me\@ o‘F The FMou\s
F~ === RumRunner

A tradltlonal Florlda Rum Runner made with Cruzan
rum, tropical juices, and a splash of grenadine,
> shaken not stirred and served ina bucket.

ON THE LAKEFRONT

Starters o —

Grouper Nuggets hand breaded and served with

Easy Peel Shrimp served hot scampi style

key lime tartar and fries. 19.99 -OR- chilled with old bay. half 16.99, full 26.99
Gator Nuggets fried with cherry peppers, served g Coconut Lobster Bites cCaribbean lobster chunks
with remoulade. 17.99 : lightly breaded in our coconut & panko breading and served

with tropical pina colada sauce. 16.99

Creamy Crab & Spinach Dip crab meat & spinach,
cheddar jack cheese served with house-made tortilla chips. 15.99

: Crabby’s Fish Dip smoked mahi and wahoo
i fish dip served with diced cherry peppers & red onion. 13.99

Calamari with zesty cherry peppers. 16.99

Beachside Nachos crispy
tortilla chips topped with savory
black beans, cherry peppers, pico de
gallo, seasoned queso blanco, and
fresh cilantro. 13.99

add: chicken 4, or shrimp 6 “\ -

———— Boom Boom Shrimp wild caught red shrimp deep fried
Crabby s Baked & tossed in our spicy boom boom sauce. 13.99

Oysters* a dozen gulf oysters topped with garlic butter, N
parmesan cheese & house seasonings. 33.99 Coconut Shrlmp jumbo royal reds dusted in coconut
breading with a pina colada sauce. 14.99

Crabby’s Fresh Oysters* served raw or steamed . . il 4
by the dozen. 28.99 Onion Rlngs hand cut onion rings served with

Texas petal sauce. 14.99

Hushpuppies one dozen fried until perfectly golden and
served with honey butter. 11.99

& Cl’iSpy Chicken hand breaded in our southern blend of herbs
a" w&c s n spices, try ‘em tossed in Nashville hot or datil pepper bbq. 13.99
Served with fries.

Classic Grouper Sandwich r Qacos

Oysters Crabafella® a dozen gulf oysters topped with
crab & spinach dip, bacon, & beurre blanc sauce & baked. 35.99

fresh fried, grilled or blackened. 24.99 Served with fries.
Sirloin Burger* half pound of Angus beef & brisket Grouper Tacos lightly fried grouper & cabbage,
blend, topped with your choice of cheese. 16.99 topped with cheddar jack cheese, diced onion, cilantro,

% spicy baja sauce & house-made salsa verde. 24.99
Portobello Burger char-grilled portobello ' I ) L
marinated in a blend of olive oil, balsamic vinegar & garlic, C_then TOCOS fried fh'Cke"_f'"Q“—f"S & cabbage, topped
topped with sauteed onions. 21.99 with cheddar jack cheese, diced onion, cilantro, spicy baja sauce
& house-made salsa verde. 16.99

Boom Boom Shrimp Tacos fried shrimp tossed in
boom boom sauce with crunchy cabbage & fresh cilantro. 18.99

Portobello Tacos grilled portobello topped with

Cali Chicken Sandwich grilled with bacon,
pepperjack cheese and topped with avocado salsa
on Cuban bread. 16.99

Alaskan Crab Roll chilled Alaskan snow cr_ab meat cabbage, cheddar cheese, fresh cilantro, chopped red onions,
gently folded with Hellmann’s mayo, seasoned with Old spicy baja sauce & house-made salsa verde. 21.99
Bay and served on a toasted New England style roll. 23.99

Nashville Hot Chicken fried and tossed in Nashville Mahi Tacos blackened F ' ""'
hot sauce, pickle chips. 15.99 mahi mahi & cabbage, topped with = _ :

. ) p mango salsa, cheddar cheese & a
g é Mahi Melt blackened and topped with sautéed omemaditinnico crea o

onions and melted cheese on fresh toasted
Cuban bread. 21.99

g = Crabby’s Specialty ltems

| Soups & Salads

Calamari Caesar Salad Caesar Salad romaine House Salad blend of fresh
a classic caesar salad topped with  lettuce tossed & topped with mixed greens with tomatoes,
crispy calamari & fried cherry grated pecorino romano onions, cheddar jack cheese &
peppers with garlic bread. 16.99 cheese & croutons. 7.99 croutons. 6.99

A d dto grilled chicken breast 10 iallgds servehd }\:vith your cthoiicebt‘)fthﬁse dressings:
. . . alian, ranch, honey mustard, bleu cheese, caesar,
Clam Chowder Tre Sa‘ad gl‘l"éd Sh"mp or mahi 14 mango pineapple vinaigrette, or oil & vinegar

World Famous original recipe
loaded with hearty potatoes, grouper 18

freshly shucked clams, bacon &
house spices. 6.99 bowl - 4.99 cup

*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. Es
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Seafood Specialties ...

