warm-ups
POW POW SHRIMP................................................................. $12.99
Hand breaded fried shrimp tossed in Angler’s signature
Pow Pow sauce…. It’s a little sweet and spicy.

ANGLER’S CALAMARI............................................................ $11.99
Lightly seasoned and fried to perfection served with sweet
Thai chili and our famous Pow Pow sauce.

KOKOMO COCONUT SHRIMP (NEW)..................................... $11.99
Jumbo coconut shrimp served with homemade
coconut pineapple sauce.

GATOR BITES (NEW)...............................................................$10.99
Gator meat with red peppers and onions lightly seasoned
and fried to perfection served with house made remoulade.
Add Pow Pow Sauce $.95

CRAB CLAWS (NEW) . ............................................................$13.99
Gulf Crab Claws hand breaded and fried to golden brown
GF to perfection.
or sautéed O

OKALOOSA ISLAND PEEL N’ EAT SHRIMP O
GF

Tender Large shrimp steamed with lemon and Angler’s
secret seasoning, served with cocktail sauce............ Half Pound $11.99
....................................................................................... One Pound $19.99
GF...................................................$9.99
SHRIMP COCKTAIL (NEW) O

Jumbo shrimp served with our homemade cocktail sauce.

CRAB CAKE (NEW)..................................................................$11.99
Homemade Crab Cake with fresh lump meat mixed with
signature seasoning, broiled or fried to perfection and served
with remoulade sauce.

CRAB & SHRIMP CHEESE DIP (NEW)...................................$13.49
A savory blend of crab, shrimp, onions and cheese folded
into a light cream sauce served with pita chips.

ANGLER’S FAMOUS TUNA DIP..............................................$10.49
Our fresh house made smoked Yellowfin tuna dip served with pita
chips, jalapeños, carrots, celery and topped with green onions.
GF
QUESO CHEESE DIP (NEW) O

Queso with green Chile peppers, soft tortillas and chips................ $6.99
With chicken........................................................................................ $8.99
With shrimp......................................................................................... $9.99
With steak............................................................................................ $9.99
Tres Amigos - chicken, shrimp and steak......................................$10.99
Add jalapeño $.99

STUFFED MUSHROOMS.........................................................$11.49
Fresh mushroom caps stuffed with our homemade crab meat stuffing.
Topped with mozzarella, jack cheese and served with remoulade.
GF...................................................$12.49
GIANT NACHO SUPREME O

A tower of crispy tortilla chips smothered with chili, cheese,
lettuce, tomatoes, green onions, jalapeños, black olives and sour
cream served with salsa. Substitute chili with diced chicken
or BBQ pulled pork for $2.99

ANGLER’S QUESADILLA
Grilled tortilla stuffed with green onions, melted cheddar jack cheese
and a spicy jalapeño sauce served with jalapeños, sour cream, lettuce
and salsa.
with chicken $11.99 | with shrimp $12.99 | with steak $13.99
add guacamole $1.49, blackened $.99
GF..................................................................................$12.49
WINGS O

Ten jumbo wings served with blue cheese dressing, fresh celery and
carrot sticks with your choice of SPF 1 (mild), SPF 50 (medium), SPF
100 (hot), BBQ, teriyaki, sweet thai chili sauce or lemon pepper.

GF
OYSTERS ON THE HALF SHELL O
(WHEN AVAILABLE) . ............. Half dozen $8.49 | One dozen $14.99

OYSTERS ROCKEFELLER..... Half dozen $10.99 | One dozen $16.99
Creamy spinach artichoke, bacon bits and shredded mozzarella.
OYSTER BAYOU (NEW)......... Half dozen $10.99 | One dozen $16.99
Our famous bayou sauce with fresh crab meat and jack cheddar cheese.
GF............ Half dozen $10.99
OYSTERS GARLIC PARMESAN (NEW) O
Broiled with garlic butter and parmesan cheese.......One dozen $16.99

HOMEMADE

SoupS & SaladS
CREAM OF CRAB SOUP ................................cup $5.99 | bowl $6.99
Our signature homemade cream of Crab soup made with our secret
recipe.
GF ......................... cup $5.99 | bowl $6.99
SEAFOOD GUMBO (NEW) O

Homemade New Orleans style roux stocked full of spice
and flavor, okra, andouille sausage and luscious seafood.

GF ........................................................... cup $5.99 | bowl $6.99
CHILI O

Homemade with green onions, cheese and sour cream.
Add jalapeños $.95

SOUP AND CLASSIC SALAD..................................................... $9.99
SOUP AND CAESAR SALAD................................................... $10.99

GF........................................... $9.99
ANGLER’S BEACHSIDE SALAD O

Fresh blend of salad mix, glazed pecans, tomatoes, cucumbers, fresh
blueberries, raspberries, and strawberries served with vinaigrette
and blue cheese crumbles.

