FRIDAY ONLY DESSERTS BEVERAGES

Jumbo Peanut Butter Brownie Créme Brulee Du Jour .
BREAKFAST BIGNOUGHFORTHO! Served wihoswoopof vl ke~ Arichbeked cusard covered with a i, i Refreshing H20
aean. $81 broiled sugar A fimeless New Orleans dessert. $61/s AQUARINNG. L. 93
Four Egg Omelets . - Rllegrino Sparkling Water.....vvvvvveeeeeeeeeiiie e $3, 95
, . . Fried Twinkie Individual Apple Pi
Served with foast and your choice of bacon or asiago sfuffed Atwist o a classic snack. A fasty temptation that will gn I? -:Iha pp? I-TT i $51/ Fountain Drink §21/
hash browns. Vegefarian options available upon requesf, hoveyou begging o more. 85" J erved with a scoop of vanilia ice cream. 4 ouNIaIN VFINKS ... 4
- Popsi * fruit Punch * Sweet Tea
Shrimp = Basil, vine ripened fomato, asparagus and conit Individual Cheesecake Banana Bread FreUCh Toast | - Diet Rpsi - Mug Root Beer - Unsweetened Tea
of portabella mushroom. $101/4 Assorted flavors available. See todays selection. Try a few! $31/4 flovr ofthe doy.Served a o mode. $7 - Sierra Mist - lemonade
DRy * Mountain D
Lobster - Spinach, mozzarella, vine ripened cherry tomatoes and Vanilla Bean Ice Cream Rum Cake or Chocolate Rum Cake e oumam e
caramelized onions. Served with dlrified butter $161/s Two scoops o} the fine flavor. A perfect way fo finish off your Feels ke you are inthe islands. $51/ Fresh Coffee ............ccoovvevveeriieeee $13
dinner. $43/4

Smoked Salmon - Vine ripened tomato, red onion, apers and
cream cheese between folded eggs. $101/s

fgq Whites or aroll add $11/a KI D 6 M E N U (
NY Style Egg Sandwich - Thick et bacon with two fried egs - For Kids 12 and under - » ] ) ‘
and American cheese on a fresh baked roll. $41/s /
All meals include a choice of | side and a drink for $4% =

Break[a“ S|de Ch0|ces Tish T Bas&et = Fresh fish of the day served grilled or fried.
LTS T F T $23 n 2
Asiago Stuffed Hash BIOWNS.........o.evcevrserseen $3% Sﬁﬁm.@ Oje.@.@er Basket - readed and Fried Th I rS iy
L SR $134 ) "
Buttered ROl . $21% Demeis Bsh - Fresh fish of the doy griled or fried served ith
lettuce, vine ripened tomato, American cheese and mayo on a fresh .
baked ol Please see our extensive
WARNING: There'is a risk as'sociated V\{ith consuming raw and. . .
e o o e o e s, | Grilled Cheese - Served with American cheese beer and wine list
are elderly, pregnant or nursing you are at greater risk of
serious illness from raw and seared fish, shellfish and animal : : H
protein and should eat them fully cooked. If unsure of your steamea Sﬁrrm€ -4 jumbo shr(mp served with tartar sauce. WhICh InCIUdeS 0rgan|cs-

risk,consult a physician.........ccc.cccoommeeeees

o A gratuity of 18% will be added fo parfies 9{0{- @eg - Grilled on a bun.
of eight or more. No separate checks for parties
of eight or more. . .

o There is a $4 split plate charge for shared entrées, pasfas m’o‘ nger = Served with American cheese on a roll. Flagler Fish Company Gift Cards
and specials.

The Gift Everyone Loves
Always Available

o $2 upcharge for facos and sandwiches made with fish that is $18 Ib and O’)e Qnut Butter an a Je”g - Served on sliced bread

over and a $2 split plate charge for sandwiches, burgers, wraps and cubanos.

