Walt's Fish Market & Restaurant

4144 South Tamiami Trail, Sarasota, Florida

OCEAN’S FLOOR STARTERS

WALT’S FAMOUS JUMBO FRIED SHRIMP
1/2 Dozen $8  Dozen $14

CONCH FRITTERS Bahamian Style $7

WALT’S CRAB ROLL $2

WILD GATOR BITES $12

FRIED CLAM STRIPS $8

FRIED CALAMARI $9

HUSH PUPPIES Six %4

CHICKEN WINGS ~12 $9

DEVILED STUFFED CRAB $4

FRIED OYSTERS 7for$9 12for$15

PEEL & EAT SHRIMP (Spiced, Garlic, or Plain)
~ 15 Shrimp $10  ~ 30 Shrimp $18
1 LB MUSSELS  Steamed in Garlic, Butter & White Wine $10
STEAMED CLAMS Steamed in Garlic, Butter & White Wine
1/2Dozen $9  Walt's Dozen (13) $11
STEAMED OYSTERS in Garlic Butter & Parmesan
1/2 Dozen  $10 Walt's Dozen (13) $14
BLUE’S STEAMER APPETIZER $13
1 Cluster of Snow Crab, 1/2 Dozen Clams, 1/2 Ib Mussels

SHRIMP COCKTAIL Large (8) $9
Jumbo (6) $11
OYSTERS ON THE HALF SHELL
1/2Dozen $9  Walt's Dozen (13) $13
CLAMS ON THE HALF SHELL
1/2Dozen $9  Walt's Dozen (13) $11
BAHAMIAN CONCH SALAD Spicy! $9
WALT’S FAMOUS SMOKED MULLET SPREAD
Gram’s Recipe  $7
AHI TUNA Half Order $9 Full Order $14
Seared with Fresh Seasonings and Encrusted with
Sesame Seeds
SMOKED SALMON Smoked on site  $9

JUMBO LUMP CRAB COCKTAIL
Served with Cocktail Sauce or Melted Butter $13
CRAB CAKE Jumbo Lump Maryland Style $11

Al Local %afoo% 10 gmgéf Z?_ Bt

941-921-4605

WALT’S HOMEMADE SOUPS

NEW ENGLAND CLAM CHOWDER  White
Bowl $6, Pint $8, Quart $14

SPICY CONCH CHOWDER Red - Key West Style
Bowl $7, Pint $9, Quart $15

OYSTER STEW  Pint $13

LOBSTER BISQUE
Bowl $8, Pint $10, Quart $17

SALADS

HOUSE SALAD $4

SHRIMP SALAD on a bed of greens  $10
SALMON SALAD on a bed of greens  $10
BLUE CRAB SALAD on a bed of greens  $10

SALAD SAMPLER  $13
Shrimp, Salmon, and Blue Crab on a bed of greens

JUMBO LUMP BLUE CRAB SALAD $17
WILD SALMON ON A BED OF GREENS Blackened or Grilled $14

BEVERAGES

Coke, Diet Coke, Sprite, Barq’s Root Beer, Lemonade,
Orange Soda, Cherry Coke, Fruit Punch FREE REFILLS $2
Bottled Water  $2
Regular or Decaffeinated Coffee  $2
Hot Tea $2
Freshly Brewed Yankee or Southern Tea $2

(Unsweet) OR (Sweet)

WlNE & BEER See Table Tent or Ask Your Server

For a Special Occasion or Romantic Dinner

SEAFOOD POT DINNERS
DELIVERED TO YOU!

* LOBSTER * CLAMS * STONE CRAB ~
Call us for details!

SANDWICHES

,??/, Served on Freshly Baked Bread with Lettuce & Tomato <=
add cheese $1

FRIED, BROILED, BLACKENED OR GRILLED

FLOUNDER $9
SHRIMP SALAD $10
CRAB CAKE  $13
JUMPING MULLET  $9
RED SNAPPER  $16
SOFT SHELL CRAB  $13
HOG SNAPPER  $18
AMBERJACK $10
GROUPER $13

Includes One Side Item

MAHI MAHI  $12
CHICKEN $10
SCAMP  $15
MANGROVE SNAPPER  $12
CHILEAN SEA BASS $18
HADDOCK $13
coD %13
FRIED SHRIMP or OYSTER  $9
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All Dinners Come With Your Choice of Two Sides

Fried, Broiled, Grilled or Blackened
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SPECIALTIES

SARASOTA SEAFOOD PLATTER (no substitutions) $15
GOLDEN FRIED SHRIMP, BAY SCALLOPS, FLOUNDER,
CRAB ROLL, CONCH FRITTER & A HUSH PUPPY
SEAFOOD SCAMP1I  $17
SHRIMP, FLOUNDER & BAY SCALLOPS
broiled in garlic and white wine
CREATE YOUR OWN  Megan’s Favorite $14
choice of TWO GOLDEN FRIED -
SHRIMP, BAY SCALLOPS, OYSTERS, S
GROUPER, CLAMS, FLOUNDER ]
CRACKER SPECIAL fried only $18
FROG LEGS, GATOR & CATFISH
ALLIGATOR  $15
The Real thing!
Caught by Myakka hunters, Tenderized & Lightly Fried
WILD FLORIDA FROG LEGS  $13
WALT’S ORIGINAL COMBINATION PLATE (no substitutions) $17
GOLDEN FRIED SHRIMP, GROUPER, OYSTERS & CRAB ROLL
JUSTIN’S STEAMED SEAFOOD POT Dinner for Two! $33
SNOW CRAB CLUSTERS, MUSSELS, SHRIMP, CORN &
NEW POTATOES Old Bay Style add $2
FAMILY PACK  $35
EIGHT PIECES OF FLOUNDER - TEN JUMBO SHRIMP
TEN OYSTERS - FRENCH FRIES - COLE SLAW

