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Manci's Antique Club is a storied insriruﬁoq that was transformed in 1924 from an old wooden produce
warehouse into a filling sfarién in Daphne,AIabama. It was rumored that during Prohibition, cars werent the
only things getting 'gassed’ at Italian immigrant Buster Manci’s filling station. By 1936, all pretense was
gone, or maybe just morphed because soon after, Manci introduced his cusromeré to a different kind of filling
station. Pack-rat Buster M&nci, later the mayor of Daphne, filled the walls and ceiling with collected artifacts

including one of the worlds largest Jim Beam decanter collections that still bring memories of a bygone era.
' In 2015, Manci’s was rejuvenated by local

entrepreneurs dedicated to preserving the
true spirit of this beloved and iconic
-establishment. Most recenﬂj', the addition of
Buster's Brick Oven Pizza has integrated a
little of Manci's Italian fiare to the area.
Manci’s has been recognized by Esquire
Magazine as one of the top 21 bars in
America.The restaurant has also been
featured on Diners, Drive-ins and Dives. Up
and coming musicians entertain weekly
while local recording artists return often for
a jam session with the patrons who helped
make them famous. It's a local favqrife and
you're sure to leave with a memorable slice
of Daphne, Alabama history for dessert.

SUNDAY BRUNGH

11am to 2pm
BruncH BurGer SHRIMP & GRITS p
Classic Manci Burger served on Texas Blackened shrimp and smoked
toast with melted cheddar and applewood gouda grits, fopped with a ADDITIONAL
bacon, fopped with hashbrowns & a fried pepperjack queso 15 SIDES .
egg. Served with a side of your choice 17 BREAKFAST TACOS $2 each
MaNcI’s BREAKFAST Three flour tortillas with ApPLEWOOD BACON +7
Two scrambled eggs with eggs. bacon, cheese, and
your choice of bacon or sausage, salsa, served with Gouda grits Texas ToasT
and hashbrowns or grifs. and hashbrowns 13 G
Served with foast 13 RS
HanGover WRAP o S
FRencH ToasT Scrambled eggs, hashbrowns, ONECUH SAUSAGE +1
Powdered sugar, syrup and cheddar, bacon, & Conecuh ’ HasH BRowns
Applewood bacon 13 sausage with a choice of side 13 cy o
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STARTERS

Friep PickLEs
Hand-breaded, crunchy dill
pickles with our

house-made ranch dressing ¢
for dippin' 8 !

Smokep Tuna Dip
We source this from down
in the Bayou 12

Loaoep Tots

Tater tots coyered in cheese,.
bacon, jalapenos,

and sour cream 10

$7 sub Sidewinder Fries

JALAPENO CHeese Curos
served with house-made
ranch 171

SOUP + SALADS

FriED MusHROOMS
Served with a house-made
horseradish cream sauce 8

Pimento CHeese RoLLs
House-made pimento cheese
fried in a flour fortilla. Served
with fire roasted tomato salsa
on the side 9

BurraLo SHRIMP BASKET
Served with slaw and blue
cheese crumbles 12

HaLr Dozen WiNGs
Garlic buffalo sauce served
with house made ranch 72

CHirs & DiP
House-made French onion
dip served with kettle chips 8

DRESSINGS: House-made Ranch < Honey Mustard
House-made Blue Cheese + Thousand Island
Balsamic Vinaigrette - Buster's Fefa Vinaigrette

“ManNCcI's SIGNATURE
SALAD
An old school Southern salad
with Arcadian lettuce, tomato,
€g0. blue cheese crumbles,
and crumbled bacon 8

Add Chicken, Shrimp or
Grouper to Any Salad,
Grilled, Blackened or Fried +7

SERIOUS EATIN’

GARDEN SALAD
Arcadian lettuce,
cherry tomatoes, red
onion, cucumber, and
cheddar cheese 6

Soup oF THE Day
Ask server for details MP

Served with a choice of one side..Add onion rings +1

OvsTer DINNER
Local oysters fried to

SHRIMP DINNER
Fried jumbo shrimp served with

SANDWIGHES & WRAPS

Served with your choice of one side.