R 180 S. Daytona Averi'\_ S
FlaﬁferB ach, FL 32136 * “\¢
: (Across from the Farmer's Markeg :
Phone: (386) 439-0000 ‘{fgh

Fax: (386) 439-9909 _>\_
\gww flaglerfishcompany com :

_ HOURS -

Monday - Thursday & Saturday t““

11 am. -9 p.m. ke

Friday10 a.m. - 9 p.m.
.__k i _ [P

4 _
ba" - Waz back 1h 1995 a couple of young fish market and restaurant out of a dive _ a4
} 2 i {}Tew1 orkers met<in, Atlanta fell.in love = shop would take as long as it does to 2R
- and ‘a- restaurant was born- The New _have another son. Welcome Christian. Sl

Yorker Marketplace and Deli. “After e elght After 6 great years and the add-
years, many accolades and millions of ition of our daughter Caylee we
~ sandwiches - not to mention the birth of would like to introduce our new
[ their son Cole, they had enough of the menu featuring even more good-
city. The business was sold and they ness than before. Still serving only
P.—packed it up and moved to Flagler Beach. the freshest fish and seafood, all
In April of 2004 the idea of the Flagler family recipes and. the most
~Fish Company was born. After six accommodating and helpful staff
~~months, which included three hurricanes, in town! So sit back, relax and
3 Q.;-'fﬁ&ch red tape and a lot of money spent enjoy; and hang on to your flops!
) _on rent, the buﬂdmg permlts were issued
and constructlon bsgan
hd“WOuld ve thought that bu1ldmg a

Thank you
- Chris & C_a__rolyn Casper
{/l‘ - "’"’"'l‘ e

-.|_.--—4

Jadened 2nal




APPETIZERS

FE.C. Crabcakes - Hold onto your lops! Jumbo lump crabmeat delighifully
entwined with spices and love served with FEC.s own trio of sauces. $11

EE.C. Shrimp Cake - Yop, you guessed it Same love, different ingredients,
but just as good as the crabekes. Served with EECs ow rio of sauces. $9

Fried Green Tomatoes - Lightly battered and fried, tapped with warm got
cheese and fresh basil, over a fire roasted red pepper purée. $83/

Peel and Eaf Shrimp - Seasoned and oh so sweet and fender. Order them
by '/1 or full pound and dip them in FECs cocktal sauce.

large '/11b...$73% Jumbo  '/11b...$123
1h..$141s b...$23 1/

Seafood Sampler - (4) Steamed jumbo shrimp, (1) king crab leg, jumbo
lump crabmeat, (4) steamed or raw oysters and (6) ltle neck clams and
atrio of house sauces. $36 1

Fried Seafood Sampler - Family Style - (2) Jumbo shrimp, (1)
jumbo diver scallops, (3) filapia fingers, clams and @lamari served with FF('s
own frio of sauces. $25‘/4

Smoked Fish Dip - We take mild fish smoke it in house with a blend of
hardwood chips, then we add some of this and some of that unfilifs perfect,
fry some chips and ifs all gone; order more! $71,

Wanda’s Clam Dip - fresh diced clams, cream cheese, a blend of spices
and love; a litfle purs|ey, served with our homemade thick cut chips. $7'/4

Seared Tuna - Sushi grade funa loin crusted with chili powder and cumin
served rare and sliced with seaweed salad, pickled ginger, hong kong sauce and
creamy wasabi. $121s

Smoked Salmon Quesadillas - Scotfish smoked salmon, scallions,
cheddar cheese, fomatoes, corn, topped with sour cream and pico de gallo. $10 1y

Tomato Tower - Vine ripened fomatoes, fresh mozzarella, hand picked
basil, gone vertical served with our dijon vinaigrette. $7 1A

Portabella Pizza - (aramelized onions, wilted spinach, vine ripened
tomato, provolone cheese and avocado basil sauce served on a portabella

ITIUShI’OOIT]. $8|/2

0vslers or Clams on Ihe I/2 sheII - fresh shucked, chilled and served
on ice with cocktail sauce, lemon wedges, and shallot vinegar. Markef Price

Steamed Mussels - Soaked in garlic, white wine and a creamy butter
broth. $111

Steamed Ipswich Clams - Servedin seasoned clam broth with dlarified
butter, $111/s

BURGERS

(omes with your choice of one side and a pickle.