GF................................................. $6.99
ANGLER’S CLASSIC SALAD O

Fresh lettuce with mixed cheeses, tomatoes,
cucumbers, red onion and crunchy goldfish.

GF. .................................... $7.99
ANGLER’S CAESAR SALAD (NEW) O

Romaine lettuce with homemade Caesar dressing,
Parmesan cheese and crunchy gold fish.

UPGRADE YOUR SALAD
with grilled or fried chicken...................................................$5.99
with shrimp.............................................................................$6.99
with Grouper fingers..........................................................$6.99

with grilled skirt steak.................................................... $6.99

Dressings: Ranch, Thousand Island, Greek Feta, Italian, Bleu Cheese, Honey Mustard, Caesar, Vinaigrette

under the sea
CATCH OF THE DAY

Featured catch of the day, prepared your way, with your choice of two sides

Choose your style (we cook it)

Choose your Catch (You hook it)
GROUPER............................................... $MKT
MAHI MAHI............................................$23.99
YELLOWFIN TUNA
(SASHIMI GRADE).............................$23.99
SALMON................................................$23.99
RED FISH...............................................$22.99
LARGE SEA SCALLOPS........................$19.99
SEASONAL CATCH.................................$MKT

GF –Classic Delight
Grilled O
GF –Angler’s secret blackening spice
Blackened O
Fried – Breaded and fried to perfection
GF
Tropical Dreams (NEW) ($2.99 Up charge) O

Sautéed mango, pineapple, onion and cilantro

Angler’s Beachside BASKETS

Choose your sides (enjoy it)
French Fries
Sweet Potato Fries
(add .99)
GF
Mashed Potatoes O
Hush Puppies

GF
Dirty Rice O
GF
Cuban Black Beans O
Dad’s Beans
GF
(beef and bacon) O

($.99 upcharge)

GF
Vegetable Medley O

Angler’s Beachside TACOS (NEW)

Golden fried to perfection served with French Fries, Coleslaw
and Hush Puppies................................................Blackened add $.99

Choice of 2 or 3 tacos topped with fresh Corn Avocado Salsa and
drizzled with Chipotle Aioli, served with Black Beans and Rice

Fried or Grilled Jumbo Shrimp................................................$22.99
Grouper Fingers.........................................................................$20.99
Fried Oysters..............................................................................$22.99
Popcorn Shrimp.........................................................................$18.99
Seafood Platter (Grouper, Oysters and Shrimp)....................$25.99
Chicken Strips............................................................................$16.99
Add Fried Scallops or a Crab Cake......................................... $10.99

Grouper (grilled or fried)................2 tacos $13.99 | 3 tacos $18.99
Shrimp (grilled or fried)..................2 tacos $12.99 | 3 tacos $17.99
Fried Gator.......................................2 tacos $14.99 | 3 tacos $19.99
Chicken Grilled or Buffalo...............2 tacos $10.99 | 3 tacos $14.99
BBQ Pulled Pork..............................2 tacos $11.99 | 3 tacos $15.99
Grilled Skirt Steak...........................2 tacos $13.99 | 3 tacos $18.99

GF.................................$24.99
BLACKENED SEARED TUNA (NEW) O

SHRIMP AND GRITS (NEW)....................................................$21.99

Tuna filet blackened and seared to perfection served with sautéed
peppers and onion in sesame ginger sauce over mashed potatoes
and grilled asparagus.

Creamy smoked Gouda cheese grits with apple wood smoked bacon,
Andouille sausage, bell pepper, tomato, topped with blackened shrimp.

GF........................................$24.99
CEDAR PLANK SALMON (NEW) O

Salmon cooked to perfection on cedar plank and basted with sweet
Thai chili garlic glaze with your choice of two sides.

Skewer sticks with fresh cut Mahi, jumbo shrimp, zucchini and squash,
seasoned and grilled. Served with garlic lemon butter sauce and a side
of Dirty Rice.

COCONUT SHRIMP PLATTER.................................................$22.99

GROUPER REUBEN.................................................................$18.99

Jumbo coconut shrimp served with homemade coconut
pineapple sauce served with cole slaw and side of fries.

Fresh grouper fried or grilled served on marble rye topped with
Swiss cheese, sauerkraut, and Thousand Island dressing served
with a side of fries. Blackened add $.99.

CRAB CAKES DINNER (NEW)................................................$26.99
Two homemade crab cakes with fresh lump meat, mixed with
signature seasoning, broiled or fried to perfection, served with
remoulade sauce and choice of two sides. Blackened add $.95.

GRILLED SHRIMP & BACON WRAPPED SCALLOPS OR
GF....................$24.99
BACON WRAPPED SCALLOPS ONLY (NEW) O
Fresh jumbo gulf shrimp and bacon wrapped scallop skewers, grilled
to perfection and basted with soy ginger sauce. Served with two sides.

