H om e of Th e Fa mo us
Rum Runner Bucket

Starters

Florida Alligator Bites dusted in seasoned flour and fried

Coconut Shrimp royal red shrimp fried in a coconut breading

with cherry peppers. 10.99 available without hot cherry peppers
upon request.

with pepper jam on side. 10.99

Crabby’s Calamari lightly fried rings served with fried

Cajun Grouper Bites fresh grouper nuggets breaded
in a spicy batter and fried until golden. 13.99

cherry peppers. 9.99 available without hot cherry peppers
upon request.

Crabby Nachos black beans, jalapeños, pico de gallo, cheddar

Crab Cake a Florida crab cake served grilled or fried. 10.99

jack cheese and a drizzle of sour cream. 9.99
add pulled chicken 3.00 – add grilled steak 3.00

Avocado Egg Roll made in house with a sweet Thai chili

Creamy Crab & Spinach Dip blue crab and spinach

sauce. 10.99

topped with cheddar jack cheese. Served with tortilla chips. 10.99

Onion Rings hand cut onion rings served with Crabby’s stone
sauce. 8.99

Hush Puppies one dozen traditional hush puppies fried to a
golden perfection. Served with honey. 6.99

Boom Boom Shrimp Bites wild caught red shrimp deep
fried & tossed in our spicy boom boom sauce. 10.99

Stuffed Mushrooms stuffed with crab, spinach, and cream
cheese topped with white wine and butter sauce. 9.99

Amazing Shrimp & Feta Toast royal red shrimp,
feta cheese, white wine, and garlic butter baked with garlic
bread. 10.99

Boneless Wings fried chicken breast strips tossed in
buffalo, boom boom, sweet thai chili, or bbq. 9.99

Pasta

Shell Bar
Crabbyfellar Baked Oyster layered with crab

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

Garlic Parmesan Baked Oyster topped with garlic,
butter, and parmesan cheese.* ½ dozen or dozen market price

Crabby’s Fresh Oysters served raw or steamed by the
dozen.* market price

Garlic Mussels cold water Prince Edward Island mussels

Shrimp & Grits

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

Seafood Pasta

sautéed royal red shrimp,
mussels, and clams tossed in
linguine. Served with scampi
sauce or a red sauce. 21.99

Shrimp Alfredo large wild

sautéed in white wine, garlic, and butter. Served with garlic bread. By
the pound 10.99 add pasta 5.00

caught royal red shrimp served over
linguine, tossed in our homemade
alfredo sauce. 15.99

Mussels Marinara cold Water Prince Edward Island

Cajun Chicken Alfredo

mussels sautéed with marinara sauce and served with garlic bread.
By the pound 10.99 add pasta 5.00

Garlic Clams middleneck clams sautéed in white wine, garlic,
and butter. Served with garlic bread. 13.99 add pasta 5.00

Royal Red Shrimp

a sweet, wild caught, cold water shrimp
that are split for easy peeling. Served hot with scampi sauce or chilled
with Crabby’s secret seasoning. Half order 11.99, Full order 17.99

grilled chicken served over linguine with fresh spinach then tossed
in our cajun alfredo sauce. 15.99

Soup & Salads

Salads served with your choice of these Ken’s dressings:
ranch, honey mustard, bleu cheese, mango pineapple
vinaigrette, Italian

Clam Chowder

Rock Shrimp

with
garlic bread

try our Crabby Bill’s famous recipe! Cup

4.99/Bowl 6.99

sautéed in our garlic wine
sauce. Get it by the half
order or full order.
market price

Coconut Shrimp Salad 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

= Crabby Bill’s
Specialty Items

with crispy calamari and fried cherry peppers. 13.99

House Salad a blend of romaine lettuce and spring mix, topped
with tomatoes, onions, cheddar jack cheese, and croutons. 5.99

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

Clearwater Beach

Clearwater Beach

Clearwater Beach

Clearwater Beach

Daytona Beach

Ft. Myers Beach

Add to Salad
grilled chicken breast 5.99 grilled shrimp 6.99
blackened mahi 6.99
blackened tuna 6.99

Ft. Pierce

*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.

