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Smoked Fish Dip - $8 
made with home smoked mahi & 
tuna, served with Ritz crackers & 

garden vegetables 
 

       Snow Crab Clusters (3) - $15      
 offered with remoulade sauce & butter 

 
Sesame Seared Ahi Tuna - $12  

seared rare and served with wasabi & ginger 
 

Allie’s Gator Bites - $8  
fried, Cracker style, served with remoulade sauce 

 
Chicken Wings (10) - $7  

* Traditional ~ or ~ Grilled 
Hot, Mild, Medium, Garlic, BBQ or Teriyaki,  

Served with celery & bleu cheese 
 

Homemade Chicken Fingers - $6 
hand dipped natural chicken breast with honey mustard 

 
        Quesadillas 

Chicken or Steak - $9 
Shrimp & Snow Crab Meat - $11 

served with salsa, sour cream & jalapeno                          
peppers on the side 

                          
 Fresh Tortilla Chips - $4.50 
        Fried to Order 
                     served with salsa 
 
                 Sanford Spinach Dip - $8 

                              served with fresh corn tortilla chips & salsa 
 

                       ~ BASKETS ~ With French Fries, Cole Slaw & Garlic Bread 
               

 Cracker Fried Catfish (on the bone) - $10  
whole farm raised catfish lightly seasoned & breaded 

 
                Fried Shrimp Dinner - $11 

half pound butterfly shrimp, flour dusted and fried 
 

                Chicken Fingers - $8  
hand dipped natural chicken breast served with honey mustard sauce 

 
                  Fish Fingers - $9 

flaky white fish strips hand breaded and quick fried with tartar sauce 

Grant Grouper Fingers - $8 
tender white & flaky grouper 
strips prepared cracker style 
and served with cole slaw,  

tartar sauce & lemon 
 

Keywest Shrimp Skewers - $7  
with butter sauce & lemon, 

served over rice 
 

Crab Stuffed Shrimp - $7  
tender broiled shrimp with blue 

crabmeat stuffing 
 

                              Fried Shrimp - $9 
half pound tender shrimp fried, cracker style with cocktail sauce 

 
Shrimp on Fire - $11 

jumbo shrimp wrapped in thick hickory  
bacon stuffed with jalapeno & cheddar 

 
Swamp Dusted  

Peel & Eat Shrimp ~ Hot or Cold ~ 
                                      ½ Pound - $9 ~ 1 Pound - $14  
                                    Add $1 for Hot Garlic Shrimp 

 
Bimini Trio - $14 

            shrimp skewers, snow crab cluster 
         & stuff shrimp, served with butter & lemon 

 
Hot Crab Dip - $8 

with sliced French bread 
 

 Fried Mozzarella Cheese Triangles - $7  
homemade & lightly battered, served with  

marinara sauce 

~ APPETIZERS ~ 

~ DINNER ENTRÉE ~ 
~ Bread of the Day ~ Chef’s Seasonal Vegetables  ~ 

~  Choice of  - Black Beans & Rice, Potato Salad, Pan Fried Red Potatoes, French Fries, Mashed Potatoes with Gravy  or Corn on the Cob   
 

                               Mahi Filet - $13 
  large flaky filet, sweet & moist, bold seasonings, increase flavor 

 
  Grouper Filet - $13 

white fleshed & lean, accepts flavors well 
 

      (2)  Catfish Filets - $13 
                                                       moist and firm with a river flavor, best cornmeal fried 

 
                                                    Snow Crab Dinner - $17 - over 1 lb - served with butter, 

   red potatoes, corn on the cob & garlic bread 
  

Baked Red Snapper - $17  
                                  scarlet snapper baked with fresh tomato, mushrooms, parmesan cheese & olive oil 

 
Sebring Sirloin - $11 

seasoned grain fed beef sirloin, cooked to order 
 

Sorrento Steak Tips - $12 ~ Sorrento Chicken Breast - $10 
        topped with sautéed mushroom, onions & melted provolone cheese 

 
            Bimini Platter - $20 

                  grilled Mahi, Stuffed Shrimp, Key West Shrimp Skewers & Snow Crab Cluster 
 

 Shrimp, Shrimp & Shrimp - $17 
                                       fried Shrimp, Stuffed Shrimp and Grilled Shrimp Skewers 

 
                          Steak, Crab & Shrimp - $21 

                           Sirloin Steak, Snow Crab Clusters & choice of Stuffed, Skewers or Fried Shrimp 
 

                                                    ~ BOWTIE PASTA - $10 ~  
Served with Garlic Bread & Veggies  

           Your Choice of  Shrimp, Snow Crab, Chicken OR Gator & Choice of Creamy Alfredo OR Scampi Butter 

* Add Side Salad  
to any entrée - $1.75  

Includes choice of dressing. 
~COOKING STYLES ~  
Fried “cracker style”   

~ OR ~  Grilled & Seasoned 
 SEASONINGS  

~ Smoke - Mesquite  
~ Jerk - Carribean BBQ  

~ Key West - Citrus & Herbs  

Add To Your Entrée - $6 
~ Key West Shrimp Skewers  

~ Snow Crab Cluster   
~ Grouper  ~ Or  ~ Mahi 



~ Add To Your Salad or Entrée ~ $6 
~ Key West Shrimp Skewers  

~ Snow Crab Cluster  
 Seasoned Grouper Or Mahi 

~ TACOS ~ $7 
flour tortillas with seasonings, cheese, lettuce, tomato, & onion,  
accompanied by black beans and rice and toppings to include  

sour cream, salsa & jalapenos  
 

Choose Two of the following. 
 

