
                   Danton’s 

A Gulf Coast Seafood Tradition 

-Specialty Drinks- 
 

Cocktails 
Bloody Danton Classic Bloody Mary made with our famous gumbo roux    10 
Hurricane Danton Our version of the favorite, made with pomegranate juice        8 
Galveston Island Iced Tea With fresh squeezed Key Lime Juice            8 
House Margarita Herrardura Silver, Gran Marnier and fresh squeezed juices    10 
Add Chambord, Cointreau, or Disarronno Amaretto for an additional $3 

Margarita Barbara Lee         10 
Herredura Silver, Cointreau, fresh squeezed lime juice and a splash of olive juice. Served in a chilled martini glass over 
crushed ice, and garnished with olives and a lime wedge. 

 
Martinis 

Key Lime Pie Martini         10 
White Chocolate Martini         10 
Dark Chocolate Martini         10 

 
Oyster Shooters 

Buffalo Bayou             8 
Fresh shucked oyster, layered with cocktail sauce, Worchestershire, Tabasco, horseradish, and fresh squeezed lemon 

juice topped with ice cold Tito’s Vodka 
Boca Chica              8 

Fresh shucked oyster, covered with a mix of red and green bell peppers, cilantro, shallots and fresh lime juice, then 
filled with ice cold Herradura Silver Tequila 

 
 

Absinthe 
Lucid Absinthe served French Style or Straight-up      15 
Sazerac  A New Orleans favorite         12 
 
 
 

Single Malt Scotch 
 

Macallan 12 yr 
Glenlivit 12 yr 

Glenfiddich 12 yr 

Oban 14 yr 
Dalwhinnie 15 yr 
Lagavulin 16 yr 

 
Beer  

(By the Bottle) 

         
Budweiser 
Bud Light 
Coors Light 
Miller Light 
Corona 
Dos Equis 
Pacifico 
Heineken 
Stella Artois 
Amstel Light 

Blue Moon 
St. Arnold’s Amber 
St. Arnold’s Elissa IPA  
Shiner Bock 
Guinness Draught Can 
Red Stripe 
St. Pauli Girl Lager 
St. Pauli Girl Special Dark 
St. Pauli Girl (non-alcoholic) 
O’Doul’s (non-alcoholic)