CRABS Walt's is the
JUMBO LUMP BLUE CRAB MEAT broiled $19 place for
Served With Drawn Butter

KING CRAB LEGS Market Price
SNOW CRAB LEGS 11/21b. $19
Old Bay Style add $2
WILD FL STONE CRAB CLAWS 1 Ib.
Seasonal ALL SIZES Market Price
7 Ib. MARYLAND STYLE FL BLUE CRABS
Steamed Live!
REGULAR 12-18 $38
JUMBO 9-12 $50
6 MARYLAND STYLE FL BLUE CRABS
Single Serving with 2 sides $19
CRAB CAKES TWO 100% Jumbo Lump Crab Meat
Maryland Style  Broiled or Blackened  $20
SOFT SHELL CRABS TWO Jumbo $20

SHELLFISH
FLORIDA PINK JUMBO FRIED SHRIMP  $12

FRIED OYSTERS  $17

BAY SCALLOPS  $13 We Cater
Served Broiled, Blackened or Fried For your

SEA SCALLOPS  $19 Every
Served Broiled, Blackened or Fried Need!

SHRIMP SCAMPI  $15

Served with 9 Large Shrimp, Broiled in Garlic Butter
FRIED CLAM STRIPS  $10
LIVE MAINE LOBSTER  ALL SIZES Market Price

Raw Oyster
Boats

Party

18% Gratuity will be added for parties of 6 or more Platters

When sharing a meal, a $3 split plate charge will be added
Lobster

Have a good day fishing? Bakes
Bring in Your Catch for Us to Cook for You!

Choose Your Way:
FRIED, BLACKENED, BROILED
OR TERIYAKI GLAZED
$10 Per Person
Served on a Family Style Platter
**Parties of 6 or more get Free Hush Puppies*™

Weddings,
Rehearsal
Dinners, etc

Private Chef
Services
Available

Whole Fish Available - Ask Server

FRESH FISH Prepared with Real Butter or Imported
Extra Virgin Olive Oil with a lemon twist
LOCAL New! Teriyaki Glazed add $2
GROUPER

Broiled, Grilled or Blackened $19 Fried $18
HOG SNAPPER New Option: Fried with Panko Breadcrumbs  $21
AHI TUNA 8oz Filet Seared Rare or Well Done $18
FRIED FLOUNDER - FISH & CHIPS

Delicate & Mild  $11
STUFFED FLOUNDER with Crabmeat Stuffing $15
SEBASTIAN’S STUFFED GROUPER

with Crabmeat Stuffing $20
SCAMP  $20
FLORIDA CATFISH $11
FLORIDA TILAPIA $11
TOM’S LOCAL MULLET

Fried, Smoked, or Broiled $11
MAHI MAHI $14
RED SNAPPER Chip’s Favorite $20
YELLOW TAIL SNAPPER $18
MANGROVE SNAPPER $17
AMBERJACK Tommy's favorite $13

Our fish
is always fresh!
Ask for
Availability!

NORTHERN - Seasonal

SALMON  “WildKing” $17
HADDOCK New England  $15
COD NewEngland $14
RAINBOW TROUT  $13
*SWORDFISH  $18
CHILEAN SEA BASS $22

LANDLUBBERS
FRIED CHICKEN DINNER 4 pieces $9
FRIED CHICKEN TENDERS DINNER  $10
CHICKEN SANDWICH Fried, Blackened or Grilled $9

CHILDREN’S CHOICES (fried) under 12 only
Includes one side and kids drink SHRIMP  §7
FLOUNDER  §7 FLOUNDER AND SHRIMP  $8
CLAM STRIPS  §7 CORN DOG  §7
CHICKEN STRIPS  §7 SNOW CRAB one cluster $12
DESSERTS

KEY LIME PIE Locally baked by the Caribbean Pie Company
ORIGINAL, MANGO, RASPBERRY or ISLAND BLEND
Slice $4 Family Style—Whole Pie  $20

CHOICE OF SIDES

COLE SLAW, FRENCH FRIES, FRIED OKRA, CORN ON THE COB,

POTATO SALAD, BAKED OR NEW POTATOES, WALT’S SEASONED

RICE, COTTAGE CHEESE, APPLE SAUCE, FRESH VEGETABLES  $2
HOUSE OR SEAWEED SALAD add $1

Our Philosophy:
Patience is a virtue here at Walt’s Fish Market.
All local seafood is caught by Brett and his fishing crew.

Broiled - Real Butter, White Wine, Paprika and a touch of Greek Seasonings!
Blackened—Blended Seasonings with a touch of Cajun Spices!
Grilled—Real Butter and Florida Everglades Seasonings!
We know you loved our seafood!
Why not take some home?

You can buy your own Seafood & Spices and
create your favorite dish at home!

Check out our Market

WaltsFishMarketRestaurant.com

~ consumption of raw oysters can cause serious illness in persons with liver, stomach, blood or immune system disorders.
Please use caution ~ Shell fragments may be present in shellfish, and bones may be present in fish or smoked mullet spread.



