
Our Kitchen Prepares Homemade
Tasty Food With Style

We Pride Ourselves in Offering Our
Own Unique Recipes Including Our

Exclusive Fresh Bakery Treats
Enjoy! 

628 14th Street
Galveston, TX 77550

409-763-1010

www.mosquitocafe.com
www.facebook.com/mosquitocafe
@MosquitoCafeGalveston

 

Breakfast

Try Your Breakfast With A Mimosa Made With Your Choice Of:
Orange Juice, Cranberry Juice, Peach Nectar, or Mango Nectar

Served Until 2pm & 
All Day Sunday

Catering Casual to Elegant
Delivery & Take-Out
Gift Cards & T-Shirts

Premium Whole Bean Coffee
Thank You for Visiting Mosquito Café!

Breakfast Bowl
Roasted Potatoes, Sautéed Fresh Spinach, Crumbled Hickory Smoked Peppered Bacon, 

Mozzarella, Two Extra Large Eggs Any Style Served with a Toast Point  12.99
Mosquito Benedict

A Homemade Savory Scone Covered with Sautéed Shrimp, Mushrooms, Sun Dried Tomatoes, Artichoke Hearts, 
Fresh Asparagus, and Poached Eggs Topped with Hollandaise Sauce and Green Onion 

Served with Your Choice of a Breakfast Side  23.99

Crustless Quiche
Italian Sausage, Swiss, Apples, Sweet Peppers, Potatoes, and Caramelized Onion 

Served with Your Choice of a Breakfast Side  12.99
The Nancy BET-C (Betsy)

Hickory Smoked Peppered Bacon, Roasted Tomato, Swiss, and Two Poached Eggs on a Toasted Croissant 
Topped with Hollandaise Sauce and Green Onion Served with Your Choice of a Breakfast Side  16.99

Plain Ol’ Breakfast
Three Extra Large Eggs Any Style with Whole Wheat Toast, Your Choice of 

Hickory Smoked Peppered Bacon or Premium Link Sausage, and Your Choice of a Breakfast Side  13.99
Corned Beef Hash Tacos

Three Soft Corn Tortilla Tacos Stuffed with Homemade Corned Beef Hash with Potatoes, Caramelized Onions, 
Bell Peppers and Homemade Salsa with Two Extra Large Eggs Any Style 17.99

*Veggie Omelette
Zucchini, Squash, Red Onion, Bell Pepper, Fresh Spinach, Cheddar, and Authentic Ranchero Sauce 

Served with Whole Wheat Toast and Apple Pecan Salad  14.99
Granola and Yogurt

Low Fat Vanilla Yogurt and Low Fat Granola Topped with Fresh Strawberries and Bananas    Cup  9.99   Bowl  12.99
*Pancakes

Our Special Scratch Recipe Buttermilk Pancakes Topped with Powdered Sugar, Fresh Strawberries, and Bananas  12.99
Add Hickory Smoked Peppered Bacon or Premium Link Sausage  4.49

*French Toast
Cinnamon Spiced and Topped with Powdered Sugar, Fresh Strawberries, and Bananas  

Whole Wheat Bread  12.99    Raisin Challah from PattyCakes Bakery  13.99
Add Hickory Smoked Peppered Bacon or Premium Link Sausage  4.49

Lox and Bagel Platter
A Generous Portion of Norwegian Lox, Choice of Toasted Plain Bagel or Everything Bagel,  Cream Cheese, 

Fresh Tomatoes, Cucumbers, Capers, and Red Onions Served with Apple Pecan Salad 19.99 

Kids Breakfast
Eggs and Toast

Two Extra Large Eggs Any Style Served with Whole Wheat Toast  6.99
Pancake

Our Special Scratch Recipe Buttermilk Pancake Topped With Powdered Sugar, Fresh Strawberries, and Bananas  6.99
Bagel and Cream Cheese or Jam

Choice of Toasted Plain Bagel or Everything Bagel with Cream Cheese or Jam 5.99

*All Items Marked with an Asterisk (*) are Vegetarian
18% Gratuity for Parties of 10 or More

Split Charge:  3.29
(Includes Split Entrée with Additional Order of the Same Side)

Just for Kids Under 10

Shrimp, Grits, and Eggs
Fresh Grilled Large Shrimp atop the Very Best Cheesy Grits, Grilled Veggies, and Two Extra Large Eggs Any Style  20.99

