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STARTERS I 
Brlnda's Seafood Bake 10.9.5 
Shrimp. fish and scallops baked in a creamy wine sauce. 
lopped with mouaralla. Served with garlic toast. 

Jalapeiio or Gator Poppers 9,us 
Fried jalapenos stuffed wtth cheddar cheese..!!!: gator sausage. 
Jalapena poppers are very spicy. Na exchanges or refunds. 

Fried Dill Pickles a.s.o 
Fish camp favorite. large helping of deep fried dill pickle chips. 
Original or spicy. Served with homemade horseradish ranch. 

Prime Rib Stuffed Mushrooms 
Jumbo mushrooms stuffed with slow rDBsted prime rib and 
mozzereUa then baked till golden brown. 

Loaded Blue Fries 7.'J.S. 
Slicad Russet potatues baked then fried. lopped with bacon. 
cheese. fresh chives then drizzled with a blue cheese garlic seuco. 

Smoked Fish Dip 6.lli 
Smoked fish in e sour cream and French onion spread. Served 
with crackers. 

Shrimp and Spinach Dip 10.ll£ 
Homemade shrimp and spinach dip topped with mnuarella and 
then baked. Served with garlic tDBst. 

Coconut Shrimp a.2S. 
Hand breaded with coconut Hakes then deep fried. Served with a 
sweet marmalade sauce. 

Fried Conch 9.52 

Served with homemade horseradish ranch. 

Soft Shell Crab 8.92 

Whale fried crab. -Seasonal-

Conch Fritters 9.s.o 
Served with homemade horseradish ranch. 

Green Tomatoes 8.0-~ 
Parmesan breaded sliced green tomatoes fried end lopped 
with parmesan cheese. Served with m1rin1r1 and 
homemade horseradish ranch. 

Fried Mushrooms 8.~ 
Large basket of whole fried mushrooms. Served with 
homemade horseradish ranch. 

Calamari a.9s. 
Served with a sweet Thai chili sauce end marinara. 
Parmesan + S.50 

S~imp Appetizer 8.~ 
Fried or grilled shrimp served either plain, buffalo, teriyeki 
or BBQ style. 

O&J Loaf 9.s.o 
Hand bettered onion rings mixed with sliced jalepenos and 
fried. Served with homemade horseradish ranch. 

Cheese Sticks 
Served with marinara. 

6.!!i 

Mark Oark's Crab Cakes I I.92 

100% Reel crab meat. Grilled only. 

Fried Veggie Platter 9,!!i 
Mushrooms. onions. zucchini. squash, cauliflower. broccoli 
and brussels sprouts deep fried. Served with homemade 
horseradish ranch. 

Onion Rings ½ order 6,l!i. Full Order 8,ll2 
Hand cut onion rings served with homemade horseradish 
ranch. 

Fried Crab Cakes s.92 

Served with a Cajun shrimp sauce. 

Shark Bites a.fl£ 
Served with homemade horseradish ranch. 

FROM THE SEA AND BAYOU 
j Mayport Pe~ & Eat ½lb. - 9.lli llb.-19.92 

l Local Mayport shrimp prepared either hot. cold, spicy or original. 
/ Served with a homemade shrimp sauce. horseradish and lemons. 
i (Seasonal). 

Clams 10.lli 
l One dozen fresh cllllls steamed in garlic butter. 
I 

! Crawfish IO. 92 

/ One pound. Boiled then tossed in ale bay seasoning. 
I 

Snow Crab -Market Price-
Boiled snow crab legs served with melted butter and lemons. 
½ lb. or I lb. - Subject to avallablllty-

Jumbo Shrimp Cocktail 9,s.o 
Six chilled jumbo shrimp served with cocktail sauce. 

Ahi Tuna 10.!!i 
Pepper encrusted 6 oz. file! seared rare. Served with a 
sesame ginger soy sauce and wasabi. 

: Escargot 10,!!S Greenshell Mussels 10.lli 
1 

Six snails steamed in garlic b~r and stuffed in mu~hrooms. One dozen steamed mussels served in garlic butter. 
; Served on garlic toast. Topped with a parmesan garhc sauce. 
l ... --- - - ------- ·--- - - -·-· · ·- - · ·· · .. ----·- ·~··. -· - -·- -· - .. - ·-·· __ __ ... - ---- - - · - . 
Consuming row or undercooked meats, poultry, seafood, shellfish or eggs may increase the consumer's risk of foodborne 
illness. 
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j ' OYSTER BAR -AIIIIUbjlcttamil1billty· i ; 

I I Bucket of St. Augustine Oysters (seasonal) -Market Price-
' ; Oysters on the Half Shell -Market Price-
i full or½ dOL Steemed or raw. Served with cocktail sauce. horseradish, lemons and cracklrs. 

