
S A M P L E  M E N U S

appetizers
Coconut Jumbo Shrimp
Perfectly fried, served with mango poppy 
dipping sauce

Ceviche
Fresh fish marinated in lime juice with onions, 
tomatoes and cilantro

Oysters On The Half Shell
Raw or steamed 1/2 Dozen or Full Dozen 

Stone Crab Claws
Full pound - hot or cold MP

Steamed Mussels
White wine, garlic, butter sauce 

Soft ShellCrab
Fried or sauteed 

entrees
Yellowtail Matecumbe
Baked & topped with fresh tomatoes, shallots, 
basil, capers, olive oil & lemon juice  

Pan Sauteed Grouper
Dusted with flour, dipped in egg wash & 
sauteed in butter, lemon & sherry

Black & Blue Mahi-Mahi
Bleu cheese sauce with a dash of Cajun 
blackening seasoning, wine & garlic 

Fried Combo
Catch Of The Day, shrimp, scallops, oysters & 
clam strips 

Shrimp & Scallop Key Lime
Nine large shrimp & 1/2 lb. scallops sauteed 
with lime juice, white wine,garlic butter, 
mushrooms, scallions & hot sauce over rice

Surf & Turf 
8 oz Black Angus Filet with a 6 oz Florida 
lobster tail 

Chicken Breast & Baby Back Ribs
Char grilled with a 1/2 rack

Fish House 
MM 102.4 Oceanside, Key Largo  305-451-4665
fishhouse.com


