Starters

Salads

Green Bean Fries

add grilled chicken breast 4.99
add grilled shrimp 5.99
add blackened mahi 5.99

Fresh green beans lightly breaded and fried.
Served with our house made lemon aioli for dipping. 9.99

Florida Alligator Bites

Dusted in seasoned flour and fried with cherry peppers. 10.99
available without hot cherry peppers upon request.

Coconut Shrimp Salad

Crabby’s Calamari

Shell Bar

Avocado Egg Roll

Crabbyfellar Baked Oyster

Lightly fried rings and tentacles served with cherry peppers. 9.99
available without hot cherry peppers upon request.

Romaine lettuce, cherry tomatoes, red onion, and feta cheese
with our pineapple mango vinaigrette and coconut shrimp. 13.99

Calamari Caesar Salad
A classic Caesar salad topped with crispy calamari
and fried cherry peppers. 13.99

Layered with crab and spinach dip, bacon, and cheddar jack cheese.*
½ dozen or dozen market price

Made in house with a sweet Thai chili sauce. 10.99

Buffalo Shrimp

Garlic Parmesan Baked Oyster

Fried royal red shrimp tossed in spicy buffalo sauce. 9.99

Topped with garlic, butter, and parmesan cheese.*
½ dozen or dozen market price

Onion Rings

Hand cut onion rings served with Crabby’s stone sauce. 7.99

Crabby’s Fresh Oysters

Amazing Shrimp & Feta Toast

Served raw or steamed by the dozen.* market price

Royal red shrimp, feta cheese, white wine, and garlic butter
baked with garlic bread. 10.99

3 Clam Cakes

Coconut Shrimp

Three large clam shells loaded with chopped clams
and stuffing lightly breaded and fried. 10.99

Royal red shrimp fried in a coconut breading with pepper jam on side. 10.99

Crab Cake

Garlic Mussels

Caesar Salad
Romaine lettuce, tossed in classic caesar dressing, and topped
with grated parmesan cheese and croutons. 6.99

House Salad
A blend of romaine lettuce and spring mix, topped with tomatoes,
onions, cheddar jack cheese, and croutons. 5.99
Dressing options:
ranch, italian, blue cheese, honey mustard, oil & vinegar,
and pineapple mango vinaigrette

Cold water Prince Edward Island mussels sautéed in white wine,
garlic, and butter. Served with garlic bread. By the pound 10.99
add pasta 5.00

A Florida crab cake served grilled or fried. 10.99

Crabby Nachos

Clam Chowder

Mussels Marinara

Black beans, jalapenos, pico de gallo, cheddar jack cheese
and a drizzle of sour cream. 9.99
add pulled chicken 2.00 – add grilled shrimp 3.00

Cold Water Prince Edward Island mussels sautéed with
marinara sauce and served with garlic bread. By the pound 10.99
add pasta 5.00

Creamy Crab & Spinach Dip

Blue crab and spinach topped with cheddar jack cheese.
Served with tortilla chips. 10.99

Try our Crabby Bill’s famous original recipe!
Cup 4.99 / Bowl 6.99

Easy Peel Shrimp
Royal red shrimp split for easy peeling. Served hot or cold
with old bay seasoning. Half order 10.99, Full order 17.99

Smoked Chicken Wings

Perfectly smoked bone in chicken wings without breading.
Served plain, rubbed, bbq, or buffalo. 6 pieces 9.99 – 9 pieces 12.99

Hush Puppies

One dozen traditional hush puppies fried to a golden perfection.
Served with honey. 5.99

Chicken Breast Strips

Fried chicken breast strips tossed in buffalo,
sweet thai chili, or bbq. 8.99

Visit our Florida Family of Restaurants
www.beachsidehospitalitygroup.com

Hom e Of The Fam ous
Rum Runner Bucket
A delicious traditional Florida Rum Runner
made with Cruzan rum, tropical juices and a splash of
grenadine, shaken not stirred and served in a bucket.

3.19

CrabbyBillsStCloud.com

1104 Lakeshore Boulevard, St. Cloud, Florida

(407) 979-4001

*Consuming raw or undercooked oysters, meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illnesses, especially if you have a medical condition.

Sandwiches

Bairdi C rab Plus...

Served with crispy fries or coleslaw.
All fish served with Greg’s signature key lime tartar sauce.

take our ¾ pound favorite dish
steamed and add any of the following:

Mahi Mahi Caribbean
Mahi mahi, served grilled or blackened. 13.99

Buffalo Chicken
A crispy chicken breast, tossed in spicy buffalo sauce,
served on a toasted bun with blue cheese dressing. 10.99

By Popular Demand!

