Our@ OV GOV GOteam works daily making homemade

Randy’s classics fresh and prepared to your liking!

STARTERS

LOBSTA’ DIP OR GROUPER DIP $9.99
WITH FLATBREADS
Our homemade Lobsta or Grouper Dip blended with

signature spices.

GROUPER FINGERS $13.99
And | bet you didn't even know Grouper had hands! Black

Grouper strips lightly dusted, deep fried to a golden brown

and served with out hornemade tartar sauce and lemon.

YELLOWFIN TUNA APPETIZER $10.99
Seared Yellowfin tuna encrusted in black peppercorns,

served with pickled ginger, soy sauce, wasabi, and a

seaweed salad.

RANDYS’ SIGNATURE CRAB CAKES $12.99
Two hand packed crab cakes seasoned & cooked to a golden

brown, served over remoulade sauce.

COCONUT FRIED SHRIMP $10.99

Handmade fried coconut Gulf shrimp served with an orange

marmalade dipping sauce.

MUSSELS $8.99

Let us show you our mussels. P.E.| mussels sauteed in fresh

garlic butter and white wine.

FRIED CALAMARI $9.99
Fried to a golden brown and served with our house
marinara.

CONCH FRITTERS $8.99

Tender pieces of Conch finely chopped with onions &
peppers mixed with spices & batter fried to a golden brown,
served with out tangy BBQ sauce.

GATOR BITES $9.99
These hand breaded alligator nuggets are deep fried &

served with our tangy BBQ sauce. This is your change to bite
the gator before it bites you!

HUSH PUPPIES $5.99

Deep fried fritters made from corn meal & spices. Rumor
has it these tasty treats got their name because they could
quiet the dogs that were barking at southern fish fries!

CHICKEN WINGS $8.99
Large meaty chicken wings, deep fried & tossed in our wing

sauce. Pick your choice of heat... Mild, medium or hot. Add
Bleu cheese dip & celery for 1.00.

GULF COCKTAIL SHRIMP $12.99

Jumbo chilled shrimp served with our signature cocktail

sauce.

OH MY GOD SHRIMP COCKTAIL Market Price

Enourmous chilled shrimp served with our signature cocktail

sduce.

We use the best fish and seafood in our dishes that are
inspired by the Florida Keys. Using incredibly fresh fish
prepared on site every day, and paired with ingredients so
good they really speak for themselves. Come enjoy some

southern charm at Randy’s Fishmarket!

SOUPS, SALADS &
S

COCONUT SHRIMP SALAD $12.99
Coconut fried shrimp served on a tropical salad with tangy

orange vinaigrette and orange dipping sauce.

SEARED AHI TUNA SALAD $14.99
Rare Yellowfin Tuna on top of baby greens served with

mandarin oranges, almonds & balsamic dressing.

RANDY’S SHELLFISH SALAD $11.99
Clams, shrimp, and scallops tossed with red and green

peppers, onions, and lemon served over a bed of fresh

greens.

CAESAR SALAD $6.99

Romaine lettuce pieces lightly tossed with our house Caesar

dressing, grated parmesan cheese and season croutons.

WEDGE SALAD $7.99

lceburg lettuce with bacon, onions, tomatoes and bleu
cheese crumbles, served with bleu cheese dressing on the

side.

RANDY’S HOUSE SALAD $5.99
A healthy blend of crisp salad greens, topped with sliced

tomatoes, cucumber, carrots and olives, served with your

choice of dressing.

BIKINI BOTTOM@@SALAD $8.99

Romaine lettuce, craisins, sugared Georgia pecans, blue
cheese crumbles & California avocado served with raspberry

vinaigrette dressing.

SEAFOOD GUMBO

Close your eyes & think cajun! Seasonal assortment of fresh
seafood, andouille sausage, wild rice, okra, celery, bell
pepper, onion & tomatoes simmered with special herbs and
cajun spices.

Cup: $4.99 Bowl: $8.99

HOUSE N.E CLAM CHOWDER

Everyones favorite! Our version of the traditional recipe with
an abundance of gourmet chopped sea clams, diced
potatoes, onions fresh herbs & spices in a exceptionally
creamy chowder.