Tuna Burger - Served with seaweed salad, wasabi mayo and tomato on
afresh baked roll. $101/2

Christian's Shrimp Burger - Spiced just right served with lettuce,
fomato, onion and spicy creole aiol on a griled roll. $101/4

Crab Burger - Qur homemade crab ke served with (ole's slaw, vine
ripened fomato and spicy creole aioli o a griled roll. $101

Portabella Mushroom Burger - Slow cooked confit of portabella with
sautéed spinach, fomatoes, caramelized onions, provolone cheese and

avoaado basil dressing served on a grilled roll. $91/4

Chicken Burger - Ground, seasoned chicken breast served with melted

cheddar, bacon, letfuce, fomato and barbeque sauce served on a grilled roll. $91/a

USDA
Prime

Basic Cheeseburger - USDA Pime 10 oz. ground chuck, seasoned
and char grilled served with lettuce, tomato, onion, American cheese

and pickles served on a grilled roll. $121a

Holy Cow Burger - USDA Prime filet mignon topped with sautéed
spinach, caramelized onions, blue cheese crumbles and smothered in
our creamy horseradish sauce served on a griled roll. $201/a

PASTAS

Red Neck Scampi (Shrimp Grifs) - 8 jumbo shrimp sautéed with
crn, fomatoes, white wine, gar|ic, shallofs, [inished with cream and
served over a bowl of our savory grits. $181/4

Salmon, Fresh or Smoked -Floked and sautéed with bowtie pasta,
drape fomatoes, darlc, caramelized onions and parsley in a darlic
parmesan cream sauce. $18 /4

Shrimp Pesto - Tossed with fresh mozzarella, red bell peppers,
asparagus and fettuccine. $181/s

Vegetable or Chicken Pasta Primavera - Bowtie pasta sautéed with
spinach, grape fomatoes, mushrooms, onions and asparagus in our
primavera saue. $161/a

Crispy Fried Calamari Basket - Served vith lemon, cocktail
and tarfar sauce. $91/3

Fried Belly Clam or Oyster Baskef - Served with lemon,
cocktail and fartar sauce. $1 31y

Stone Crab Claws - (When in season Qctober - March) Steamed, cracked
and chilled, served with our homemade sweet mustard sauce. Markef Price

SEAFOOD COCKTAILS

Served chilled or warm with cockfail sauce and lemans.

6 Colossal Shrimp. $131
/% b Jumbo lump (rabmegt ... $16 4
lobster........ Market Price & Limifed Availabilify

Vb King (r0b legs....oovrnoner $161/

SALADS

Homemade Dressings: Avocado Herb, Blue Cheese, (aesar
Honey Mustard, Dijon Vinaigrette, Ranch, 1000 Island

Cobb Salad - Mixed baby field greens, diced fomato, diced eg,
chopped crispy bacon, diced avocado, blue cheese crumbles and

diced chicken breast. $113/4

Tuna Nicoise - Mied baby fie|d greens, nicoise olives, boiled
potatoes, fresh green beans, edg and seared funa. A truly delightful

indulgence. $13 s

Caesar who? We'll call him Zeek - Gispy chopped romaine
letfuce, fossed in homemade (aesar dressing with shaved asiago
cheese and croutons. $9%. Have it your way with chicken, pork,

beef, porfabella mushroom $111/s, fresh fish or seafood $13'

Shrimp or Lobster Salad - Your choice of either of our fasty
salads served over a bed of mixed greens with sliced fomato and
avocado. How west coast! Shrimp $13 Y Lobster.. Market Price

FFC’s House Salad - Mixed greens served with cucumbers, grape
fomatoes, carrots, mushrooms and celery served with your choice

of dressing. $91h

Caylee's Salad - Bowtie pasta fossed with grilled chicken breas!,
sundried fomatoes, romaine lettuce and asiago cheese fossed in our

house aesar dressing. $121

HOMEMADE SOUPS
Cup $33/ @ Bowl $53/s

Gazpacho - Chilld, pureed fomato vegetable soup. Fy i you'l ke

White Fish Chowda - fresh chunks of fish and shelfish of the day;
swimming along side of potatoes, arrots, celery, onions and lofs of great
spices in a creamy sea of broth.