Huevos Rancheros
Two Extra Large Eggs Cooked Over Medium, Refried Beans OR Smoky Black Beans, Corn Tortillas, and 

Authentic Ranchero Sauce, Topped with Feta Cheese, Pico de Gallo, and Tortilla Crumbles Served with Roasted Potatoes   13.99
Like it Spicy?  Add Green Chiles for 0.69

***Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may increase your risk of foodborne illness***

The Crabby Mosquito
Our Crab Version of the Mosquito Benedict! A Homemade Savory Scone Covered with Crab, Mushrooms, Sun Dried Tomatoes,  

Artichoke Hearts, Fresh Asparagus, and Poached Eggs Topped with Hollandaise Sauce and Green Onion
Served with Your Choice of a Breakfast Side  29.99

Crab Omelette
Crab, Mushrooms, Sun Dried Tomatoes, Artichoke Hearts, and Fresh Asparagus Topped with Hollandaise and Green Onion

Served with Whole Wheat Toast and Roasted Potatoes  24.99
Bacon Cheddar Omelette

Hickory Smoked Peppered Bacon and Shredded Cheddar
Served with Whole Wheat Toast and Roasted Potatoes  14.99
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Appetizers

Napa Salad

 
Grilled Fresh Chicken Breast, Toasted Pecans, Bleu Cheese, 

Mandarin Orange Slices, Apples, and Red Grapes Tossed with 
Mixed Greens and Homemade Champagne Vinaigrette  17.99

*Warm Goat Cheese Salad
A Crusted Medallion of Goat Cheese Atop Mixed Greens, Sun 
Dried Tomatoes, Figs, and Toasted Pine Nuts with Homemade 

Champagne Vinaigrette  15.99
Mosquito Caesar

Romaine Lettuce, Hickory Smoked Peppered Bacon, Imported 
Parmesan Cheese, Homemade Croutons, and Homemade 

Caesar Dressing  13.99 
With Chicken Add 5.39, Shrimp Add 8.69,  or Salmon Add 9.39

Chinese Chop Salad
Grilled Fresh Chicken Breast Atop Napa Cabbage, Crispy 

Noodles, Mandarin Oranges, and Toasted Almonds with a 
Mosquito Special Asian Dressing  16.99

Chicken Salad
A Mixture of Fresh Roasted Chicken Tossed with Tarragon Mayo, 
Sour Cream, Toasted Pecans, Celery, Sliced Green Apples, and 

Green Onions Served over Mixed Greens with a Toast Point  15.99
Far East End

Grilled Medium Rare Ahi Tuna with Angel Hair Pasta, Cucumbers, 
Sweet Peppers, Shredded Carrots, and Pickled Ginger Over Mixed
Greens Served with Three Asian Sauces (Spicy Sambal Vinaigrette,

Tamari Sesame Vinaigrette, and Wasabi Cream)  21.99
Thai Chicken Salad

Grilled Fresh Chicken Breast on a Bed of Mixed Greens, Red 
Cabbage, Shredded Carrots, Cilantro, Green Onions, and Sweet 

Peppers Tossed with Tamari Sesame Vinaigrette, Topped with 
Roasted Peanuts and Thai Peanut Sauce  16.99Shrimp Salad

Mr. Mosquito Says “Order Your Food and Beverage Before Selecting a Table”

Salads & Soups 

Burgers & Wannabe’s
Mosquito Cheeseburger

Fresh Ground Beef Patty with Your Choice of Melted Bleu Cheese (with Balsamic Onions), Tillamook Cheddar, 
Swiss, or American with Fresh Tomato, Green Leaf Lettuce, Red Onions, and Island Sauce on a 

Hamburger Bun Served with Your Choice of a Side  15.99

Southwest Green Chile Burger
Fresh Ground Beef Patty Topped with Spicy Roasted Chopped Green Chiles, Tillamook Cheddar, Fresh Tomato, 

Green Leaf Lettuce, and Garlic-Herb Mayo on a Hamburger Bun Served with Your Choice of a Side  16.79
Bacon Cheeseburger

Fresh Ground Beef Patty with Hickory Smoked Peppered Bacon, Tillamook Cheddar, Fresh Tomato, Red Onions, 
Green Leaf Lettuce, and Island Sauce on a Hamburger Bun Served with Your Choice of a Side  17.49

Plain Ol’ Burger

Turkey Burger
Fresh Homemade Ground Turkey Patty with Swiss, Fresh Tomato, Red Onions, Green Leaf Lettuce, and Island Sauce on a 

