20™ Anniversary - Grafton Cruisin’ down the Mississippi
on the Hakuna Matata

Join us on Tuesday, June 25™ for an adventure!

Meet at the Red Roof Shell station in Columbia, Illinois at 9:15 with departure at
9:30. We will have a leisurely drive to Grafton and enjoy the scenic river road. We
have arranged for lunch at the Oyster Bar Restaurant which overlooks the river. It
is located on the second floor and there is access to an elevator. Menu attached!
The parking lot is partially paved and has some gravel. Lots of parking spots!!

After lunch we will board the boat at 12:30 and depart for a two-hour cruise.
Noticed we didn’t say three-hour on the SS Minnow! LOL! This boat has an upper
deck that holds 26 people and a lower level that holds 23. When we reach the
halfway mark of the cruise the Captain will stop so that we can take a group photo.
After the group photo we ask that those that rode on top level be considerate and
let others have a chance to go up. There is a cash bar available during the cruise.

When the boat returns to the dock, they offered us free wine tasting in their gift
shop/bar. Now who doesn’t like that?

In order to reserve the Hakuna Matata we have to have a minimum of 30 people —
with a maximum of 49. Unfortunately, the Hakuna Matata does not operate during
the weekends. We wanted to give members that still work plenty of time to ask for
a day off of work.

The price of the two-hour cruise is $28 per person. Please make your check out to
St. Louis Corvette Club and due by the June 4" meeting. Payments can be mailed
or given to Val or Ruth. If there is inclement weather the Captain will make the
decision to cancel the trip and we will get a refund or be able to reschedule the
cruise. Once payment is made it is nonrefundable as we must make payment in
full on June 5%,

Please rsvp to Mary Ann (Valerie) at 618-719-4937, or Ginger (Ruth) at 314-486-
6836. Get it SS Minnow — Gilligan’s Island!



| GRAFTON] !

OYSTERS

ALNAYS THE FRESNEST | BEST AVANLASLE

APPETIZERS

ALLIGATOR SAUSAGE
5 SNI!IMP CHLISDCAK!

BLUE POINT
OYSTERS &

FRIED OYSTERS
S hosh shciond

G oyiens served
With Oux Bormemade
rtas sauce 799

OULY OYSTERS &
Foeah 20 0hiod Lowsians

Commecicut Sarm ranes
Bue Poiet Oysters on he
naf 2o werved
SGooe Gn with harsecocish
#d our own Oa cotiaal

Sy $Les 120Ped with
# tieh Cajun cranwish
Crod shuce, Ten
buked 1159

3 'Un:.

WINGS
e f

GULF COAST PEEL &
EAT SHRIMP &
shell 08
ute made §
ney

CRAB DIP

$2000. Market price

OYSTER MEDLEY
A sserphog of twd
each of Bemide
Oysters, Rockafviar
£ Coancheie 1799

CRADBY OYSTERS
S esh whacked
Gt oystens chargriled
hen toopes with o
rch Cloamy Chon Cral,
cheose, 1pemach
ardd Credie spices
sauce 1199

CHAR-GRILLED
OYSTERS &

Hx fodsh shutesd Oyshers
Ced Over an Open
Same with QAC DUttt
Creoie $o:008 and grated
Parmisan cheess 1799

OYSTERS
BIENVILLE
Fraahly shuded oysten
Bokied with » Bring,
muareosm and Parmessn
Coam sauce 1199

Gt oyyiars iewad
cold Sak webtes, Sorved
WY POeLadn and
OUY Qan G SOl
XS Market ko

ROCKEFELLER
Six freshiy shucked
Oyse0s 10900d weh
2 Chassic spanach
£ DaCEN Cream a0
man baked 1799

SOUPS & SALADS

GRILLED
PEAR SALAD &

CAESAR &

JUSTA &

Chok o'ho«semmv oros sy
v h, Bieu Chee

SANDWICHES

mmmnmquv
mmmmwlnam

PRINCE EDWARD ISLAND
MUSSELS «

o i

n ANE ot 1t F i s Conn Oyt B

Vit ss mavabe

GRILLED CHICKEN
A B or a1 nalarsl 0rsn e 1088 Oracken
Brosat seascned with o Diend of Capun
OGS B Sareed with BOuse made
CIOCKOY Pepper Miyoanalse 12.59

