                       $22
Catfish, shrimp, stuffed shrimp and stuffed crab 

Served with French Fries and your choice of cajun slaw 
or red beans. (Add a house salad $2.95)

Pasta
Grilled Chicken Pasta                        $14.5
Creamy Parmesan sauce.

Grilled Shrimp Pasta                      $16
Creamy Parmesan sauce

Shrimp and Andouille Cajun Pasta                     $17
Tossed in a spicy roasted tomato marinara sauce.

Grilled Salmon Pasta                      $17
Tossed in a creamy Parmesan sauce
       

Create your own Po’boy                                                      $12
Choose from chicken, catfish or shrimp. For crawfish or oysters 
(add $2.00). Served on toasted french bread with lettuce, tomato, 
red onion and pickles. Served with french fries.

cup     or    bowl

Po’Boys

Praline Bread Pudding                                                    $6

Key Lime Pie                                                                        $6

Banana Pudding                                                          $6.5

Chocolate Lava Cake                                                $6.5

Creme Brulee                                                                      $7

Vanilla Cheesecake                                                         $7
Add Pecan praline or raspberry sauce

Vanilla Ice Cream                                                              $2

Cajun Enchiladas                                                              $15
Shrimp, crawfish, grape tomatoes, 
avocado and Cajun cream sauce

Shrimp and Grits                                                                             $16.5
Stone ground grits, corn maque choux, 
shrimp with Apple-wood bacon

Blackened Mississippi Catfish                                    $18
Served with etouffee and white rice.

Seafood Skewer                                                                 $18 
Shrimp, fresh fish and vegetables grilled  over dirty rice

Reel Mixed grill                                                                $18
Steak and chicken skewer. Served with dirty rice. 

Crawfish or Shrimp Etouffee                                                   $18.5
Served over dirty rice.

Crawfish Platter                                                                            $20.5 
Fried crawfish and etouffee. Served with dirty rice

Shrimp Brochette                                                                                $22
Stuffed with Monterey jack cheese, jalapeño, wrapped in bacon. 
Served over dirty rice 
Stuffed Flounder                                                              $26
Reel seafood stuffing topped with fresh crab,
grape tomatoes and buerre blanc sauce. 
Served with creamed spinach. 

Snapper Jambalaya                                                          $26
Topped with shrimp, crawfish and avocado in 
our Cajun cream sauce. Served with jambalaya.

Almond Crusted Barramundi                                                    $27.5
Pan-seared topped with crab, in a buerre 
blanc sauce. Served with roasted new potatoes

Redfish Ponchartrain                                                    $28
Shrimp, crab meat, brown butter madeira 
wine sauce. Served with dirty rice.

Mahi Mahi New Orleans                                                  $28
Blackened with zesty Zydeco butter, 
crawfish etouffee. Served with jambalaya. 

Reel Burger 6 oz.  (Add cheese $1)       $9
50/50 Sirlion and brisket blend. 
Served with cajun french fries

Chicken Fried Ribeye                                             $16
Served with garlic mashed potatoes and 
gravy and choose a tag along

Chicken Breast Grilled 10 0z.                            $15
Served with mashed potatoes and choose of tag along

Naked Fish
Prepared grilled, blackened or pan-broiled. Served with dirty rice 

and cole slaw. (Add a house salad $2.95)

Tilapia                                           $16

Rainbow Trout                                             $19

Costa Rican Mahi Mahi            $22

Salmon                                         $22

Texas Redfish                                                $24

Chilean Seabass                       $29
Pan-seared and baked

add a sauce
Boudreaux Sauce                                      $5
Crawfish Etouffee                                    $5
 
Fresh Crab with Buerre Blanc            $7
  
Zydeco Sauce                                              $2

Certified angus beef Sirloin        10 oz. $19

Double Bone Pork Chop                            18 oz. $21 

Black Angus Filet                            8 oz.  $34

Certified angus beef Ribeye          14 oz. $31

Reel Sweet Catch

Reel Popular Dishes
(Add a house salad $2.95)

hand-cut steaks &  more

All steaks grilled with homemade seasoning served 
with a house salad and roasted new potatoes.

garlic mashed potatoes $4
jambalaya $5 Sub $1.95

dirty rice $5 Sub $1.95

asparagus $6.95 Sub $3.5

add: 4-5  oz. lobster $12