Hamburger Bun Served with Your Choice of a Side  15.99 
*Veggie Burger

Homemade Vegetable Patty, Topped with Avocado, Fresh Pico de Gallo, Feta Cheese, Green Leaf Lettuce
 and Garlic-Herb Mayo on a Hamburger Bun Served with Your Choice of a Side  15.99

Shrimp Cake Burger
Homemade Shrimp Cake Burger with Fresh Pico de Gallo, Green Leaf Lettuce, and Island Sauce on a 

Hamburger Bun Served with Your Choice of a Side  18.99

A Generous Combination of Shrimp, Mayo, Diced Celery, Red 
and Green Onions, Sweet Bell Peppers, Hard Boiled Eggs, Cheddar

Cheese, Mozzarella Cheese, and Pimento Served over Mixed Greens
with a Side of Mosquito Ranch Dressing and a Toast Point  17.99  

Catering Casual to Elegant
Delivery & Take-Out
Gift Cards & T-Shirts

Premium Coffee Beans

Thank You for Visiting Mosquito Café!

Fresh Ground Beef Patty with Fresh Tomato, Green Leaf Lettuce, and Island Sauce on a 
Hamburger Bun Served with Your Choice of a Side  14.99

Lunch
628 14th Street

Galveston, TX 77550
409-763-1010

Served 11am to 9pm

*Pecan Crusted Brie
Coated with Homemade Chutney

Served with Grapes and Toast Points  12.99

Grilled Shrimp Cocktail
Grilled Shrimp (Served Hot) on a Bed of 

Mixed Greens Served with Chef’s Homemade Cocktail Sauce  9.39
*Warm Goat Cheese Medallions

Two Crusted Medallions of Goat Cheese Topped with 
Fresh Pico De Gallo Served with Toast Points  13.99

*Loaded Corn Cake
Our Famous Corn Cake Grilled and Topped with Avocado, 
Fresh Pico de Gallo, Sour Cream, and Chipotle Sauce  12.99

Crabby Shrimp Cake
Homemade Shrimp Cake Topped with Crab in a Creamy Butter Wine Sauce, Avocado, and Green Onion  22.99 

Turkey Chili
A Generous Portion of Mosquito’s Special Recipe Turkey Chili

and Our Famous Corn Cake Atop Homemade
Smoky Black Beans and Brown Rice    Cup 9.99   Bowl 15.99  

Soup du Jour
See Chalkboard for Soup Specials

Cup 6.99     Bowl  11.99



Chick Stack
Grilled Fresh Chicken Breast with Goat Cheese Spread, Oven Roasted Tomatoes, Green Leaf Lettuce, 

and Garlic-Herb Mayo on a Whole Wheat Bun Served with Your Choice of a Side  14.99 

Turkey Divinity
Smoked Turkey Breast with Melted Brie, Hickory Smoked Peppered Bacon, Grilled Apples, Green Leaf Lettuce, 

and Garlic-Herb Mayo on a French Baguette Served with Your Choice of a Side  17.99

Kahuna Tuna
Grilled Medium Rare Ahi Tuna with Wasabi Cream and Spicy Sambal Vinaigrette, Green Leaf Lettuce, and Fresh Tomato 

 on a Whole Wheat Bun Served with Your Choice of a Side  19.99 
BBQ Pork Sandwich

Slow Roasted Pulled Pork with Chef’s BBQ Sauce, Homemade Cole Slaw, Green Leaf Lettuce on a

Curried Ahi Tuna Salad
Ahi Tuna Poached, Flaked and Combined with Celery, Currants, Mild Curried Mayonnaise, Sour Cream, Red Onions, Mixed Greens, 

and Fresh Tomato Served on a Toasted Croissant Served with Your Choice of a Side  17.49

Bacon Swiss Croissant
Hickory Smoked Peppered Bacon with Swiss, Oven Roasted Tomatoes, Green Leaf Lettuce, and Garlic-Herb Mayo 

on a Toasted Croissant Served with Your Choice of a Side  15.99
Island Slammer 

Grilled Shrimp, Hickory Smoked Peppered Bacon, Swiss, Fresh Tomato, Green Leaf Lettuce, and Garlic-Herb Mayo 
on a French Baguette Served with Your Choice of a Side  18.99 

Filet Mignon Sandwich
Grilled Filet Mignon Served with Fresh Tomato, Red Onions, Green Leaf Lettuce on a French Baguette with  

