STARTERS

OYSTER NACHOS

Tortilla chips with fried oysters, chipotle tartar
sauce & topped with fresh pico de gallo. 7.99
"Love at finst bite guarantee: if you don't love ‘em, we'll buy ‘em.”

MARYLAND LUMP CRAB CAKE
Fresh lump crab with Old Bay seasoning. 7.99

STUFFED MUSHROOMS

Stuffed with fresh lump crab, topped with parmesan
cheese & drizzled with jalapeno cream sauce. 6.99

CRISPY CALAMARI

Served with olive aioli & Thai chili sauce. 7.99

RAPHAELS MEXICAN SHRIMP COCKTAIL
Shrimp, tomatoes, avocado, onions
& a spicy cocktail sauce. 6.99

FRIED DILL PICKLES

Crisp dill pickle slices served with ranch dressing. 5.49

COCONUT SHRIMP
Five jumbo coconut shrimp with
Thai chili dipping sauce. 7.29

HONEY CHIPOTLE SHRIMP

Crispy popcorn shrimp tossed in a
tangy-sweet and spicy sauce. 6.99

PEEL-N-EAT SHRIMP
Served on ice with our homemade cocktail sauce.
half doz. 6.99 doz. 10.99

OYSTERS ON THE HALF SHELL

We shuck to order & serve Gold Band oysters.

(Just to be safe, please read our lawyer jargon on back.)
half doz. mkt price doz. mkt price

CHECKOUT OUR
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HOMEMADE

SOUPS

BORN ON THE BAYOU GUMBO
Shrimp, chicken, Andouille sausage & okra in a dark roux.
cup 3.99 bowl 5.99

CRAB BISQUE

Rich & creamy with fresh Alaska snow crab & blue crab.
cup 4.79 bowl 6.79

CLAM CHOWDER
Creamy, New England style. cup 3.99 bowl 5.99

the Oviginal/
CREAM OF ROASTED JALAPENO SOUP
cup 3.99 bowl 5.99

Frnesh Salads

SALMON SALAD

Grilled fresh Atlantic salmon with Asian noodles & capers,
over mixed greens, tossed in our roasted shallot vinaigrette. 13.99

PECAN CRUSTED SHRIMP SALAD
Honey pecans, dried cranberries & feta cheese over
spinach tossed in our raspberry vinaigrette. 10.49

COCONUT SHRIMP SALAD

Jumbo coconut shrimp, Mandarin oranges, red bell pepper
and toasted almonds over mixed greens tossed with our
ginger soy vinaigrette. 10.29

COBB SALAD

Bacon, diced tomato, shredded cheese, egg, avocado,
and chicken or shrimp (grilled, blackened or fried). 9.99
...Great with Honey Chipotle Shrimp. add .99

BLACKENED CHICKEN CAESAR SALAD 8.99
HOUSE SALAD 3.49
CAESAR SALAD 3.79

%mmade.@w
Roasted Shallot Vinaigrette ® Ginger Soy Vinaigrette

Bleu Cheese ® Ranch e Creole Honey Mustard e Caesar
Remoulade e Raspberry Vinaigrette e Fat Free Vinaigrette

SHRIMP *CATFISH *OYSTERS

Your choice of grilled, blackened or fried. Served with apple cider slaw & waffle fries or rice.

SHRIMP 5six9.99 eight 11.49 US FARM RAISED CATFISH 1199 GULF OYSTERS eight 10.49 doz. 12.49
CREATE YOUR OWN COMBO Choose any 2 from above — 11.99 e Choose any 3 from above — 13.99
SHRIMP BASKET Basket of waffle fries & bite sized shrimp 7.99

Jisk City FAVORITES

SERAFIN’S FISH TACOS

Fried Tilapia, tangy cabbage, pico de gallo, shredded
cheese & a bacon ranchero sauce, rolled in a flour
tortilla & grilled make these the “Best Fish Tacos in Town!” 10.49

CRAB STUFFED SHRIMP

Filled with delicious lump crab & topped with
our Chardonnay cream sauce. Served with fresh
veggies & rice pilaf. 15.49

FRESH ATLANTIC SALMON
Grilled or blackened topped with cilantro lime butter.
Served with rice pilaf & fresh veggies. 16.99

MARYLAND LUMP CRAB CAKES

Two lump crab cakes, served with rice pilaf & fresh veggies. 15.49

HONEY CHIPOTLE SHRIMP TACOS
Three corn tortillas filled with honey chipotle shrimp,
shredded carrots & celery. Drizzled with cool ranch
dressing & topped with diced avocado. 9.79

FISH & CHIPS

Beer battered cod served with fries & slaw. 9.99

FRESH FISH OF THE DAY mkt price
Check out the chalkboard fou daily lunch and dinner features,

