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The restaurant also dropped another popular item, mahi-
mahi, and switched from fresh to farm-raised redfish. More 
than 80 percent of the seafood consumed in the United States 
– and almost 90 percent of shrimp – is imported, according 
to the National Oceanic and Atmospheric Administration.

“We used to pay $21.50 for a 100-pound sack,” said 
Gustavo Santana, general manager of the Flying Fish 
at Preston Center. “Now it’s about $36. We plan on 
increasing the price a couple dollars for our customers, 
but we can’t expect them to pay 80 percent more, espe-
cially when they’re used to gulf oysters.” Red Lobster 
recently pulled oysters from its menus across the country. 
Another famous restaurant – P&J Oyster Co. in the 
French Quarter in New Orleans – stopped shucking 
in June. Other restaurants have raised prices, started 
serving oysters from the East and West Coast, or both.

Santana said his restaurant plans to lift its two-month 
suspension of oysters on the half-shell Friday. He said 
they’ll cost $10.50 a dozen instead of $8.50. The price 
spike could last as long as two years – the time it takes gulf 
oysters to grow to a harvestable size of 3 inches. Supply 
and demand b ut Texas oystermen may discover a pearl in 
the shortage when public reefs open for fishing on Nov. 1.

Texas is the Gulf Coast’s second leading producer of oysters.

In 2007, the state produced 5.8 million pounds of oyster 
meat, nearly double Florida’s production at 2.9 million 
pounds, but less than half of Louisiana’s 12.9 million-
pound catch.And though Texas’ reefs are still recovering 
from a pummeling by Hurricane Ike in September 2008, the 
increased demand may lead to higher prices for fishermen.

“It’s a little bit like a door that swings both ways,” said 
Lance Robinson, a wildlife biologist and regional director 
for Texas Parks and Wildlife’s upper coast. “A reduced 
supply from the gulf means that oysters that are harvested 
may command a little higher price.” The down side, 
he said, is that Galveston Bay – which produces 60 to 
70 percent of the state’s harvest – could be overfished.

But when it comes to 
oysters, the Gulf of 
Mexico is king.

men cleaning oysters 
from gulf for relocation

“The seafood is safe, but 
the problem is that early 
on in the oil spill, some of 
the national news outlets, 
and even some of the 
dealers on the East Coast, 
were telling people not to 
eat any seafood from the 
Gulf of Mexico.”

The process of culling oysters off the reef inevitably 
damages and kills some animals, which sets back the 
next year’s catch. But Robinson said Texas fishermen 
may face an even larger problem this season.Even 
though the state’s shoreline and seafood escaped 
the oil spill unharmed, the public may have a bad 
taste in its mouth when it comes to this year’s catch.
 “All the stuff coming out of the gulf is being tested by 
the FDA,” said Robinson. “The seafood is safe, but the 
problem is that early on in the oil spill, some of the 
national news outlets, and even some of the dealers 
on the East Coast, were telling people not to eat any 
seafood from the Gulf of Mexico.” Safety concerns
Wood, the manager at the Sea Breeze Fish Market and 
Grill, said he hears the concerns every day. Customers 
ask whether the restaurant’s seafood was caught in the 
gulf. One even quipped, “Can I have a side order of 
petroleum with that?” Sammy Ray, a 91-year-old oyster 
pathologist and professor emeritus at Texas A&M 
University, described the oil spill as a calamity but said 
consumers, restaurants and the ecosystem will survive. 


