
Gift cards available

Dinner 
Menu

Chicken Marsala 
A large, tender chicken breast sautéed in Marsala wine sauce, garlic and fresh mushrooms - 11.49 

Chicken Breast 
A large tender breast served any way you want it!  Grilled, Fried, or Blackened - 10.49

  Baked Chicken Mullaney
A chicken breast topped with fresh Brouchetta                                                                              

and Mozzarella Cheese - 11.99

Sirloin** 
8 ounce Angus sirloin grilled to perfection and  

topped with an onion straw garnish - 15.49   •  Add 6 golden fried shrimp for only 2.99

 Grilled NY Strip Steak**
12 oz. USDA Choice center cut NY strip, grilled to perfection and topped with 
an onion straw garnish - 18.79  •  Add 6 golden fried shrimp for only 2.99

Danish Baby Back Ribs 
One full rack of tender pork ribs, served with our special sweet BBQ sauce - 14.99 

Ribs & Chicken 
1/2 rack of baby back ribs and a grilled chicken breast cooked with  
our special sweet BBQ sauce - 13.49     With 6 large shrimp - 15.49

Baby Back Ribs & Shrimp 
Half rack of tender pork ribs and six shrimp battered and fried. 

Served with our special sweet BBQ sauce - 13.49

Served with choice of two: 
French Fries  •  red Bliss Potatoes  •  our own seasoned rice 

cole slaw  •  aPPlesauce  •  VegetaBle oF the day
(Substitute a Caesar or Garden Salad for 1.99)

All sandwiches are garnished with lettuce, tomato, red onion and a dill pickle spear. 
Served with Cole slaw and fries. 

Add bacon, American, Cheddar or Provolone cheese for $.75 extra.

Fried Fish Sandwich 
Batter dipped Pollock fried crisp on a Kaiser roll - 7.25 

Giant Grouper Sandwich 
the best grouper sandwich you'll find! your choice of grilled, fried or blackened - Market Price

“AMOB” Burger** 
½ lb. Black Angus grilled ground beef - 7.55

Cajun BBQ Burger** 
angus beef grilled to perfection! topped with cajun onions, BBQ sauce and cheddar cheese - 8.55

 Homemade Key Lime Pie - 3.49

Chocolate Seduction Cake - 4.29

Raspberry Amaretto 
Cheesecake - 4.29

Whole Key Lime Pie  (to-go) - 15.99

Ask your server about  
today’s special dessert!

Not 
Seafood

Sandwiches

Desserts

DON't FORGet!
Kids (10 and under) eat for a penny an inch 

Sunday through thursday all day!!!

LANDSIDe 
(941) 758-7880 

6906 14th Street West (US 41) 
Bradenton, Florida  34207

CORteZ 
(941) 792-0077 

6696 Cortez Road 
Bradenton, Florida  34210

eLLeNtON 
(941) 721-7773 

1525 51st Ave. E. 
Ellenton, Florida  34222
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Coffee, Hot tea, Hot Chocolate or 
Iced tea (sweetened or unsweetened)

We proudly serve Coca Cola® products.

Coke, Diet Coke, Sprite, Ginger Ale, 
Root Beer and Pink Lemonade

(all of our soft drinks are bottomless)

tropicana Orange or Grapefruit Juice
We are especially proud to serve our hometown

Tropicana products

Bottled Water

House Wine
Chardonnay, Merlot, Cabernet, White Zinfandel

A Full Bar!
Martinis, Manhattans and our Giant House Margarita too!

Beverages

We are now WI-FI friendly. 
Don’t forget to sign up for our Birthday/
Anniversary Club. Just ask your server.

Greetings!
 
A decade of fun as your 
Anna Maria Oyster Bar hosts  
and it just keeps getting better!

It has been a blast the whole 
ride; 3 locations, business of the 
year, Bradenton Herald’s Favorite 
All-around, Favorite Seafood and 
Favorite Early Bird Restaurant 
awards and the greatest guests 
anywhere!

Still the best bang for your dollar 
anywhere! All day Happy Hours, 
week night specials, our birthday 
celebration  in September, seasons 
and having to wait, and so many 
more memories we have shared.

YOU are why we are here and 
we want you to enjoy every visit. 
Whether it’s your first visit or third 
time this week for fish and chips 
we want it to be a great dining 
experience.