S l D ES All Sides 2.99

Basket of Fries ® Fresh Veggies ® Hush Puppies
Rice Pilaf ¢ Mashed Potatoes ¢ New Potatoes
Sauteed Spinach e Virginia’s Apple Cider Slaw
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Served on a fresh baguette with remoulade, For people who just can’t get enough crab. We serve Ast
lettuce & tomato, fries or coleslaw. Alaska Snow Crab legs with Andouille sausage, 5“ A;«n
SHRIMP = TILAPIA * CRAWFISH new potatoes & corn on the cob... »L» \! nn
BLACKENED CHICKEN 7.99 because you can't live on crab alone. = a
ALASKA CRAB PLATTER for One 22.99

CATFISH » BUFFALO SHRIMP

BUFFALO CHICKEN 8.99 CRAB & SHRIMP PLATTER for One 25.99
OYSTER 5.9 BEACH PARTY PLATTER e
Don t Want Fries 0 Slaw. ? (serves 3-4) 46.99
Substitute soup, gumbo, red beans, or salad, add 1.79 CRAWFISH PLATTER

The season is usually from January ‘til July, and when
they’re here, there’s nothin’ better. Let us know if you need

S AN DW] C H E s a crawfish eatin’ lesson. mkt price

All sandwiches served on a wheat bun with a side of fries or slaw.
FISH CITY SANDWICH

Fresh tilapia fillet grilled, blackened or fried

with remoulade, lettuce, tomato & onion. 7.89 SHRIMP & ANDOUILLE MAC & CHEESE
BLACKENED CHICKEN SANDWICH A creamy blend of three cheeses, grilled shrimp
Monterey Jack, mayo, lettuce, tomato, & Andouille sausage. 9.99

onion & three-olive pesto. 7.89 MEDITERRANEAN PASTA

LUMP CRAB CAKE SANDWICH Mediterranean veggies & feta cheese over bowtie pasta

in white wine, garlic & olive oil. 8.99
with Shrimp or Chicken. 10.99

CAJUN PASTA

Sauteed mushrooms and onions tossed in our rich
Cajun cream sauce over penne pasta.

with Shrimp or Chicken. 10.99

Remoulade, lettuce, tomato & onion. 8.79

BILL’S BUILD YOUR OWN BURGER

Y Ib burger with mayo, lettuce, tomato & onion. 6.99

Add your favorite topping for .49 each.

Choose from grilled mushrooms, bacon, avocado,

grilled jalapenos, American, Monterey Jack or Bleu cheese.

DOTNB"‘CI;‘SST,WIM YT |G FISH

RED BEANS & RICE folu'diamgfyle . With your choice of two sides. 14.99 .
Made with andouille sausage & bacon. cup'3.99 bowl 6.99 Calories: 621 e Total Fat: 21g e Saturated Fat: 4g e Sodium: 362mg

CATFISH DINNER

SLOW ROASTED POT ROAST Grilled or blackened with steamed veggies. 9.99

Slow roasted, served with fresh mashed potatoes, Calories: 378 » Total Fat: 19g » Saturated Fat: 4g » Sodium: 377mg
roasted carrots and a rich rosemary gravy & topped
with thin fried onion strings. 9.49 SHRIMP DINNER

6 shrimp, grilled or blackened with your choice of two sides. 9.99
CHICKEN BREAST DINNER e i . ..
Grilled or blackened, served with fresh veggies & rice. 8.99 Calories: 507 ¢ Total Fat: 12g » Saturated Fat: 5g * Sodium: 360mg

CHICKEN BREAST DINNER

CH I POTLE BBQ CHICKEN ) Grilled or blackened with your choice of two sides. 8.99
Grilled chicken breast with sauteed mushrooms & onions. Calories: 511 e Total Fat: 13g e Saturated Fat: 2g » Sodium: 440mg

Topped with crisp bacon & Monterey Jack cheese

with fries & cole slaw. 9.49 5 E' g. :
B E V E R A G E S VIRGINIA’S APPLE CIDER COLE SLAW

STEAMED VEGGIES » WHITE RICE
FROZEN GOLD MARGARITA

House recipe, swirled with Gran Gala liqueur. * Medical CitYHeart

b
BILL’S ,BLOO,DY MARY, ) Above selections certified as heart-healthy by Medical City Heart.
House recipe garnished with a jumbo shrimp. For more information visit medicalcityheart.com.

BILL’S WIFE’S BLOODY MARY
Grey Goose Vodka & our house recipe

garnished with a fresh jumbo shrimp. am

ICED TEA » PEACH TEA » SODAS » PINK LEMONADE DESSERTS

HOT TEA » HOT CHOCOLATE

COMMUNITY COFFEE HOMEMADE BREAD PUDDING 4.9
A dark roast blend from Louisiana KEY LIME PIE 499

HOT APPLE CRISP 499

ROCKY ROAD BROWNIE SUNDAE 499

DESSERT SPECIAL Ask your server.

#t Fish City Grill, we support fisheries and vendons that
-.-—40—_---

Our Legal Jargon: There is risk associated with consuming raw oysters or any raw animal protein.
If you have chronic illness of the liver, stomach or blood, or have immune disorders, you are at
greater risk of serious illness from raw oysters and should eat oysters fully cooked.

If unsure of your risk, consult a physician.

CATCH US ON THE WEB AT WWW.FISHCITYGRILL.COM
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