STARTERS
FIRED UP SHRIMP

Deep fried breaded shrimp tossed in a sweet
Asian chili sauce with our “Fired-Up” wasabi
drizzle and scallions - 9.99

CLASSIC PEEL & EAT SHRIMP
Large shrimp cooked to perfection in a
seasoned boil served with our spicy
cocktail sauce served chilled.
Half Pound - 14.95 • Full Pound - 22.95

CHICKEN WINGS

SALADS
SNOOK’S HOUSE

Spring mix greens, sweet red onions, carrots,
cucumber, garden fresh tomatoes, seasoned
croutons with your choice of dressing - 8.99

GRILLED STEAK

Ten crisp and juicy wings in your choice of
styles served with celery and carrot sticks and
choice of ranch or blue cheese - Mrkt
Man Wings (HOT) • Pansy Wings (LESS HOT)
Honey Garlic BBQ • or Thai Chili
Caribbean syle with melba sauce and
choice of dressing - Mrkt

FRIED PICKLE-SPEARS

Fried pickle spears served with ranch or
blue cheese dressing - 5.50

FRIED CALAMARI

Deep fried calamari rings served with choice of
dipping sauce - 11.95

CRAB & SHRIMP FRITTERS

Deep fried for a crisp outside and tender center
served with Creole dipping sauce -15.95

TUNA CARPACCIO

Seared pepper crusted Ahi tuna on a bed
of Wakame salad topped with delicate wonton
crisps garnished with a spicy sesame-ginger
glaze and scallions 15.95

BAHAMIAN

CONCH FRITTERS

Deep fried for a crisp outside and tender center
served with Creole dipping sauce - 11.50

FRIED GREEN TOMATOES

Manasota “Mean” Wings
(HOT & SPICY) - Mrkt

Deep fried to a golden brown and served
with your choice of ranch, blue cheese
or Creole - 6.95

Our 6oz grilled steak of the day over baby
spinach, sliced mushrooms, ripe tomatoes,
crumbled blue cheese garnished with grilled sweet
red onion and hot bacon dressing - 18.99

NACHOS

Crisp tortilla chips layered with seasoned
ground beef, white and cheddar cheese,
olives, jalapenos, salsa and sour cream
garnished with scallions - 12.99

CAPRESE

Thick slices of ripe tomatoes, fresh mozzarella,
sweet red onion slices, fresh basil finished
with a drizzle of aged balsamic reduction
and extra virgin olive oil - 9.99

CHICKEN & CHEESE
QUESADILLA

VERY BERRY CHICKEN

Served with Sour Cream and Salsa - 11.99
*Add Mushrooms, Caramelized Onion
or Green Peppers +75/each

Grilled chicken breast atop a bed of salad
greens with fresh strawberries, cranberries,
almond slivers sprinkled with goat cheese
served with raspberry vinaigrette - 16.99

HOUSE MADE CAESAR

Crisp romaine lettuce, croutons, parmesan
cheese and creamy Caesar dressing - 7.99
*Ask your server about adding Shrimp, Chicken
or Steak to your Salad!

ENTRÉES

Add Sweet Potato Fries, Baked Potato, or Onion Rings to any Entrée +1.50

MARYLAND STYLE “OLD
BAY”CRAB CAKES

Two of our quarter pound handmade
Maryland-style “Old Bay” crab cakes served
with your choice of side salad, spicy or
regular fries and remoulade sauce - 29.99

BLACKENED AHI TUNA STEAK
Sushi grade, blackened Ahi tuna
llet,
cooked to order and served with sweet Thai
chili sauce. Served with your choice of side
salad, spicy or classic Our Chef recommends
this dish at rare or medium rare - 17.99

SIDES
CLASSIC or SPICY FRIES

Side - 2.75 • Basket - 4.50
SweEt potato fries

Side - 3.25 • Basket - 6.50
Onion rings
Side - 4.50 • Basket - 7.50
Idaho baked potato

Served with butter, sour cream
and scallions - 4.25
Add Cheese & Bacon +1.50

GROUPER DINNER

Grilled or blackened grouper
served with your choice of side salad,
spicy or classic fries - Market Price

Ribeye

Served with fresh grilled vegetables and
baked potato - Market Price

CHICKEN ITALIANO

Two breasts of tender chicken with baby
spinach, roasted red peppers, sundried
tomatoes, covered with fresh melted
mozzarella, garden style marinara sauce and
garnished with a sprig of basil. Served with a
toasted Italian roll. Comes with your choice of
side salad, spicy or clasic fries - 16.99

SOUTHERN FRIED FISH PLATTER
Breaded and dipped in seasoned cornmeal and
fried to a golden brown. Served with fries,
sweet onion hushpuppies, coleslaw and tartar
sauce - 15.99