Stuffed Shrimp large wild
caught royal red shrimp butterflied &
filled with seafood stuffing, baked &
topped with beurre blanc sauce. 24.99

4} Bairdi Crab | g

a house favorite! 1.5 pounds served
fire roasted with garlic butter and |
Old Bay seasoning. 69.99 | -

"

Coconut Shrimp

large wild caught royal red shrimp butterflied

& hand tossed in Malibu coconut breading, fried

& served with house-made pina colada sauce. 24.99

Crab Cake Dinner
two grilled Florida style crab cakes. 24.99

Eﬂiﬁh & ('Ihipﬁ beer battered haddock

filets, served with fries and one side. 22.99

g = Crabby’s Specialty items

Onshore

Sea Scallops blackened and served on gouda

g
grits, topped with beurre blanc sauce and scallions,
served with one side. 38.99

Stuffed Flounder baked with our handmade
crab cake. 23.99

| Fresh Grouper
| alocal favorite.

. Served fried, grilled

| or blackened.

Fried Shrimp Dinner royal red shrimp
hand breaded and fried until golden. 23.99

Island Mahi a warm water filet served blackened
topped with mango salsa. 27.99

Combo Platters

served with two sides

Baby Back Ribs
Memphis style full slab 36.99

New York Strip* a120z
Chairman’s reserve cut, with
exceptional flavor & tenderness,
topped with garlic butter. 39.99

— Fried Shrimp 29.99

Ranchero Chicken twin
chicken breasts, blackened with fresh
avocado salsa, melted pepperjack

— with Stuffed Shrimp
cheese, and ranchero sauce. 21.99

Crispy Chicken hand breaded
in our southern blend of herbs n spices,
try ‘em tossed in Nashville hot or datil
pepper bbq.19.99

. — Seafood —

Baby Back Rib & Shrimp
Memphis style half rack

served with your choice:
— Coconut Shrimp 29.99

— Steamed Shrimp 29.
Surf & Turf* a120z

Chairman’s reserve cut NY Strip,
topped with garlic butter.

— with Blackened Scallops 64.99 -, E -‘
— with Bairdi Crab 76.99 M o 4

Shrimp 3 Ways wild caught
royal red shrimp served coconut,
stuffed & hand breaded fried. 34.99

served with two sides

Haddock & Shrimp royal red shrimp
and a haddock filet — beer battered and fried to
a golden perfection or baked with garlic butter
and Old Bay seasoning. 24.99

o Key West
| %Combo

J | grilled mahi & large
® | wild red shrimp
| glazed with key lime

99

56.99

! honey mustard and
L two conch fritters.
29.99

served with
garlic bread

Pasta

Shrimp Alfredo

sautéed large wild red shrimp

Shrimp

one pound of wild red shrimp
with smoked sausage. 38.99

Crab & Shrim

3/41b Bairdi crab legs and 1/2 order
of easy peel shrimp with corn on the
cob and smoked sausage. 52.99

BOILS'

v o P O

Boils are tossed in your choice of cajun
-or- garlic sauce. Served with one side

Crab

Bairdi crab legs with corn
on the cob and smoked sausage.
3/41b. 42.99 —or — 1.51bs. 74.99

Seafood Feast
1.5 Ibs of Bairdi crab legs and
a full order of easy peel shrimp
with corn corn on the cob
and smoked sausage. 89.99

& linguine pasta tossed in our
creamy alfredo sauce. 24.99

fR ) Shrimp & Grits
sautéed large wild red
shrimp, smoked sausage,
and piquillo peppers over
gouda grits. 26.99

Cajun Chicken Alfredo

linguine tossed in a creamy
Cajun sauce, with smoked
sausage and a blackened
chicken breast. 22.99

ADD 1/2Ib scallops to any boil 32

Sides

Gouda Cheese Grits
Coconut Rice & Black Beans
Seasonal Veggies

Mashed Potatoes

Fries
Mac & Cheese

Half Ear Fresh Corn
Tropical Coleslaw

Premium Sides add $1.99 / ala Carte $4.99
House Salad Caesar Salad

g Caribbean Street Corn

Desserts

r@ Key Lime Pie Beignets
4 Time National Champ! traditional beignets
Made with Nellie & Joe’s Key with raspberry sauce. 6.99
Lime Juice, poured into a made-
from-scratch graham cracker crust.

Kids Eat FREE!
Wednesdays

Onefreekid'smeal with each
purchase of anentree

E. 4 @CrabbysLakefront




