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Starters

               Peel n Eat Shrimp  
                big and cold!  1/2 doz or doz 
 

Raphael’s Mexican Shrimp Cocktail
     shrimp, tomatoes, avocado, onion & a
        spicy sauce served in a frosty mug

 

                                     

Gluten-Free Menu

Oyster Bar

        Oysters on the Half Shell
         We shuck to order & serve Gold Band oysters. 
(Just to be safe, please read our lawyer jargon.)* 
            1/2 doz MKT price  doz MKT price

          

*This menu information is provided by the "Friendly Folks" at Fish City Grill and Half Shells Restaurants as a service to our customers.  Fish City Grill or Half Shells assumes no responsibility for its use and or consumption.  
We encourage our great patrons, to their own satisfaction, to consider this information in light of their individual requirements and needs. To make sure that we are as helpful as possible, please let the manager and your 
server know of your food allergy or special dietary needs prior to placing your order. *There is risk associated with consuming raw oysters or any raw animal protein. If you have chronic illness of the liver, stomach or 

blood, or have immune disorders, you are at greater risk of serious illness from raw oysters and should eat oysters fully cooked. If unsure of your risk, consult a physician.*   

Soups & Salads

               Clam Chowder
              creamy, New England style
             cup or bowl 

                 House Salad
                     without croutons

                Caesar Salad
                      without croutons

            Grilled Salmon Salad
            without Asian noodles & capers  

   Shrimp or Chicken Cobb Salad
                   grilled or blackened
                with approved dressing

  Grilled Shrimp or Chicken Salad
                 with approved dressing

      

  

Platters

                                 Crab Leg Platter   
            we use Alaskan Snow Crab legs & serve it 
          with andouille sausage, new potatoes & corn on the cob
 

                      Shrimp & Crab Platter for Two
  lots of steaming shrimp & over a pound of Alaskan Snow Crab legs, 
                served with andouille sausage, new potatoes & corn on the cob

                               Beach Party Platter 
                      more than two pounds of Alaskan Snow Crab, 
                  a pound of shrimp  & a pound of andouille sausage   

                                 Crawfish Platter
           the season is usually from January 'til July, & when they're here, there's 

          nothin better. Let us know if you need a crawfish eatin' lesson. MKT price                          

Things That Don’t Swim

             Red Beans & Rice
 Louisiana Style - made with andouille sausage
                         cup or bowl

          Chicken Breast Dinner
                     grilled or blackened
                served with approved side 

        Smothered BBQ Chicken
                   served with approved side  

Fish City Favorites

              Catfish Dinner
    farm-raised fillets grilled or blackened 
              served with approved side
 

              Shrimp Dinner
                  grilled or blackened 
             served with approved side
                        six or eight

Combination Seafood Dinners
      shrimp or catfish grilled or blackened 
               served with approved side   

  

Sides

   Virginia’s Apple Cider Slaw

             Fresh Veggies *

             New Potatoes *

                 Broccoli *
           (* Boiled in crawfish boil)

                

  Homemade Dressings: Caesar, Creole Honey Mustard, Ranch, Remoulade or Shallot Vinaigrette

  Sauces: Remoulade, Tartar Sauce, Cocktail Sauce, Chipotle Tartar Sauce