Red Fish Chowda - Same stuff as the whie fish chowda, just

different spices, and a red sea of broth.

Soup of the moment - Ask us, and well fell ya what it is! It might
be: Roasted Tomato Garlic with basi, (arrot Ginger, Black Bean, White
Bean, Mushroom Puree, (orn Chowda.

LOBSTER BISQUE
(up $4%/s - Bowl $81/e
(reamy, lobstery, bisquey, so good it should be illegal!

CUBANOS

(omes with your choice of one side and a pickle. $93/s

FFC Cuban - Seasoned grilled chicken, fresh jalapenos, Coles
slaw, provolone cheese and £ECs mojo mayo griled flat and
crispy on fresh (uban bread.

Peurco Cuban - (sban marinated roasted pork shoulder
sliced pickles, salami, provolone cheese and cubano sauce grilled
flat and crispy on fresh (uban bread.

Veggie Cuban - Griled portabella mushroom, fresh basil
mixed field greens, roasted red peppers, fresh mozzarella and
dijon vindigrette griled flat and crispy on fresh Cuban bread.

WRAPS

(omes with your choice of one side and a pickle.

Asian Shrimp Wrap - Sautéed shrimp, fresh basil, cabbage,

julienne carrots and Hong Kong Sauce wrapped in a flour

forfila. $10 s
Crab Wrap - lump crab, avocado, tomato, cilantro, asparagus

and our tangy, sweet crab sauce wrapped in a flour forfilla. $12 /4

Cobb Salad Wrap - Mixed baby field greens, diced tomato,
eqg, avocado, chopped crispy bacon, blue cheese crumbles with

chicken $9"A, shrimp $1014

ENTREES

FISH SANDWICHES

(omes with your choice of one side and a pickle.

Carolyn’s A Catch - Take a peek in the fish case, whatever floats
your boat, served with vine ripened fomato, sautéed spinach,
ramelzed onions and herb mayo served on a fresh baked roll. $101/s

Spicy Shrimp or Fish or Fried Oyster Po-BoyServed
on a fresh baked hero roll with crisp leftuce, vine ripened tomato,
dill ickle slces and spicy creole remoulade. $101/s

Lobster, Shrimp, or Clam Roll - The hot dog of the rich and
famous. Lobster or shrimp salad served on a split fop bun, awesome
darling! Or join the really rich and really fomous and have it with

steamed shrimp or lobster and dlarified butter. (lam or Shrimp $101/4,
lobster.. Markef Price

A1A Fishwich - fresh fish of the day marinated fajita style with
peppers, onions, provolone cheese, avocado, leftuce, vine ripened
fomato, jalapenos, cilantro and spicy creole remoulade served on a

fresh baked hero roll. $101/s
Holy Mackerel Fish BLT - Choose your fish, we'l grill it and

create a masterpiece with thick cut smoked bacon, crisp leftuce, vine
ripened tomato and herb mayo on a foasted roll. $107/4

Blackened Fish of the Day - Served with leffuce, vine ripened
fomato, Ameriaan cheese and tartar sauce on a fresh baked roll. $101/3

Fried Soft-shell Crab - Served with (ole's slaw, vine ripened
fomato and spicy creole aiol on a grilled Kaiser roll. $101/3

Fish-N-Chips Sandwich - Beer batfered and coated with crispy
potato chips, Coles slaw, fomato and tartar sauce on a fresh baked
roll with malt vinegar fo dip. $1 0th

FISH TACOS

Also great with grilled chicken, marinated roasted pork
shoulder, griled steak or portabella mushrooms. $51/4

North Side - Shredded cabbage, fresh lime juice, fomato, clantro
and avocado with a spicy creamy chipofle salsa tucked into a soft flour
fortilla. Si, muy bueno!