I Adelle's Rockafellies -Market Price-
1 

\ Fun or½ dOL Oysters on the half shell steamed and topped with spinach dip. parmesan cheese and bacon. 

j Oysters Number 4 -Market Price-
; Full or½ doz. Stmrned and topped with diced jalapenos, mozzarella. shrimp and garlic butter. 
I 
j_ _ - . 

CALL OF THE WILD APPETIZERS 10.25 

*Gator Tail - Fish Camp Favorite I •fried only 

*Turtle Buffalo Yak 
Frog legs Antelope Ostrich 

*Snake Camel Kangaroo 

Llama *Bison Mountain Oysters 
Gator Ribs Gator Toes 

-Na Refunds or exchanges- -All subject to availabilit~-

SOUPS AND SALADS 
Crab Soup 7 .ll2 
Homemade creamy crab soup with sherry wine. 

Clam Chowder s.91 

Your choice of homemade Naw En~and or Minorcan chowder. 

Large Tossed or Caesar Salad 6.lli 
Dressings available: Homemade Ranch, Caesar. French, 
Blue Cheese. Raspberry Vinaigrette, Balsamic, Oil and 
Vinegar. Thousand Island. Honey Mustard. Sesame Ginger 
and Italian. 

Seared Ahl Tuna Salad 1s.ll2 
large tosxed or Caesar salad served with a 6 oz. lil1t 
of Ahi tuna with sesame ginger dressing. 

Shrab Salad 12.~ 
Your choice of a tossed. Caesar or macaroni salad. 
Served with a shrimp and crab meet blend on top. 

Steamed Veggies s." 
Mushrooms, zucchini. squash. caulijlower. broccoli and 
brussels sprouts topped with mouarella cheddar and 
parmesan cheese. Add crab blend • S3 

Add to enr Salad: Chicken-15 SITtimp-16 Fish-17 Grouper-IMP Prt'me Hi/J-17 Sslmon-18 I 
/seasonal) 

Parties af 6 ar more will have We take reservations for parties We cannot allow sharing where 
en 1896 gratuity added. of B or more, "no sharing" is stated on the 

lncludin~srirte checks. Corking tea _ SB menu. Sharing of that entree 
All prices are subject to change. will result in a 12.50 plate 

charge. 
Please let your server know of env food allergies prior to ordering. 
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I ! Coosumtnu row or undercooked meats, poultry, seafood, shellfish or eggs may Increase the consumer's risk of /oodborne 
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All signature dishes are prepared with fresh, never frozen, mgredimts with sauces made in house daily. 
-All Signature dishes come with a choice of two sides or upgrade tn a premium side for $1.50 each-

Fresh Catch - Grilled or blackened. Topped withe Salmon -Grilled salmon glazed with a rich homemade 
lemon-butter white wine sauce with fresh herbs. burgundy wine sauce. $19.-li 

-Market Price-

Trout - Fresh grilled Trout topped with a garlic and 
fresh herb butter. SIS.Ii 

Whole Fried Fish - Ask your server for details. 
-Market Price-

CLARK'S CLASSICS 
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, . _____ _ _____ . -All classics come with a choice of 2 sides or upgrade to a premium side for SI.~ each- ! 
I Seafood Fish- Two filets of grilled or Abt Tuna Dinner - Two 6oz filets peppe~-·--7 / 
' blackened fish atop a shrimp. scallop and crab white wine encrusted. seared and served rare. 18. 92 i 

sauce. 19.l!S. · - - - - - - - - - - - - · i 
, Crab Stuffed Flounder 12.l!S. l 
J Fish Medley - Two filets grilled end topped Add any of the following: 
i with sa~ed onions. mushrooms. peppers end melted 
! cheese. 17.l!S. 

-Ask your server about the fresh catch of the day-

i L..... ______ _ 

Shrimp·/3 Sca//ops·l3 /00% Crab·/5 
Shrab·/4 
Nozzerel/a·II 
Sauteed mushrooms, onions and peppers·l25 

1·- ·-· -· - ·- ·- -- -- ·-· - ·-- -·-· - -- ·-· -·-· ·· ·-· - -- ---- ·- - --- - ------ - ·-- - ---- ·-·- ·-·-·- ·- ·-· - ·- ·- ~- -- ·, 
: Baby Back Rib Dinner - Approximately 2 
; lbs. slow·raasted then grilled. 22.92 ½ slab - 17.92 

i 16 oz. Ribeye - Thick cut and beautifully marbled 
; steak. 25.l!S. 

