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Flavors of the GULF

Culinary discoveries are
a fundamental part of
any travel experience,

and Corpus Christi is all

about fresh ocean fare.

By | Por Laura Jenkins

22 MAY | JUNE

The aptly nicknamed Sparkling City by the
Sea offers tempting seafood dishes, served in
an array of settings.

Water Street

Perhaps the city's most widely known
seafood destination is comprised of a trio of
eateries located in the heart of downtown.
The Water Street Oyster Bar and Water
Street Seafood Co. share premises with the
Executive Surf Club, and each offers a distinct
dining experience. The Oyster Bar, with its
updated warehouse setting, serves plump
Texas oysters on the half shell and boasts a

SABORES DEL GOLFO

Los hallazgos culinarios son  parte
fundamental de la experiencia de viajar. Y
en Corpus Christi todo tiene que ver con los
mariscos frescos. Esta resplandeciente ciudad
frente al mar brinda al visitante tentadoras

comidas en escenarios diversos.

Water Street

El que sea quiza el sitio mas famoso de
la ciudad para deleitarse con productos del
mar estd compuesto por tres restaurantes
situados en el corazon del downtown. Water
Street Oyster Bar y Water Street Seafood Co.
comparten las instalaciones del Executive
Surf Club, y cada uno ofrece una experiencia
gastronémica distinta. Oyster Bar, con
su apariencia de almacén modernizado,
sirve ostras de Texas en conchas y tiene un
espectacular bar de sushi con un acento
marcadamente tejano. Seafood Co. tiene
platos similares en su mend, aunque su

ambiente es menos formal y mas familiar.

Laura Jenkins
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~>-How To Get There

American Airlines serves Corpus
Christi with daily service from
Dallas/Fort Worth. Visit aa.com.

Coémo llegar

American Airlines tiene vuelos diarios
a Corpus Christi desde Dallas/Fort
Worth. Consulte aa.com.

spectacular sushi bar that reflects a decidedly
Texan flair. The Seafood Co. offers similar
menu items but in an atmosphere that's less
formal and more family oriented. Both have
extensive menus that feature fresh catches
and Southern fried options. The Surf Club
is a popular nightlife destination that offers
casual seafood dining, 30 beers on tap and
frequently hosts live music. While you're at
any of these eateries, make sure you check
out the Texas Surf Museum, housed in the
same complex.

waterstreetrestaurants.com

Dragonfly

Dragonfly Restaurant & Curacao Blues
isn't a seafood restaurant per se, but chef
and owner Dominique Cordier makes
certain a hearty selection of exquisite
seafood options are always on the menu.
Items like the crab cake with remoulade, the
cannelloni stuffed with grilled shrimp and
mussels in a cognac lobster sauce and the
Hawaiian-inspired crispy fish tacos reflect
Cordier's extensive travels. Don't miss the
Cherry Volcano, a smoking spectacle made
with cherry-infused vodka. Perhaps the
most remarkable aspect about Dragonfly
is that Cordier—who hails from Burgundy,
France—is at the culinary helm of every
single meal served.

dragonflycuracao.com

Black Sheep Bistro

Two surfers launched this warm and
festive café that promises “curiously unique”
fare. Seafood favorites include Nacho
Ordinary Crab—toasted corn tortilla chips
topped with fresh Gulf blue crab meat—
and grilled salmon served among layers of
green apple sweet potato hash, asparagus
and microgreens. The recently opened Barrel
Wine and Tapas Bar connects to the bistro,
making it possible for you to either indulge
in a full-course dining experience or simply
enjoy a selection of tapas with one of the
many wines on the extensive list.

blacksheepbistro.net

Ambos tienen extensas cartas que privilegian
los pescados frescos y las frituras al estilo
surefio. Surf Club es un popular centro
nocturno que también funciona como
restaurante informal de mariscos, tiene 30
tipos de cerveza de barril y presenta con
frecuencia mdusica en vivo. Mientras esté
alli, no deje de visitar el Texas Surf Museum,
situado en el mismo complejo.
waterstreetrestaurants.com

Dragonfly

Dragonfly Restautant & Curagao Blues
no es un restaurante de mariscos per se,
pero su chef y propietario Dominique Cordier
siempre se asegura de tener una seleccién
de exquisiteces marinas en su menu. Platos
como Crab Cake with Remoulade (pastel de
cangrejo con remoulade), cannelloni rellenos
de camarones a la parilla y almejas en salsa
de langosta al cofiac y tacos crujientes de
pescado, inspirados en Hawai, son un reflejo
de los viajes de Cordier. No deje de probar el
Cherry Volcano, un espectacular postre hecho
con vodka con esencia de cerezas. Quiza el
aspecto mas destacado de Dragonfly sea el
hecho de que Cordier —oriundo de Borgofia,
Francia— esta detras de cada comida que se
sirve alli.

dragonflycuracao.com

Black Sheep Bistro

Dos surfistas son los creadores de
este acogedor café que promete platos
“curiosamente Unicos”. Algunos de los
platos de mariscos predilectos aqui son el
Nacho Ordinary Crab —chips de tortillas
tostadas de maiz cubiertas con cangrejo
azul (jaiba) fresco del golfo— y el salmén
a la parrilla servido entre capas de hash
de papas y manzanas verdes, esparragos
y microvegetales. Barrel Wine and Tapas,
inaugurado hace poco, se conecta con el
bistré, haciendo posible degustar un festin
completo o simplemente deleitarse con una
seleccién de tapas maridadas con uno de los
vinos de su extensa carta.

blacksheepbistro.net

Laura Jenkins