Chipotle Sauce on the Side Served with Your Choice of a Side  19.99 

Chicken Salad Sandwich
A Mixture of Fresh Roasted Chicken Tossed with Tarragon Mayo, Sour Cream, Toasted Pecans, Celery, Sliced Green Apples, 

and Green Onions with Mixed Greens and Fresh Tomato on a Toasted Croissant Served with Your Choice of a Side  15.99
Salmon Club

Fresh Grilled Salmon Filet with Hickory Smoked Peppered Bacon, Balsamic Onions, and Green Leaf Lettuce 
on Toasted Whole Wheat Bread with Chipotle Sauce on the Side Served with Your Choice of a Side  19.99

Almost Reuben
Deli Stacked Thin Sliced Corned Beef with Swiss, Braised Cabbage and Homemade Dressing on

Mambo
 on a French Baguette Served with Your Choice of a Side  16.49

*Veggie ‘Shroom
Grilled Marinated Portobella Mushroom Topped with Grilled Zucchini Ribbons, Oven Roasted Tomatoes, Balsamic Onions, Goat Cheese

Spread, Green Leaf Lettuce, and Garlic-Herb Mayo on a Whole Wheat Bun Served with Your Choice of a Side  14.79

Sandwiches

Little Bites
 

Just for Kids Under 10
*Child’s Pasta

Bow Tie Pasta with Melted Butter and Imported Parmesan Cheese on the Side (Marinara Sauce Upon Request)  7.99
*Grilled Cheese Sandwich

Melted American Cheese on Toasted Whole Wheat Bread with a Choice of Kettle Chips, Apple Pecan Salad, or Fresh Fruit  7.39 
*PB&Banana

Peanut Butter and Fresh Sliced Banana on Whole Wheat Bread  with a Choice of Kettle Chips, Apple Pecan Salad, or Fresh Fruit  7.39

*All Items Marked with an Asterisk (*) are Vegetarian

18% Gratuity for Parties of 10 or More

Big Bites
Rosemary Chicken Alfredo

Linguini Pasta Tossed in a Creamy Rosemary Alfredo Sauce Topped with Grilled Fresh Chicken Breast and Imported Parmesan 
Cheese Served with a Toast Point (Served Hot) 16.79

Asian Filet Beef Bowl
Cabbage, Cilantro, and Green Onions Tossed in a Tamari Sesame Vinaigrette (Served Cold)  19.99

*Pasta Pesto
Farfalle Pasta Tossed with Homemade Basil Pesto, Artichoke Hearts, Toasted Pine Nuts, Feta, Fresh Tomatoes,

and Imported Parmesan Cheese over Mixed Greens (Served Cold) 16.79

*Spinach Pasta
Farfalle Pasta Sautéed with Fresh Spinach, Fresh Roma and Sun Dried Tomatoes, Artichoke Hearts, Fresh Herbs, Feta, 

and Imported Parmesan Cheese Served with a Toast Point (Served Hot) 15.99

Shrimp Tacos
Grilled Shrimp Stuffed in Flour Tortillas with Mixed Greens, Chipotle Sauce, Fresh Pico de Gallo, and Homemade Salsa Served

with Confetti Jasmine Rice and Black Beans or Your Choice of a Side  16.99

With Hickory Smoked Peppered Bacon Add  2.99

With Tillamook Cheddar or Swiss Add 1.99 

Substitute Grilled Shrimp or Grilled Marinated Portobella 

With Chicken Add 4.99 or Grilled Shrimp Add 7.69

With Chicken Add 4.99 or Grilled Shrimp Add 7.69

Filet Mignon Tacos
Grilled Filet Mignon Stuffed in Soft Corn Tortillas with Mixed Greens, Chipotle Sauce, Fresh Pico 

de Gallo, and Homemade Salsa Served with Confetti Jasmine Rice and Black Beans or Your Choice of a Side  19.99

Child’s Grilled Chicken
Grilled Fresh Chicken Breast Sliced with a Choice of Brown Rice or Kettle Chips  8.09

Split Charge:  3.29  (Includes Split Entrée with Double Order of the Same Side )

Prices and Menu Items Subject to Change

***Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may increase your risk of foodborne illness***

Whole Wheat Bun Served with Your Choice of a Side  15.99 

Slow Roasted Pulled Pork with Melted Brie, Homemade Fruit Chutney, and Green Leaf Lettuce   

