
small bites

oysters

taco time

yum bowls

PEEL AND EAT FRESH GULF SHRIMP 
half pound $16
full pound $29

BLUE FISH FRIES 
a pile of sidewinder fries 
covered with our house-made 
cheese sauce and topped with 
cajun sausage, crawfish tails, 
and green onions $18

BANGIN’ SHRIMP 
fried shrimp served on a bed of leaf
lettuce, tossed in our house-made 
bang sauce $18

GROUPER BITES 
fresh, local gulf grouper fried and 
served on a bed of leaf lettuce with
house-made cocktail sauce $19

SAUTEED MUSSELS 
a handful of fresh mussels cooked in a 
cajun butter wine sauce served 
with toast points $20

FRESH RAW GULF OYSTERS 
fresh shucked oysters locally sourced 
half dozen $14   full dozen $26 

THREE CHEESE OYSTERS 
three cheese baked oysters, topped with 
a spinach bacon blend
half dozen $19   full dozen $29

CAJUN STYLE 
char-grilled with a cajun compound butter 
and chopped parsley
half dozen $19   full dozen $29 

RFBF CHAR-GRILLED OYSTERS 
a blend of fresh cheeses topped with a 
New Orleans brown butter
half dozen $19   full dozen  $29 

FISH TACOS
three fresh gulf catch tacos fried, grilled or 
blackened topped with a house-made slaw, 
diced tomatoes, jalapenos and our 
Cajun aioli on flour tortillas served with 
black bean corn salsa $20  

BANGIN SHRIMP TACOS
three fried, grilled or blackened shrimp 
tacos, with shredded lettuce, diced 
tomatoes and house made bang sauce 
on flour tortillas served with 
black bean corn salsa $18

grilled or blackened and served with 
jasmine rice and asparagus with the 

choice of our classic yum sauce
or cajun cream sauce  

YUM FISH  $26
YUM CHICKEN  $22
YUM SHRIMP  $24

scan me

get hooked, see for yourself



entrees

the garden

sides

BACKYARD BURGER
1/2 pound blend burger of short rib & 
black angus, topped with tillamook 
cheddar, lettuce, tomato, onion, and 
pickle served on a kaiser bun $18

RFBF CHICKEN SANDWICH
blackened chicken breast covered with swiss 
and topped with bacon, honey mustard, lettuce 
and tomato  $17 

GROUPER SANDWICH
fresh gulf grouper fried, grilled or blackened 
served with lettuce and tomato on a kaiser bun 
garnished with tartar and lemon. $20

SHRIMP & CHIPS 
jumbo shrimp fried, grilled or blackened, served 
with coleslaw, fries, cocktail sauce and lemon  $24

FISH & CHIPS 
fresh local mullet fried in our cajun flour, served 
with coleslaw, fries, tartar and lemon  $25 

 

signature dishes

SEAFOOD GUMBO
creole gumbo filled with shrimp, crab, oysters, 
and crawfish topped with rice and green onions
cup $12  bowl $18

FRIED SHRIMP PO’BOY
traditional po’boy with mayo, 
lettuce and tomato served 
on Gambino’s bread $18

PENNE P-COLA
sauteed pasta with a tomato garlic cream 
sauce loaded with shrimp and sausage 
topped with scallions and parmesean $28

REDFISH REDFISH 
blackened redfish served on a bed of rice,
topped with asparagus, grean onions and our 
house made cajun crawfish cream sauce $29 

GROUPER PICCATA 
white wine, lemon and caper sauce served 
with rice and asparagus $32

BLACK ANGUS RIBEYE 
12oz ribeye seasoned and grilled, served with
asparagus and fries $38

WHOLE FISH FOR TWO 
fresh whole yellowtail snapper 
broiled to perfection served on 
a bed of rice with asparagus, 
garnished with green onions and 
lemon $69

 

ICEBERG WEDGE
topped with apple-wood smoked bacon, 
hard- boiled egg, blue cheese crumbles, radish, 
heirloom tomatoes, buttermilk ranch and scallions $14  

CHERRY PECAN SALAD
organic mixed greens, dried cherries, georgia pecans, 
shredded carrots, oranges with a citrus vinaigrette $16  

AHI TUNA SALAD
organic mixed greens, shredded carrots, radish,
sesame seeds and wasabi peas served with 
a sesame ginger vinaigrette $19

FISHERMAN’S SALAD
romaine lettuce tossed in our caesar 
dressing topped with fried oysters, 
croutons, parmesan cheese and fried 
crawfish tails $22

  FRESH CUT FRUIT  $8
ASPARAGUS  $8

HOUSE SEASONED FRIES  $8
  COLESLAW  $8
SIDE SALAD  $8

CHIPS & SALSA  $8
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