; Ultimate Steak - 24 oz. boneless sirloin. 21.~ 
I 

; Chicken Medley- Two marinated filets tapped 
; with saut~ed onions. mushrooms. peppers and melted cheese. 
; 14.l!S. 
1 •No Sharing• 

NY Strip - ID oz. 16.25. 
Try Ethan's raspberry marinade. 

Quail - Three quail dinner cooked. Blackened. grilled or 
fried. 19 • .!!S. 

Jack's Cut -Approximately 215 pounds of slaw 
roasted prime rib. (Bane•in) 33.25.... 

Joan's Clit · Slightly smaller than the Jack's cut 
(Bane~in) 29.25. 

-All subject to availability• 

Atltl grilled IJ/ackened or fried shrimp· IG Sauteed mushrooms, onions and peppers· IJ.5 
-·-· - ·- --·-·- - ---- -- -- ·- ·--- -- ------ -- --- -- -·---·- ·~--- ·-·- ·- ·- ·- -- -- --- - -- --· - ·- ·-

PASTA AND RICE.DISHES 
•All dishes came with a choice af one side ar upgrade ta a premium side for Sl.50-

Shrab Pasta - lingulnl pasta in a white cream 6 clam 
based sauce. Topped with a shrimp and crab meat blend. 15 . .!!S. 

Gumbo-Laya - Gumbo and Jambalaya fusion. Fresh fish. 
Shrimp. scallops and andouille sausage. Served over yellow rice. 
16.Si 
Pasta Pescatore - Classic seafood stew with scallops. 
mussels shrimp. and calamari. Served over linguini in a spicy •. 25. 
tomato and clam broth with toast 17. 

Minorcan .Pasta - Linguini paste served with a tomato 
and clam based sauce. Topped with shrimp and parmesen. · 15.9S 

Seafood Pasta - lingulni pasta loaded with shrimp. 
scallops, fish and crab in a white wine cream sauce. 16.9S 

Shrim.p-N-Grits •Two fried bacon and cheese grit 
cakes tapped with grilled shrimp. green anion end a homemade 
smoked sausage gravy.16.95. 

Llnguini Alfredo - linguini pasta tossed in a 
parmesen elfredo sauce. 9.~ 

Atld to any Dish: CITiclen-15 Shrirnp-/B fish-/1 fresh Cetclr-/NP Prime /rio-/1 So/mon-18 Ys9gios-13 
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ENTREE PLATTERS 
All platters come with hush puppies and a choice of two sides. Upgrade ta a 
premium side for $1.50 each. Grilled, blackened or fried. $18.95 

i - - .. . •. . . . . .. -- --. - --- -- · ·· ···· -·· --·-·- · .. .... ·-·-····--·-··· . _ .. 

! Fish Shrimp Scallops *Coconut Shrimp 
I I *Gator Tail Frog Legs *Conch *Soft Shell Crab(2) 

l 1·avsters 
i 

*Stuffed Shrimp *Crab Cakes *Catfish (Bone-inl 

! *Devil Crab 
i 

Cod * Jalapeno Shrimp 
*Fried Only Combo of two - $18.95 

I 
L . -

FROM OUR DEEP FRYER 
All specialty platters came friBd only with a choice of two sides "for one" and four 
sides "for two". Upgrade to a premium side for $1.50 each. 

Fish Camp Platter For one - $21.~ For two - $33.2S. 
Shrimp, oysters. scallops. tilepia. deviled crab. clam strips, 6 hush puppies. 

Swamp Fest Platter For one - $22.2S. For two - $35,2S. 
Gator tail. (soft shell crab-seasonal). frog legs. conch. (catfish -Bone-in), calamari 6 hush puppies. 

Budget Platter For one - h8.2S. For two - $24,2S. 
Clam strips. tilapia. deviled crab. popcorn shrimp. cole slaw. hush puppies and choice of fries or grits. •Na Substitutions• 

,-·--- ·- - . .. ---· ·-··-· ······ ·-···· ·--- -·· -- . ----·· -- ,., __ _____ -- ··· ··-··•·" -- ---- -·---·• ·-- - ·· .. ····- ···· - --

! LOW COUNTRY BOIL FOR Two $33.95 

Snow crab legs, Shrimp. Clams. Crawfish. Cajun sausage. Corn. Red-Skin potatoes. Mushrooms and Onions. 
Served in a traditional cooking pot. 