Cup: $4.99 ©€Bowl: $8.99

SOUP OF THE DAY
Ask your server about today’s chef creation.

Cup: $4.99 Bowl: $8.99
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CLAMS€ € 0NDozen: $9.99 1/2 Dozen: $ 8.99
Clams on the half shell or steamed

PEEL & EAT GULF SHLB:$17.991/2LB: $9.99
Served cold, hot or Old Bay seasoned

NEW ENGLAND STEAMERS 1LB:$14.99

Ipswich clams

SIGNATURE ENTREES

TWO MAYAN FISH TACOS $15.99

Lightly breaded fried Grouper on flour tortillas with
shredded cabbage, shredded cheese, avacado & our mayan

chipotle mayo.

HAND BATTERED GROUPER & $18.99

CHIPS
Grouper dusted in our unique breading, fried to perfection

served with french fries, cole slaw & hush puppies.

OYSTER SANDWICH $14.99
A generous portion of Gulf caught select oysters, lightly

dusted & fried to a golden brown, piled high with lettuce

and tomato on a toasted bun.

RANDY’S SEAFOOD PASTA $17.99
Sautéed shrimp and scallops gently tossed with penne

pasta and juilanned vegetables in a sauce of lemon, white

wine, asiago cheese, basil, butter, and garlic.

LOBSTER MACARONI & CHEESE $18.99
Al dente pasta tossed in a creamy Monterey Jack / cheddar

cheese sauce with sweet chunks of New England lobster, all
topped with a crunchy mix of crushed Ritz Cracker, herbed
butter and lemon zest baked to perfection.

NEPTUNE PLATTER $23.99
Plump and juicy whole belly Ipswitch clams, & Gulf caught

oysters dusted lightly in our traditional coating then deep
fried just long enough to turn them to a golden brown, yet
keeping them soft and flavorful. Served with hush puppies.

Sandwiches are served on a toasted bun with lettuce

tomato, pickle, and a side of cole slaw. Pick a side of French
fries or potato salad. Substitute sweet potato wedges for
1.00 or onion rings for 2.00. Add cheese for 1.00

Randy’s Classics:

Chefs Signature (+2.00):

BLACK GROUPER
Prepared to your liking on a sandwich, salad, or platter.

$15.99 - Sandwich or Salad / $28.99 - Platter

TRIPLETAIL
Prepared to your liking on a sandwich, salad, or platter.

$14.99 - Sandwich or Salad / $26.99 - Platter

MAHI
Prepared to your liking on a sandwich, salad, or platter.

$12.99 - Sandwich or Salad / $22.99 - Platter

YELLOWFIN TUNA
Prepared to your liking on a sandwich, salad, or platter.

$12.99 - Sandwich or Salad / $22.99 - Platter

HOGFISH
Prepared to your liking on a sandwich, salad, or platter.

$17.99 - Sandwich or Salad / $27.99 - Platter

SNAPPER
Prepared to your liking on a sandwich, salad, or platter.

$15.99 - Sandwich or Salad / $26.99 - Platter

RANDY’S FAMOUS BLOODY MARY
Our uniquie blend with Vodka.

RANDY’S FAMOUS KEY LIME
MARTINI
Svedka Vanilla Liquor 43, Lime Juice, Sweet N Sour with

Graham Cracker Rim

CREATE YOUR OWN CUSTOM CIROC
MOJITO
Frech Mint & Fresh Lime uddled in Sugar Case |oice with the

flavor of your choice - Ciroc Coconut, Ciroc Peach, Ciroc

Amaretto, Ciroc Raspberry

FLORIDA-RITA
Don Julio Blanco Tequila, Fresh Lime Juice, Grand Marnier &

Sweet N Sour

RANDY’S SUNSET
Nolets Silver, Sweet N Sour, Cranberry Juice & Ginger Ale

CAPTAIN LLOYD’S
Captain Morgan Original Spiced Rum, Orange Juice,
Pineapple Juice and a splash of Grenadine

ABOUT RANDY’S
FISHMARKET RESTAURANT
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Founded in 2001 Randy's Fishmarketis  Error-
a relaxed laid back seafood restaurant &
bar centered around a seafood market
with all the freshest catch. We feature
seafood locally caught seafood from
the Gulf of Mexico, Florida Keys and
flown in daily seafood from New
England & Alaska. Come in and enjoy a
cocktail with us and see what is special
about Randy's Fishmarket Restaurant.