If there is anything we can do 
to make it better, please don’t 
hesitate to ask.
 

thank you so much  
for joining us!

John Horne, Fred Hurley  
and Gary Harkness



We use only zero trans fat oils.

*WARNING:  Eating raw oysters may be dangerous to your health, especially persons
suffering from:  low immune system, kidney, liver or hepatitis medical conditions. 

We do recommend oysters cooked.

**WARNING:  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.

 
Coconut Shrimp 

large shrimp dusted with coconut flakes, 
then fried to a golden brown. 

Served with an apricot horseradish sauce 
for dipping - 9.25

Mussels Provençal
Mussels sautéed in white wine, scallions, 

garlic, tomato, basil, olive oil and 
topped with Parmesan cheese - 9.25

 Onion Straws
thin slivers of onions, deep fried and served 

with our house horseradish sauce - 5.25

Quesadillas 
Flour tortilla filled with seafood or chicken, 

green chilis, mozzarella and cheddar 
baked to perfection. Served with lettuce, 

tomatoes, sour cream and salsa - 7.25

Portabella Mushrooms 
Portabella mushroom strips lightly 

breaded and deep fried. Served with 
horseradish sauce - 6.25

tuna Sashimi**
A premium cold smoked tuna loin lightly 

dusted with cajun seasonings and pan seared 
rare. Sliced into thin medallions 
and accompanied with wasabi, 

pickled ginger and soy sauce - 8.75

 Peel -n- eat Shrimp
An Oyster Bar favorite for years and years. 

large gulf pink shrimp 
6 for 5.55   •   12 for 9.55   •   24 for 15.25

escargot - 8.25

Buffalo Chicken Strips 
Strips of chicken breast in a light batter, 

tossed with a spicy sauce and served with 
Bleu Cheese or Ranch dressing - 7.25

Crab Cake Appetizer 
A light combo of crab and seafood and 
special seasonings seared together and 

served with our homemade mustard sauce.                                    
A tradtional Florida delicacy - 5.99 

Calamari 
Calamari rings and tentacles dusted with spicy 
Italian breading, lightly fried and served with 

our homemade marinara sauce - 8.99

Bites, 
Oysters & 

Soups

 Local Favorites

Salads

Fish Lobster & Crab

Seafood

Raw Oysters* 
6 for 7.25   •   12 for 11.25 

Fried Oysters* 
6 for 9.75

Steamed Oysters* 
12 for 12.25   •   24 for 20.25

 Oysters Rockefeller*
6 for 8.75   •   12 for 13.75

New england Clam Chowder 
or Spicy Seafood Gumbo 

cup - 3.55  •  Bowl - 4.99

Lobster Bisque 
Our award winning recipe!
cup - 5.99  •  Bowl - 7.99

Caesar Salad
garden fresh romaine, Parmesan cheese, croutons and our own special caesar dressing - 5.25

Garden Salad 
garden fresh romaine topped with tomato slices, red onion, Parmesan cheese and croutons. 

served with your choice of ranch, honey dijon, Bleu cheese, thousand island,                                  
italian, Fat-Free raspberry Vinaigrette or oil & Vinegar - 5.25

Add Any of the Following Items to 
Your Caesar or Garden Salad to Make a Great Meal! 

Grouper  grilled or Blackened - Market Price

Shrimp  Sautéed - 9.55

Yellow Fin tuna**  Grilled or Blackened. We recommend rare - 10.55

Chicken Breast  Fried, Grilled or Blackened - 8.25

Served with choice of two: 
French Fries  •  red Bliss Potatoes  •  our own seasoned rice 

cole slaw  •  aPPlesauce  •  VegetaBle oF the day 
(substitute a caesar or garden salad for 1.99)

tilapia Almondine 
strips of tilapia rolled in sliced almonds 
and fried, served with Amaretto butter 

for your delight - 14.49

 Cajun Onion
Crusted Salmon  

A salmon filet topped with our mild  
cajun mustard then baked with our  

spiced cajun fried onion straws - 14.99

Grouper Your Way 
everybody's favorite! tell us how you like it; 

Blackened, Fried, sautéed or grilled - Market Price

Grouper Oscar 
Baked Grouper topped with crabmeat stuffing, 
asparagus and hollandaise sauce - Market Price

Nutty Grouper 
Grouper coated with a walnut crust. 

oven baked or deep fried. served with cajun 
mustard sauce on the side - Market Price

 Fresh Atlantic Salmon
Atlantic salmon grilled to perfection and 

served with Hollandaise sauce on the side. 
Or try it blackened - 14.99

Stuffed Flounder 
Flaky Flounder stuffed with crabmeat stuffing 

and baked to perfection. topped with 
Hollandaise sauce - 11.49 

 Yellow Fin tuna**
tuna seared, grilled or blackened.  