Marbled Rye Bread Served with Your Choice of a Side  16.99

Carnitas Tacos
Slow Roasted Pulled Pork Stuffed in Soft Corn Tortillas with Mixed Greens, Chipotle Sauce, Fresh Pico 

de Gallo, and Homemade Salsa Served with Confetti Jasmine Rice and Black Beans or Your Choice of a Side  15.99

Asian Shrimp Skewer
Skewered Grilled Shrimp Atop Angel Hair Pasta and Mixed Greens Tossed with Tamari Sesame Vinaigrette, 

Cilantro, Shredded Carrots, Red Cabbage, and Thai Peanut Sauce (Served Cold) 18.99
Thai Noodle Bowl

Thai Noodles Atop a Bed of Mixed Greens Served with a Choice of Grilled Chicken or Grilled Portobello Mushroom (Served Cold) 14.99

Sliced Grilled Fresh Filet Mignon Atop Angel Hair Pasta, Mixed Greens, Pickled Ginger, Sweet Peppers, Shredded Carrots, Red 
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Dinner Menu

*Pecan Crusted Brie
Coated with Homemade Chutney, 

Served with Grapes and Toast Points   12.99

*Loaded Corn Cake
Our Famous Corn Cake Grilled and Topped with Avocado,

Fresh Pico de Gallo, Sour Cream, and Tomatillo Sauce  12.99

*Warm Goat Cheese Medallions
Two Crusted Medallions of Goat Cheese Topped with 

Fresh Pico de Gallo Served with Toast Points  13.99

Crabby Shrimp Cake
Homemade Shrimp Cake Topped with Crab in a 

Creamy Butter Wine Sauce, Avocado, and Green Onion  22.99

Filet Dinner
Grilled Filet Mignon (6oz), Roasted Garlic Parmesan Mashed Potatoes, and a Ranch House Salad   34.99

Add Grilled Shrimp   8.69                          Add Sautéed Crab   14.99

Fish Tacos Baja Style
Two Tacos Stuffed with Panko Crusted Tilapia and Shredded Cabbage Served with Chipotle Sauce,

Homemade Salsa, Fresh Pico de Gallo, Smoky Black Beans, and Confetti Jasmine Rice   21.99

*Triple Cheese Mac
A Generous Portion of Italian Farfalle (Bow Tie) Pasta with Our Three Cheese Sauce:  Tillamook Cheddar,

Imported Italian Parmesan, and Mozzarella Served with the Fresh Vegetable of the Day   16.99
Add Grilled Chicken   5.39        Add Grilled Shrimp   8.69       Add Sautéed Crab   14.99

*Senegalese Vegetables
Vegetables May Include Fresh Green Beans, Cauliflower, Carrots, Snow Peas, Bok Choy, Onions, Petite Peas, Water Chestnuts,

Broccoli, and Bean Sprouts Atop Brown Rice with a Light Peanut Sauce, Toasted Almonds, and Toasted Coconut   18.99
Add Grilled Chicken   5.39        Add Grilled Shrimp   8.69       Add Sautéed Crab   14.99

Grandma’s Meatloaf
Our Three Generation Family Recipe Coated with Secret Sauce 

Served with Roasted Garlic Parmesan Mashed Potatoes and the Fresh Vegetable of the Day   21.99

Dinner Entrées

Chicken Paillard
Panko Crusted Chicken Breast Topped with Mozzarella and Roasted Red Pepper Sauce 

Served with Confetti Jasmine Rice and the Fresh Vegetable of the Day   22.99

Split Charge:  3.29
(Includes Split Entrée with Additional Order of the Same Side)

Appetizers

*All Items Marked with an Asterisk (*) are Vegetarian
18% Gratuity for Parties of 10 or More

***Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may increase your risk of foodborne illness***

Grilled Shrimp Cocktail
Fresh Grilled Shrimp (Served Hot) on a Bed of Mixed Greens 

Served with Chef’s Homemade Cocktail Sauce   9.39

Pulled Pork Mac
Slow Roasted Pulled Pork with Chef’s Homemade BBQ Sauce on a Bed of Our Famous Mac'n'Cheese Panko Crusted 

Served with the Fresh Vegetable of the Day   22.99

*Dinner Salad
Mixed Greens, Shredded Carrots, Dried Cranberries, 

Toasted Almonds, Imported Parmesan Cheese, 
Homemade Maple Vinaigrette Dressing   6.99