~ Grilled Steak ~ Grilled Chicken ~ Fried Fish  
 ~Fried Shrimp*  ~ Add 60¢ for Each Shrimp Taco 

 
Single Tacos - $3.60 each 

 
Fried to Order - Tortilla Chips Served With Salsa - $4.50 

~ SANDWICHES ~ 
Served with French Fries & Cole Slaw 

 
Seasoning:  Fire - Blackened ~ Smoke - Mesquite ~  
Key West - Citrus & Herbs ~ Jerk - Carribbean BBQ 

 
Steak & Cheese - $9  

Hand Sliced Sirloin, flash grilled with onions, peppers &  
melted provolone cheese 

 
Chicken Breast Sandwich - $7 

seasoned to your liking - choose, fried, blackened, grilled or buffalo 
 

Fresh Beef - Big John Burger - $7  
half pound burger, hand formed, grilled to your liking with  

your choice of cheese 
 

FOFer Burger - $5 
traditional 1/4 burger grilled with your choice of cheese 

 
Cuban Sandwich - $7 

Sliced Ham & Roast Pork with Swiss cheese, pickles and mustard, garlic 
pressed, served with black beans and white rice 

~ SALAD ~ 
Served with Bread of the Day 

 
Caesar Salad - $8 - romaine lettuce combined with 

croutons, parmesan cheese  &   
Caesar Dressing, garnished 

 with sliced Tomatoes 
 

Side Caesar - $4 
 

Greek Salad - $8 
Cleopatra’s Favorite - mixed greens 
topped with feta cheese, calamata 
olives, tomatoes, cucumber & red  
onions, mixed with our own Greek dressing and  

garnished with pepperoncini 
 

Side Greek - $4.50 
~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ 

~ SOUPS ~ 
Cup - $3 ~ Bowl - $4 

Ask your server for today’s  
selection! 

~ SIDES ~ 
Side Salad - $3 

mixed greens garnished with tomato,  
cucumber, olives, onions pepperoncini, & home 

made croutons served with your choice of dressing 
 

~ Hot Items ~ 
Basket of French Fries - $3.50 
Basket of Onion Rings - $4.50 

Baked Beans - $1.50 
Sautéed Red Potatoes - $1.65 

Mashed Potatoes with gravy - $1.65 
Bowl of Black Beans & Rice - $3.25 

White Rice - $1.50 
Black Beans with Pork - $1.65 

 
        ~ Cold Items ~ 
      Potato Chips - $.75 
     Potato Salad - $1.50 
        Cole Slaw - $1.25 
      Pasta Salad - $1.75 
         Guacamole - $1.25 

~ Made from Scratch!! - Homemade Desserts ~ 
Key Lime Pie - $4 ~ Banana Cream Pie - $4 

~ Fish on Fire Merchandise Available ~ 
Gift Certificates, Homemade BBQ Sauce, Hats, CD’S  

T-Shirts, Tanks, Fishing Shirts, & Bimini Ring Toss Kits 

                      ~ Beverages ~ 
Fountain Beverages  

 Coke ~ Diet Coke ~ Sprite  
Pink Lemonade ~ Iced Tea  

Hot Beverages  
Coffee - regular and decaf  

~ Hot Tea 
 

Consuming raw or undercooked meats, poultry, seafood, or  
shellfish may  increase your risk of food borne illness. 

~ BARBECUE ~ 
Our BBQ is slow smoked on premise  Served With Baked Beans, Cole Slaw,  

Bob’s  Own Dancing Pig BBQ Sauce & Garlic Bread 
~ Pulled Pork - $9 ~ Grilled Chicken - $8 ~ Pork & Chicken Platter - $11  

 
Bob’s Dancing Pig - $8  

Slow Smoked Pulled Pork mounded on a Large fresh bun with Bob’s own BBQ sauce,  
served with French Fries & Cole Slaw 

 
Lil Bob - $6 - same as BDP - only smaller 

~ COOK YOUR CATCH* - $10 ~ 
Bring us your cleaned, fresh catch and our kitchen crew will 

 prepare and platter your fish “as you like” or let them show you and your friends their  
culinary skills and sample some imaginative recipes.   

Served family style with salad, breads and  chef’s choice of two sides. 
Sandwich - served with French Fries & Cole Slaw - $6 

          * Add the Extra Topping of Your Choice * 
           ~ Bacon - $1  

            ~ Sautéed Onions - $1  
        ~ Mushroom - $1  

         ~ Bleu Cheese - $1.25 

Our Famous  
Grouper or Mahi Sandwich  - $9 

Fish  are prepared to your liking 
     Choose:  Fried “Cracker Style”   

or  Grilled and Seasoned 

      ~ From the Bar ~ 
Full Bar - just ask for your favorite! 
Frozen, On the Rocks or Straight-Up!  

Selection of Wines ~ Relax Reisling, Bella Sera Pinot Grigio,  
Walnut Crest & Fetzer -  Chardonnay, Merlot, Cabernet Sauvignon,  

Piasano & White Zinfandel 
 ~ On Tap ~  

Bud, Bud Light, Beer on Fire, Michelob Ultra,  
Bare Knuckle and Shock Top  

Plus a Variety of Bottled Beers! 