South Side - Served with gri||ed onions, mushrooms, leffuce, fomato
and sour cream fopped with avocado basil salsa tucked into a soft flour
forfilla

Red Light - Mid Salsa Verde, avocado, tomato, cilantro and sour
cream fucked info a soft flour torfila. (Where are we? Mexico???)

*excluding lobsfer, crab and beef

USDA
Prime

Includes your choice of two sides.

S99 15, & el

*From H']e |:|S|'| (:Gse TL00 [b.40 STIITb. ..o Lunch $15%/4 Dinner $19/4
S1800 5. & OVEF .o

Hand (ut to Order USDA Prime filet Mignon,
NY Strip and Ribeye.....Market Price

Live Maine Lobster or Alaskan King Crab legs.....Market Price

................................. lunch $131/a Dinner $171/4

.................................. lunch $19%/a Dinner $23 1/4

Surf & Surf or Surf & Turf - Add a5 oz. crab cake or 3 colossal shrimp fo any entrée $71/a

Seared - Works best with light flaky fish such as flounder, grouper
halibut and also more hearty fish such as salmon, funa and swordfish.

Blackened - Works with allfish types. Seasoned with our
FF( Blackening Seasoning and seared for that perfect zing!

Asiago Potatoes - You may not have heard of these ltle
devils yet, but fry one and let the word out! Boiled red bliss
pofatoes scooped out and filled with an unbelievable blend of
asiago cheese, roasted garlic and bosil. $33/4

Cole’s Slaw - A secret family recipe dating back to June.
Red and green cabbage, carrots, red onion, fossed fo a fasty

world! $31/a

Portabella, Tomato, Asparagus Salad - Diced confit
of portabella fossed with fresh grape fomatoes and steamed
asparagus in a balsamic vinaigrette. $4 1y

Sautéed Spinach - Sautéed with a little extra virgin olive
ol and garlic. $4 /s

STYLES

Grilled - Works best with dense fish such as salmon, funa, swordfish
and mahi.

Sautéed - Works best with thin filefs in butter, white wine, garlic,
fomatoes, parsley and shallots.

SAUCES

 Sweet Thai (oconut - Horseradish (ream * Roasted Red Pepper Purée - Pesto Du Jour - Salsa Verde - Hong Kong - Brown Butter Lemon (aper - Tartar - Cocktail

Sautéed Mushrooms & Onions - Bet youve never had them
anywhere like this before. Tossed with bleu cheese crumbles. $41

Steamed Asparagus - Not ke Grondms - i sl geen. Served
with chopped egg and our house vinaigrette. $41/a

FFC's House Side Salad - Mixed greens served with cucumbers,
drape fomatoes, carrots, mushrooms and celery served with your

choice of dressing. $41/4

Red Bliss Potafo Salad - Mixed with a blend of celery, onions
and seasoning. 53'/4

Seaweed Salad - Tossed in a light sesame soy
dressing. $4 3

Steamed - Works best with fish such as sea bass, cod, halibut, shrimp
and salmon.

If You Must Have It ried... Beer Batter works best with mild white
fish such as grouper, cod, filapia and shrimp.

Caesar Side Salad - (rispy chopped romaine leftuce, fossed

in homemade (aesar dressing with shaved asiago cheese and
croutons. $41/4

Sautéed Green Beans - Sautéed in butter and
breadcrumbs. $4'/a

Shoestring Fries or Homemade Chips - Youll love
these narrow aut fres or thick aut chips. $3 Vs

Butter Fried Noodles - Bowtie noodles fried fo a crisp
with asiago cheese and chives. $33

Savory Grits -Tossed with corn and red bell peppers. $33/s,
Add cheese $41/s




