CAPT. BOB’S OYSTER BAR
101 SEAWAY DR, Ft. Pierce - 465-2009 - Wed-Sat 3-9
* ASK ABOUT QUR FISHING CHARTERS
& MOONLIGHT DINNER CRUISES (561)932-5568*

OYSTERS:
GULF COLD WATER OYSTERS fresh shucked on the
half shell Y, doz. §7 1 doz. $12
OYSTERS ROCKEFELLER (fresh baked oysters with creamed
spinach, bacon, onion, pimento, olives) 1, doz. $9
ROASTED OYSTERS % doz. $9
OYSTERS ST. MICHAEL (Champagnelwhitt wine sauce,
minced enion, mozzarella) ¥: doz. $9
® OYSTERS LORRAINE(caviar, crezm, onion) ¥ deoz. 39
CLAMS:
* ST bAMED MIDDLE/LITTLENECK CLAMS in wine, butter &
Capt. Bob’s special spices 1doz. $12
® CLAMS on the half shell ~ %dez. 56  1dez $11
® CLAM SAUCE MARINARA on Pasta
_ w/Greek Salad
V- SHRIMP:

N FRESH GULF SHRIMP peel & eat em
SHRIMP SCAMPI on Pasta w/Greek Salad

[ LOBSTER:
@ (CAPT. BOB’S LIVE MAINE LOBSTER BAKE
(1 % Ib. Maine Lobster, Clams, Shrimp, Potatoes, Corn) M/P
® QRIGINAL MAINE LOBSTER ROLL $14
CRABS:

*LIVE BLUE TIP GARLIC CRAB PLATTER $i4

*GARLIC CRAB BAKE w/Shrimp, Clams, Potatoes,

Corn (live Blue Tip Crabs) $19

j SEAFOOD SAMPLER:
Oysters, Clams & Shrimp w/ Putatoes, Corn 315

CAPT. BOB’S FAVORITE:
Lobster, Oysters, Clams & Shrimp on Pasta w/ Greek Salad $23

BBQ: PULLED PORK SLIDERS $7