MUSSELS FRA DIAVOLO

A full pound of mussels sauteed with
white wine, fresh garlic, sun-dried tomatoes,
roasted peppers in a spicy
fra diavolo marinara sauce. Served with
grilled Italian bread - 15.99

DRUNKEN WHITE MUSSELS

Fresh Grilled
Vegetables - 3.99
Coleslaw - 2.00

A full pound of mussels sauteed with white
wine, fresh garlic and Parmesan cheese.
Served with grilled Italian bread - 15.99

Side Salad - 4.99

Latitude: 26.965591, Longitude: 82.368045
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.
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ATLANTIC COD BASKET

FRIED SHRIMP BASKET

COCONUT SHRIMP BASKET

FRIED JUMBO CLAM
or OYSTER BASKET
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Flakey, hand-dipped, beer battered,
deep fried Atlantic cod, served with
your choice of spicy or classic fries and
tartar sauce - 15.99

Butterflied shrimp, breaded and deep
fried to a golden brown. Served with
your choice of spicy or classic fries and
cocktail sauce - 16.99

Shrimp, breaded with coconut and deep
fried to a golden brown. Served with
your choice of spicy or classic fries
and Thai Chili sauce - 16.99

2 TACOS
Your choice of grilled or blackened.
Topped with shredded lettuce,
Monterey Jack cheese, pico de gallo
and sour cream. Served with
fries or coles slaw - 12.95
Choose Your Meat:

Chicken

A large portion of our fried clam strips or
our breaded fried oysters. Served with your
choice of spicy or classic fries and choice of
dipping sauce - 17.99

BeEf
Fish
Shrimp

GROUPER BASKET

Meaty, hand-dipped, beer battered,
deep fried, served with your choice
of spicy or classic fries and
tartar sauce - Market Price

CHICKEN TENDER BASKET

Hand breaded strips of chicken
breast filets deep fried to a golden
brown, served with your choice of
spicy or classic fries with choice
of dipping sauce - 12.99

BUILD YOUR OWN BURGER
Start with a half pound of lean ground chuck patty on a
toasted Costanzo New York Style bun. Served with fries - 10.99
Then follow the steps below to create your masterpiece!

STEP 1 Choose Grilled or Blackened
STEP 2 Choose your Cheese

American, Swiss, Cheddar, Monterey Jack,
Provolone +1.00 each

STEP 3 Choose your Toppings

Lettuce, Tomato, Onion, Pickle - No Charge
Sauteed Mushrooms, Grilled Onions,
Jalapeno +75¢ each
Bacon +1.50 • Avocado + 1.50

WRAPS
VEGGIE WRAP

Sliced and steamed mushrooms, grilled
scallions, roasted red bell peppers, baby
spinach and pico de gallo - 11.99

BAYSIDE CHICKEN WRAP
Grilled chicken with applewood bacon,
melted Swiss cheese, baby spinach and
tomatoes with honey mustard - 12.99

B.L.T. WRAP

Peppered bacon, tomato slices, lettuce
and pesto aioli - 10.99

GYRO PITA

Pita bread layered with gyro meat slices,
tomato, lettuce and onions, topped
with tzatziki sauce - 12.99

SANDWICHES
SEAFOOD PO’BOY

Your choice of tender fried clams, fried
shrimp or oysters on a toasted hoagie
with lettuce, ripe tomato slices and
rémoulade sauce - 13.99

SNOOK’S CHEESE STEAK

Half pound of grilled shaved ribeye steak
and melted provolone cheese served on
a hoagie roll - 11.99
*Add Mushrooms, Caramelized Onions
or Green Peppers +75¢ each

MEDITERRANEAN FISH

Cornmeal crusted fish fillet with roasted
red peppers, sundried tomatoes, shredded
lettuce, grilled onions and chipotle mayo on
a grilled hoagie roll - 12.99

SNOOK’S GROUPER

Cornmeal crusted and deep fried, blackened
or grilled served with zesty chipotle aioli,
tomatoes and shredded lettuce - Market

SOFT SHELL or CRAB CAKE
Soft shell crab or crab cake fried to a golden
brown served on Costanzo New York style
bun with lettuce and tomato with choice of
tartar or rémoulade - 16.99

SOUTHERN REUBEN

Generous layer of corn beef, melted
Swiss cheese and coleslaw served
on rye bread - 12.99

DESSERTS
PINEAPPLE UPSIDE CAKE

Moist chiffon cake, served up warm and
topped with a rich pineapple glaze - 5.50

NEW YORK CHEESECAKE
Big “New York” size hunk of creamy
cheesecake - 6.95

KEY LIME PIE

Big Heavenly Slice! - 6.95

CHOCOLATE MARQUIS
Our Signature Dessert with rich
layers of chocolate genois, milk
chocolate mousse and a dark
chocolate ganache - 7.95

Latitude: 26.965591, Longitude: 82.368045
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.