Garlic Mussels
Garlic Parmesan Oysters
Clam Cakes
Calamari

Royal Red Shrimp:
Fried Shrimp
Shrimp Scampi
Coconut Shrimp

Grouper Taco
Beer Battered Haddock
St. Louis Style Ribs

Fresh Gulf Grouper
Real grouper filet served fried, grilled, or blackened. market price

lsland Mahi Mahi
Caribbean mahi mahi filets, seasoned with cajun spices, basted with a key lime
honey mustard then topped off with fresh mango salsa. market price

Bairdi Crab
Known as the best crab available, it’s a house favorite, served traditional
steamed, or grilled with garlic butter and Old Bay seasoning. 38.99

Coconut Shrimp

Shrimp Po Boy
Traditional New Orleans style, served with large wild caught
royal red shrimp, fully dressed on a toasted roll drizzled with
a homemade remoulade. 12.99

Large wild caught royal red shrimp, hand tossed in a coconut
rum breading, served with a sweet pepper jam sauce. 18.99

Crabby’s Combos

Chicken & Andouille Po Boy

Large Caribbean Rock Lobster Tail
A one pound caribbean rock lobster tail, basted in garlic butter,
seasoned in old bay, and broiled to perfection. market price

Served with two sides

Blackened chicken, grilled andouille sausage, and
sautéed onions on a dressed toasted roll. Drizzled with
our homemade remoulade. 12.99

Fish & Chips

Shrimp and Fish Combo

Prepared fried, grilled, blackened or beer battered. 14.99

St. Cloud Combo

Key West Combination

Traditional New Orleans style, served with tender
grouper nuggets, fully dressed on a toasted roll drizzled
with a homemade remoulade. 14.99

Crabby’s calamari, hand breaded
royal red shrimp, grouper fingers,
and hushpuppies deep fried
to perfection. 18.99

Skewered royal red shrimp
and Caribbean mahi mahi, basted
in honey mustard with
crab cake balls. 19.99

Tacos

A 1/2 rack of our tender, St. Louis
style ribs paired with our coconut
rum breaded shrimp. 21.99

Grouper Po Boy

Ribs & Coconut Shrimp

Served with crispy fries or coleslaw.
Crunchy cabbage, shredded Cheddar Jack cheeses,
topped with mango salsa and a cilantro lime cream sauce.
Choose one: Fried Grouper, Fried Chicken, or Grilled Shrimp 14.99

Shrimp Dinner
Large wild caught royal red shrimp served hand breaded
and fried or skewered and grilled. 15.99

Crab Cake Dinner
Two Florida style crab cakes served grilled or fried. 16.99

Chicken & Ribs

Pasta

BBQ glazed smoked chicken wings
served with a 1/2 rack of tender,
St. Louis style ribs. 21.99

Onshore

lsland Tacos

Shrimp & Grits

Served with
two sides

Marinated royal red shrimp, sautéed with andouille sausage,
garlic, a house blend of spices, over grits. 16.99

Buffalo Chicken Mac n’ Cheese

New York Strip

Rib Dinner

A 12oz Two Rivers Ranch grass fed
strip steak.* 20.99

A 1/2 rack of tender, juicy, St. Louis
style ribs. 16.99

Chicken Strips

Southernmost Chicken

Hand breaded and served with your
choice of sauce. 13.99

Two grilled chicken breast topped with
Key West honey mustard, bacon, and
cheddar jack cheese. 15.99

= Crabby’s Specialty Items

Served with
garlic bread

Add a side salad: House 2.99 or Caesar 3.99

Add a side salad: House 2.99 or Caesar 3.99

Street Tacos
Cabbage and a creamy, spicy baja sauce and a
house-made salsa verde. Choose one: Fried Grouper,
Fried Chicken, or Grilled Shrimp. 14.99

Haddock filets dipped in Crabby’s beer batter and fried to
a light crispy crunch. 16.99

Haddock filet and royal red shrimp – beer battered and fried to a golden
perfection or baked with garlic butter and old bay seasoning. 16.99

Grouper Sandwich

Served with
two sides

Add a side salad: House 2.99 or Caesar 3.99

ONE 29.99 TWO 34.99

Sirloin Burger
Half pound of angus beef and brisket blend grilled to order.* 9.99

Offshore

Creamy white cheddar macaroni and cheese topped with fried buffalo chicken
pieces and mozzarella cheese. Dusted with bread crumbs and baked. 15.99

Shrimp Alfredo
Large wild caught royal red shrimp served over linguine pasta,
tossed in our homemade alfredo sauce. 15.99

Cajun Chicken Alfredo

Grilled chicken served over linguine pasta with andouille sausage,
fresh spinach and tossed in our Cajun alfredo sauce. 15.99

Sides
Fries
Cheese Grits
Coleslaw

Premium Sides
Green Beans
Seasonal Veggie
Mash with Gravy

Mac n’ Cheese 2.99 to substitute, or 5.99 a la carte
Side Salad 1.99 to substitute, or 2.99 a la carte
Caesar Salad 2.99 to substitute, or 3.99 a la carte

Killer Key Lime Pie
Four Time National Champion!
Made with Nellie & Joe’s Key Lime
Juice, poured into a made-fromscratch graham cracker crust.

named after our founder’s daughter Sylvia,
who was given the nickname Silly Willy