CHickeN Crus

Grilled or blackened chicken
breast with cheddar, Swiss
and bacon topped with
lettuce, tomato & mayo 13

SHRrRIMP Po’Boy
Grilled, fried or blackened
with tartar, lettuce and
tomato on a hoagie 14

OvsTer Po’Boy

Crispy Fried oysters on a
hoagie with lettuce, tomato
and fartar sauce 18

Manci's PHiLLY
Shaved ribeye with peppers,
onions and Swiss 17

BurraLo CHickeN WRAP
Your choice fried or grilled
spicy buffalo chicken
tenders with lettuce, fomato
relish and crumbled blue
cheese 13

BLT

Applewood-smoked Bacon,
crispy lettuce, mayo, and ripe
tomatoes served on Texas

toast 72
Add house-made pimento
cheese +2

GRrouPeR FINGERS
Served with hush puppies

Friep CHickeN TENDER
SANDWICH .
Fried Chicken tenders wit
pepperjack cheese, pickles
and spicy aioli 13

SHRIMP WRAP

Grilled, blackened or fried
shrimp with French onion
crisps, fomato relish, Thai

chili sauce, & crisp lettuce 13

REuBEN

Toasted marbled rye,

corned beef and Swiss

with sauerkraut and 1000
Island dressing 14 i

CHickeN Bacon RANCH
WRrapP

Your choice fried or

grilled chicken with crispy
bacon, lettuce, & tomato,
Swiss cheese and
house-made ranch 13

Bic Kip GriLLeED CHEESE
Texas toast with Swiss,
cheddar, pepper jack,

grilled onions, bacon, and
fomato™ 12

CHickeN TENDER DINNER
Fried chicken served with
honey mustard, ranch or
blue cheese 14

TAGOS

Two flour tortillas with a
pineapple relish, spicy

perfection, served with hush puppies and slaw 19 and slaw 20
hush puppies and slaw 23

SPEGIALTY BURGERS

Served with your choice of one side. Add onion rings +1

Manci's BurGer Add-ons:

Served with lettuce, tomato,
onion, ketchup, mustard,
and mayo 12

Jalapeno +50¢ ¢ Grilled Onions +50¢
Mushrooms +50¢ ¢ Bacon +1.50

Cheese +1.25 |

American = Swiss = Cheddar « Pepper Jack « Crumbled Blue Cheese ;

MusHRooM Swiss BURGER
Hickory-smoked bacon, sautéed

mushrooms, horseradish cream,

and Swiss 15

Hickory BURGER
Hickory-smoked bacon, pickles,
onion crisps, Swiss, and smoky
barbecue sauce 15

Brack N BLue BurGer

PatTy MELT

Buttered Texas toast fopped
with Swiss and caramelized onions 15

PiMenTo CHEESE BURGER
House-made pimento cheese, tomato, Arcadian
lettuce, and spicy aioli 15

Crumbled blue cheese and smothered in grilled onions 15

SIDES

Beer-BATTERED SIDEWINDER FRIES 3.5

CoLe Staw 3 = KEeTTLE CHIPS 3 * TATER ToTS 3.5

Sipe SALAD 3.5 * PaAsTA SALAD 3

Potato SaLAap 3 = Beer-Batteren Onion RiNes 4.5

aioli, cheddar cheese,
Arcadian lettuce, house
slaw, and remoulade.
Served with your choice
of one side.

Add onion rings +1

Add a 37 taco for +3.

GRILLED CHICKEN 13

GRILLED SHRIMP 13
GRILLED GROUPER 714 |

PLEASE VISIT OUR SISTER LOCATIONS!
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DAPHNE

allaghan’s
Irish Social Club
since 1946

Consuming raw or undercooked meaits, poulfry, seafood, shellfish, eggs, or unpasteurized milk may

increase your risk of foodborne illness, especially if you have certain medical conditions.
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