CHEESEBURGER
On Bt BOUNd Ground ol with
chewse 13939 Yout Croe of
Arcan Swiss O Chddat

FISH A CHIPS
Bewr De1910d CO0 39V open face o
- gred Frencbroad wet sickie criok

P0O' ROYS
Tradmongl NOLA sandhwich on fresh
Dalcad Ganbios's Bresd, served dritsad
WITS O TOC e, TOmAAS, mily'o, Py, red
Ol & POPperon M. Your thoke
of fried Sheerg o friec catiah 9. 00
Fried codnfan Wi 699
SHRIMP VCODOO PO’ BOY
- Large GUY shriep credged In a Yo
s Bt Frigds, and toited




OYSTER BAR SPECIALTIES

SALED POTATOES SERVED AFTER & PN
BEEF TOURNKDO‘
r s

2 whiniopy

” S

Wead Qreen :¢>'\‘l":? D"
SHRIMP NOI-YTR!)"TT
VOODOOTACOS ' Cecided

JamDolyy ad 6

PO 08 g0 179 ‘c
BLACKENED

S"RXMPYACOS

Black

b ted Boars & rice

FRIED CAﬂ'ISN PLATTER
FISH TACOS 2

POd farm 1aisec
anvd served
& e 699
CRAWTISH ENCHILADAS
Crofah 350840 1w bathed
e y (Beds0 v
nd 0 G jam)
0 SO Croanm. Served

0 Oy 18 7P

JAMNMYA Ed

GIFT CERTIFICATES AvaiLance
T-SHIRTS AVAILABLE

SHORT SLEEVE $24

CATEMING AVAILABLE ON OR OFF SITE
ASKEYOUR SERVER FoR DETAILS

DRINK MENU

SIGNATURE DRINKS

Geamon Reo Sangris fum Runner
Cataeet By, Bagprwcary Aogwtor Daw B s
Cinvcay, O g Aer e s Nas Sarpeserey Linain
Presppa Jacs Frat Sacon

Voodes Punch Ploesppie Exgress
S Contrt Bam Pochly e Wooka A et
Peacr Scmcooen, Bue Cuncas.  Prmscsin 2, Crirtssry dow

Cutumber Mue
Coutumtws Vocks, Live Siw
et Dape
Hooy Gator
Bamtwoan Cocems Bom, Uwwrs
Lopams, Vpdt Loy ane PowalCie
Harbor Wator b S MK Seorvy Mg
Bumtaver Cotonst Sum,
Meton Liguens, Bue Qs
Presitvie e

Blackberry Pl
. P PR S e

Lirw Aot Doocve Sasnarwng Sat

Ar Dyxter v wrigiond 5¢ awer 15
pou ¥ e Connet v
Crartanty Woone, Fivt Seces

WINE LIST

WINE SOLO BY THE GLA
Uno Moscoto B

Uno Sweet Reg

Proverb Pinct Griglo 773
Mezzacorona Pinot Geigio 8
Chatesu Sauvignon Blan

orb Chardonnwy 7
Proverd Pinot N

Provet Sauvignon Blanc 7

4mc:yw¢.w.m’
= Tveickel « Founders All e
M'W‘-M-Oldlmm o
wmmmwm
BOTTLE BEERS
Ml’mo-ml‘m Michedsd U
Soella » Busch « Ruseh
Stag » Corona « Coroma Promier - m-.«w
Coars Light - Bud Light « Bud Light Lime
Pud Sedect . Miller Uight « Select 55 « Modelo
DRAUGHT BEERS
We feature 12 drought beers o tag.
Phoase a5k your server o bartender
for e curvent sehections.
e SOFT DRINKS
Proudly secve Pagnd, Diet Pepsl, Skerrs Miy
Or Peppec, Mountain Dew, Lemonade, Unravsed T
Red Busl And Sugar Free Red Bus