We recommend it rare - 13.99

Mahi Mahi 
A generous portion of Mahi Mahi grilled, fried or 
blackened. or try our caribbean jerk seasoned 

Mahi with Mango chutney - 11.49

Farm-Raised Catfish 
Delicious farm-raised catfish filet. 

Fried or blackened - 12.49

Fish & Chips 
the biggest seller at the oyster Bar! Flaky Pollock deep fried to a golden brown - 9.99

Pasta Skillets 
Creamy Garlic Alfredo 

A long time Anna Maria Oyster Bar favorite. A traditional cream based sauce 
loaded with garlic, Parmesan cheese and cracked black pepper. sinfully rich and thick. 

Served over linguine - 9.99 
Add Grilled or Blackened Chicken - 13.49   •   Add 12 Shrimp - 14.99

The following dinners are served with choice of two: 
French Fries  •  red Bliss Potatoes  •  our own seasoned rice 

cole slaw  •  aPPlesauce  •  VegetaBle oF the day
(Substitute a Caesar or Garden Salad for 1.99)

Live Maine Lobster 
Whole steamed Maine lobster 

(1 to 1¼ lb). served on a beer tray with drawn butter - Market Price

Baked Stuffed Lobster 
Whole Maine lobster (1 to 1¼ lb) stuffed with crabmeat stuffing and

baked to perfection. delicious - Market Price

Florida Lobster tail 
Warm water lobster tail, baked to perfection. A local favorite!!! - 22.99

 Alaskan King Crab Legs
the "Big Boys"! one full pound (usually a little more) steamed and 
served with drawn butter. Roll up your sleeves and dig in! - 19.99

Fried Gulf Shrimp
twelve gulf shrimp beer battered and deep fried. 

An Oyster Bar favorite for years and years!!! - 14.49

Florida Crab Cakes 
A light combo of crab and seafood and special seasonings seared together 

and served with our homemade mustard sauce - 13.49

Sea Scallops 
ten plump sea scallops that'll just melt in your mouth like "buttah". 

Sautéed or fried - 16.49

Shrimp & Scallops 
tasty shrimp and sea scallops all sautéed or all fried golden brown. 

You gotta try these two! - 14.99

“Popcorn” Shrimp 
A boatload of tender shrimp lightly breaded and deep fried. 

this basket is guaranteed to fill you up! - 11.99

 Coconut Shrimp
large round shrimp dusted with coconut flakes, then fried to a golden brown.  

Served with an apricot horseradish sauce for dipping - 15.49

Fried Clam Strips 
Clam strips lightly battered and deep fried - 11.49

      Fried Oysters 
large select oysters beer batter dipped and 

deep fried to a golden brown - 16.99

Shrimp Scampi 
twelve shrimp sautéed in our  

                                     house scampi sauce. Eat a mint before  
                                     going home! - 14.49

 Captain's Combo
all sautÉed or all Fried 

tilapia, bay scallops and 6 shrimp all sautéed in olive oil, 
garlic butter and wine, or beer batter dipped and fried golden brown. 

What a combo! Outstanding flavor - 15.99

First Mate Combo 
all sautÉed or all Fried 

tilapia, 3 shrimp and bay scallops. For the lighter appetite - 13.99

Above pasta dishes are served with your choice                
of a Garden Salad or a Caesar Salad.

 Shrimp/Scallop Pasta
All shrimp or all scallops or 1/2 and 1/2.                                                         

Sauteed Scampi style over a bed of linguini - 14.99

Anna Maria Island Pasta 
Shrimp and scallops sautéed in olive oil and garlic, tossed with 

artichoke hearts, diced tomatoes, fresh basil and a touch of 
wine in our own herb sauce. Served over linguine - 16.49