CrabbyBillsStCloud.com • 407-979-4001
1104 Lakeshore Boulevard, St. Cloud, Florida

10.20

Fish
Favorites
with two sides

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

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

Hogfish a local favorite lightly
baked with a parmesan cheese and
panko crust. 21.99

Stuffed Flounder layered and
baked with our house made crab cake
stuffing. 18.99

Fish & Chips haddock filets
dipped in Crabby’s beer batter and fried
to a light crispy crunch. 17.99

Seafood
Tasty
Specialties Combinations
with two sides

Bairdi Crab known as the best

NY Strip a 12oz Two Rivers Ranch
grass fed strip steak.* 26.99

Chicken Strips hand breaded and

mahi, served grilled or blackened. 13.99

Chicken a chicken breast prepared to

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

crab cakes served grilled or fried. 18.99

Shrimp and Fish Combo

Large Caribbean Rock Lobster Tail

royal red shrimp and a haddock filet –
beer battered and fried to a golden
perfection or baked with garlic butter
and Old Bay seasoning. 18.99

a one pound caribbean rock lobster tail,
basted in garlic butter, seasoned in old bay,
and broiled to perfection. market price

Steamer
Bucket
a large cluster of Bairdi Crab,
half dozen steamed clams, half
pound of mussels, and EZ peel
shrimp. served with corn on
the cob and potatoes. 39.99

Shrimp Boil
Jumbo royal red shrimp, fresh corn,
fingerling potatoes & smoked sausage.

for One 21.99

Sandwiches
Mahi Mahi Caribbean mahi

St. Cloud Combo Crabby’s

Crab Cake Dinner two Florida style

a chicken breast lightly breaded
and fried. Topped with mozzarella
and marinara. 15.99

angus beef and brisket blend grilled
to order.* 10.99

skewered royal red shrimp and Caribbean
mahi mahi, basted in honey mustard with
crab cake balls. 21.99

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

Chicken Parmesan

Sirloin Burger half pound of

Key West Combination

royal red shrimp served hand breaded and
fried or skewered and grilled. 16.99

served with your choice of sauce. 13.99

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

half- rack of our tender, St. Louis style ribs
paired with our coconut rum breaded
shrimp. 21.99

Shrimp Dinner large wild caught

with two sides

juicy, St. Louis style ribs. 16.99

Ribs & Coconut Shrimp a

crab available, it’s a house favorite,
served traditional steamed, or grilled
with garlic butter and Old Bay
seasoning. 38.99

Land
Favorites
Rib Dinner a half-rack of tender,

with two sides

for Two 37.99

Add To Your Boil
3/4 lb Bairdi Crab 20
1/2 lb EZ Peel Rock Shrimp 12
1 lb Little Neck Clams 10 1 lb of Mussels 10
Choose a style for your boil:
Scampi sautéed Drunken sautéed
Cajun sautéed
in oil, garlic &
white wine

in beer, fresh ginger
& house spices

in our creole butter,
beer & spices

your choice of grilled, blackened, fried, or
Buffalo fried. 11.99

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

Grouper Sandwich
prepared fried, grilled, or
blackened. 14.99

Grouper Po Boy traditional

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

Beer Batter Fish a generous filet

of Haddock beer battered and fried until
a golden brown. 13.99

Desserts

Tacos & Bowls

Island Tacos crunchy cabbage,

Steak Bowl coconut rice, avocado,

shredded cheddar jack cheeses, topped
with mango salsa and cilantro lime cream
sauce. Choose one: fried grouper, steak, or
grilled shrimp. 14.99

cabbage, wonton strips, pico de gallo,
cilantro cream sauce, and a soygave
drizzle. 15.99

Street Tacos cabbage and a creamy,
spicy Baja sauce and a house-made salsa
verde. Choose One: fried grouper, steak,
or grilled shrimp. 14.99

Sides

Fries
Coleslaw
Cheese Grits
Garlic Bread

Seasonal Veggie
Half Ear Fresh Corn
Fingerling Rosemary Potatoes
Coconut Rice

Key Lime Pie Four Time National Champ!
Made with Nellie & Joe’s Key Lime Juice, poured
into a made-from-scratch graham cracker crust. 4.99

Ahi Tuna Bowl coconut rice,
avocado, carrots, wonton strips,
seaweed salad, cilantro cream, and
a soygave drizzle. 15.99

Premium Sides

Mac n’ Cheese 2.99 to substitute, or 5.99 a la carte
Street Corn 1.99 to substitute, or 4.99 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

ask about our flavor menu. 3.99