STUFFED SHRIMP (NEW)......................................................$23.99
Jumbo shrimp filled with our crab-meat stuffing, broiled or fried
to perfection, then finished with our house bayou sauce.
Served with two sides.

GF. .................$24.49
SEAFOOD AND VEGETABLE KABOBS (NEW) O

FRESH CATCH SANDWICH.....................................................$18.99
Catch of the day grilled or fried and served on a toasted brioche bun
with lettuce, tomato and fries. Blackened add $.99.

CRAB CAKE SANDWICH (NEW).............................................$17.99
Homemade crab cake fried or grilled over lettuce and tomato on a
brioche bun served with a side of remoulade sauce and side of fries.
GF................................................................$MKT
SNOW CRAB LEGS O

1 LB of crab legs dusted with old bay seasoning then steamed
to perfection with drawn butter and choice of two sides.

GF..........................................$30.99
LOBSTER TAIL DINNER (NEW) O

Two 5 oz lobster tails broiled with herbs and spices served with
two sides.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

land lubbers
BAYOU CHICKEN.....................................................................$18.99
Tender fried or grilled chicken served on a bed of white rice topped
with our famous bayou sauce and melted cheddar Jack cheese
with choice of side.
GF............................................$18.99
TROPICAL CHICKEN (NEW) O

Grilled chicken over white rice covered with sautéed mango, pineapple,
onion, cilantro and choice of one side.

BACON RANCH CHICKEN MELT SANDWICH (NEW).................$12.99
Seasoned grilled or fried chicken breast, jack cheese, hickory
smoked bacon, topped with crisp lettuce, tomato and a side of
creamy house-made ranch dressing.
Plain chicken sandwich only................................................$10.99

BUILD-A-BURGER..................................................................$11.49
Certified Angus beef hamburger served on a toasted brioche bun
topped with lettuce, tomato, onion and pickles, served with a side
of fries.
Swiss, American, Cheddar, Jack, Bleu....................................... $.99
Applewood bacon....................................................................$1.49
Mushrooms...............................................................................$.99
Sautéed onions.........................................................................$.99
Fried onion strips......................................................................$.99
Fried egg...................................................................................$.99
Chili..........................................................................................$1.99
Blackened.................................................................................$.99

ANGLERS SPECIALTY HOUSE BURGER (NEW)...................$14.99
Certified Angus beef hamburger grilled to perfection and served
on a fresh toasted brioche bun. Topped with lettuce, tomatoes, fried
pickles and fried onion strips. Also topped with our famous grilled
or fried Pow Pow shrimp then drizzled with a house-made chipotle
ranch aioli. Served with fries. Add a Fried Egg......................$.99

VEGGIE BURGER (NEW)..........................................................$11.99
Vegetable patty on toasted brioche bun topped with lettuce, tomato,
onion and pickles served with fresh guacamole, salsa and side of
Vegetable Medley.

12OZ. RIB EYE..........................................................................$27.99
Certified Black Angus Steak seasoned and grilled to perfection,
served with two sides.

ADD SEA TO THE LAND:
Grouper fingers...................................................................... $6.99
Large shrimps........................................................................ $6.99
Scallops................................................................................. $10.99
Crab cake.............................................................................. $10.99
Lobster tail............................................................................ $11.99
½ lb Crab legs....................................................................... $12.99

sides
GF, Hush Puppies, Dirty Rice,
French fries, Mashed Potatoes O
GF $.99 upcharge,
Dad’s Beans (beef and bacon) O
GF (contains bacon),
Cuban Black Beans O
GF, Sweet Potato Fries add .99.
Vegetable Medley O
Substitute to a side salad 2.99 or soup for $3.99.
Add blackening spice or Pow Pow sauce $.99

beverages
Sweet tea, unsweet tea, coffee, decaf coffee $2.49
Pepsi, Diet Pepsi, Dr Pepper, Mist Twist, Mt Dew,
Mug root beer (caffeine free), Sunkist Orange, Lemonade $2.49

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

ANGLER’S
signature GULF COAST

desserts

FLORIDA KEY LIME PIE (LOCAL).......................................... $5.99
Angler’s version of Florida’s state pie with a smooth and creamy
texture full of the tangy taste of key limes in a delicious graham
cracker crust.

STRAWBERRY CREAM CHEESE PIE (LOCAL)..................... $5.99
SALTED CARAMEL CREAM CHEESE PIE (LOCAL) . ........... $5.99
MISSISSIPPI MUD PIE . ......................................................... $5.99
GEORGIA PEACH COBBLER WITH ICE CREAM................... $5.99
CHOCOLATE BROWNIE A LA MODE..................................... $5.99
FAMOUS ANGLER’S CAMPFIRE S’MORES.......................... $9.95