Boil for One - $21.11 1 

I 
--··-· - - ··- --- ·· ·--- -• -•"·---- · -··-- ·- ··- ·· ······•-- · ·· --·-· ··- -····· ·-- - --- · ·-·-··· . _I 

·-----~-- --- --·-----·-----· - - - _ .. -- --- -·-· - . , 

r·--
i One pound of snow crab legs. Served with melted butter and lemons with your choice of two sides. 
I Upgrade to a premium side for St.ill each. 

SNOW CRAB LEG DINNER 

I •Market Price· 
' I 

I - - - - .. --- ·--- - ----- - - - ----· - - --···--·-- ·- - - _ __ _J 
! - - - -

r- · -- . ----· ·· 
ALL YOU CAN EAT $!?.95 I 

! 

~

'. Choice of either local (han1-in catfish). tilapia, or papcam shrimp. Fried only. Served with French fries \ 
: I 

Na daggla hags an raardars. ND sharing. Nat available 30 mlnutas prior ID clllling. : 
I 

- - --·-· ·-- ..... - ,__ .. - -- . - ·- -------- -- ~- ---· --·- -------..:. 

I 
i 

i consuming ,aw or undercooked meats, poultry, seafood, she/If/sh or eggs may Increase the consumer's , 
. risk offoodborne Illness. ! 
! ·-·-----·-·-·-·-·-·-·-·-···-·-·············-·-·-·-·-·······-·-·······-·····-·-·-···-···--·-··-·-·······-·-·-···-·-·-·-·-·---·-·-----·---·---·-·J 
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' BASKETS 

All baskets came with fries, a hush puppy and a side slaw or apple sauce. Substitute 
slaw apple sauce ta any other regular side for $.75 a premium side far $2.~. 

- - -
Shrimp S.~ 

I 

1 Shrimp B.fill 
' *Gator Tail II.~ 

: *Chicken Strips B.fill 
Frog Legs II.~ 

I *Crab Cakes ID.~ 
' 

Salman II.~ 

**Saft Shell Crab (1) (seasonal) 

* Fish S.~ * Also available as a 
sandwich. Served 

**Oysters 9.fill 
Baby Back Ribs ID.~ 
Scallops 8.~ 

with Fries only. 

*fried Only 

*Deviled Crab 8.~ *Catfish (Bone-in) 9.~ 
*Clam Strips B.fill *Cad Fish Fingers B.fill 

WINGS AND THINGS 
Jumbo Prime Rib Philly-Slow 
roasted prime rib topped with saut~ed onions. sweet 

Wings -Breaded ar naked. Sauces available: Buff ala. teriyaki. 
Garlic Parmesan or BBD. wings- 9.9.S. 20 wings - 17.9.S. 
Wing Basket - (5). Carnes with fries -8. 95. peppers. mushrooms. and mozzarella. 10.95. 

Served with fries. 

French Dip -Slow roasted prime rib tapped 
with mozzarella and au jus sauce for dipping. Served 
with fries. 9. 95. 

Chicken Breast Sandwich -s oz. 
filet prepared regular !!!: buffalo style then fried or 
grilled. Served with lettuce. tomato. anion and fries. 

Clark's Burger - Served with lettuce. tamata and anion 
with fries. 
½lb. - 7.9.S... l/4lb. - 5.95. 

Hot Dog - ¼lb. beef frank. Served with fries 4.95. 

Mac & Cheese Hot Dog -Bawl at mac 6 cheese 
withe smiley face hat dog. 5. OO 

95. 8. Add cheese -II Add oHcon -II Add ja/epenos -I. 15 Blue cheese -II 
Add Seuteed mushrooms. onions Hnd peppers - /1.ffff 

, SIDES $2 . .?.!! 

Black-Eyed Peas 

New Potatoes 

Sweet Potato 

Green Beans Cole Slaw 

Cheese Grits Baked Potato 

Mee H Cheese Hush Puppies 

Yellow Rice French Fries 

Apple Sauce Macaroni Salad 

Garlic Redskin Mashed Potatoes 

PREMIUM SIDES $4 
Tossed or Caesar Salad 

Loaded Baked Potato 
Seasonal Vegetable 

Fried Okra 
Corn on the Cob 

Pepsi 
Diet Pepsi 
Mountain dew 

BEVERAGES 
Ginger ala 

Tea 
Caffee 

Or. Pepper 
Sierra Mist 
Lemonade 
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, consuming row or undercooked meats, poultry, seafood, shellfish or eggs may Increase the consumer's risk of foodborne i 
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