Restaurant Hours: Monday through
Sunday 11 a.m. to 9 p.m. 7 days
Fishmarket Hours: Monday through
Sunday 10 a.m. to 8 p.m. 7 days
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CAPTAIN’S PLATTER $29.99

A succulent combination of Gulf shrimp, local Grouper, and
diver scallops. Served blackened, or broiled. Substitute for

your choice of fish, ask server for details.

OH MY GOD SHRIMP PLATTER
Four of the biggest shrimp youve ever seen! Sauteed with

lemon, butter, white wine, and garlic.

Market Price

CRAB CAKE PLATTER $28.99

Two homemade crab cakes mixed with Paradise seasoning,

hand formed and lightly cooked to a golden brown.

COCONUT SHRIMP PLATTER $19.99

Fried coconut shrimp cooked to a golden brown and served

with an orange horseradish marmalade dipping sauce.

FRIED CALAMARI $16.99
A hearty portion of our hand breaded calamari fried to a

golden brown.

STEAK OF THE WEEK Market Price

Our revolving selection of premium steaks cooked to your

desired temperature.

Platters include: Dinner salad, vegetable, and your choice of
French fries, potato salad, sliced tomatoes, rice, baked
potato or sweet potato. Substitute sweet potato wedges for
1.00 or onion rings for 2.00 or macaroni & cheese for 2.99
Blackened (Cajun Seasoning) - Lightly Blackened Broiled
(Garlic & Herb) - Fried (Lightly dusted) - Sauteed (White
wine, lemon & butter).

Black & Bleu (Blackened with bleu cheese) Platter or
Sandwich - Neapolitan Style (White wine, garlic, artichokes,
tomato & basil) Platter Only - Mediterranean Style (Pine
nuts, garlic, tomato & cilantro) Platter Only - Libarnesse
Style (Garlic, tomato, black olives, capers, onion & basil)
Platter only

ATLANTIC COD

Prepared to your liking on a sandwich, salad, or platter.

$12.99 - Sandwich or Salad / $22.99 - Platter

HALIBUT

Prepared to your liking on a sandwich, salad, or platter.

$19.99 - Sandwich or Salad / $31.99 - Platter

SALMON

Prepared to your liking on a sandwich, salad, or platter.

$12.99 - Sandwich or Salad / $18.99 - Platter

WILD SALMON

Prepared to your liking on a sandwich, salad, or platter.

$14.99 - Sandwich or Salad / $26.99 - Platter

CHILEAN SEA BASS

Prepared to your liking on a sandwich, salad, or platter.

$19.99 - Sandwich or Salad / $31.99 - Platter

SWORDFISH

Prepared to your liking on a sandwich, salad, or platter.

$14.99 - Sandwich or Salad / $22.99 - Platter

CITROEN-TINI
lettle One Citreon Grand Marnier, Sour Mix and Sprite

FRESH MARTINI
Ketel One Vodka, Grand Marnier Raspberry Peach Liquor & a

Splash of Fresh Pineapple Juice

SMIRNOFF ESPRESSO MARTINI
Smirnoff Express, Simple Syrup, Splash of Baileys and

Creamn

SAUVIGNON WINE
PINOT GRIGIO
CHARDONNAY

PINOT NOIR

TWITTER FEED

Tweets by @randysfishFL

Randy's Fishmarket
m BrandysfishFL

Randy's soup of the day today is split pea
with ham. fo.me/TUWPKIT

Randy's Fishmarket
sy :

BrandysfishFL
it It's party time! Order your platter today!
fb.me/SExvYFGDE

son Randy's Fishmarket
@randysfishFL

Come see us in the Tap Room - enjoy a
drink with friends! fb.me/8XudMN0Oxsd
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