Sides

Sma” 3 Largc 5

]:rencl’l f:ries Steamecl \/egetables
Stcwed Tomatoes & Okra Co”ard Grecns
Smoked bacon Butter bcans Steamed Spinacl’l
Boilcd Farslcg Potatoes Turnip Cole Slaw
Dinner Ro”s .50 Cream3 Girits

Kid’s Menu

All ltems Served with [Fries & Drink

[ried Shrimp 7 FFish Strips
Fried Cl’licken Tendcrs 5 (Grilled Cl’leese 5
Desser’cs
&

| _emon Par e —
5weet & Sa!tg Chocolate Torte
Keg [ ime Pie

Bevera ges

~

\/ani”a ]cc Cream with MaPIc Syrup

B W

Cherrg | imeade >
Lemonade 3
Jced Tea 2 Y
Fe”egrino 5 ‘
Acqua Fanna 3
§¢;Dﬁ<bb@5wm 2 T ake Qut Available
ot | ea 2
awaiian K ona (offee
Hawaiian K.ona C 2 Text PVIFCto 58789
BPEER & WINE AVAILABLE TO-GO! FOI‘ FI‘CC OH:CFS & SPCCia] EVCH’ES
S o S
*”f __Et ______ o Duva"l e _:L:., .
Stdohns ||| & Hours O]C OPeratlon:
; el
| .I||pm“"y.| fTam-10 pm
5 ,II{';& U

! AR Tues&ag thru Sumclag
: OPC” for Dinner on Monclag at4pm

| ( ||.I|i| 299 North Roscoe B]vcl
% S FPalm Valley, FL_ 32082
| % N 904-285-%200

From A1TA
(Go West on So]ano Road whic]h turns into Roscoe Blvc{ l l l {:, h
Palm Valley Fish Camp is located 2 miles on the right. www.palmvalieyrishcamp.com



Lunch

Sta rters

Dozen
5 Ibs.

Raw 5elect Oysters 1,/2 Dozen 7
Steamcc{ Gullc (oast Oystcrs % |bs. $9
New Englancl 5teamer Clams with Drawn Butter
Fried Gator Tail with Cowgi”’s Datil FePPer Aio|i
5mol<cd [Fish Sprcad with T oasted Me”)a
White [Fish Ceviche with Soda Crackers
Abaco Conch [Tritters with |_emon Ajoli
Peels | at MagPor‘t Shrimp CocktaiLSpicg or Regu|ar
Fried Clams with [Fish Camp T artar Sauce
Grilled OctoPus & White Bean Salad
Iceberg Weclge with bleu Cl’leese Dressing
Greek Salad with QOlives & [Teta
Ricks All Dag Seafood Soup

Cup 5 Bow!

Mains
Girilled Salmon BT . with Carol's Pickled 7 ucchini

served with [Tries
Shrimp Roll with Old bag [ries
Baja Style [Fish T acos with ] omato Salsa Fresca
Fried Ogster Fo~bog
Fan Fried [Fish Sandwich with T urnip Slaw &[ ries
Spicg Clam Linguini with Garlic, T omato & Fars|cy
Magpor‘t Shrimp & Creamg Garits
Seared Yellow [Fin T una with T oasted
Sesame Mixed Greens
Bluc Crab Cakes with CaPcr Aloli & Choice of Side
Angus Bee]c Burger with Bacon & Cl’leclc{ar 5€rvec{
with [Tries
LLow Boil Shrimp, Clams, Crawfish
& Andouille For T wo
Wholc Fried Market [Fish served with
[Fries & Salad

[ried Lunch Baskets

Served with [Fries & Slaw
(all of the above items excluc{ing Deviled Crab)

Dcvilcd Crab 2fori2 Sca”ops 16
Qysters 15 (Clam Strips 13
Shrimp i5 Fish Filet 13
Combo of Two 17 Threc 19

Seaxcoocl F!atter ]:or Two 42

Y:our
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Market Price

Dinner

Sta rters

Dozen
5 Ibs.

Kaw Se!ect Ogsters 1/2 Dozen 7
Stcamcd GUH: Coast Ogstcrs 3 Ibs. 9
New Englancl Steamer C!ams with Drawn butter
Fried Gator Tail with Cowgi”’s Datil FePPer Aioli
Smokcc{ f:ish SPreac{ with T oasted Mc”aa
Flounder Ceviche with Soda Crackers
Abaco (Conch [Tritters with | emon Aioli
FPeels | at Magport 5hrimp Cocktail ~5pic3 or Regu|ar
Fried Clams with [Tish CamP T artar Sauce
Grilled Octopus & White BDean Salad
]ceberg Weclge with Bleu C!’leese Dressing
Gireek Salac{ with Olives & [Feta
Ricks All Dag Seafood 5oup

Mains

FPan [ried [Tish Sandwich with T urnip Slaw & [Tries
MagPort 5hrimp & Creamg Girits
5Pic5 Seafood Linguini with Giarlic, T omato & Farsleg
Cornmcal Crusted Brook T rout with

5mol<ec{ Bacon & Crispg Fotatoes
Broilcd Scagood Flatter with | emon Farslcg Buttcr

CuP 5 Bowl

served with New Fotatoes & Steamecl \/egetaf:!es

Blue Crab Cal«is with Capcr Aioli & Choicc of Sidc

Girrilled Salmon with Shallot Dill Butter served with
5teamec1 Spinach & New Fotatoes

Scarcd Yc”ow [Fin T una with T oasted Sesamc
Mixed (Greens

Roast Cod [Filet with Brown Butter, Garlic

& Lemon served with Farsleg New Fotatoes
Buttcrmi]k FPan [Fried Chicken Preast with

Grits, Co”arcl Greens & Tasso Gravg
| ow Bolil 51’1rimp, (Clams, Crawfish & Andouille For T wo

TOP Sirloin FCPPcr Stcak with a Branég FCPPcrcom Demi

5ervec{ with [Fries & Mixed (Greens
Wholc Fried Mar‘«it f:ish with [ries

f:riecl Dinner Ha’cters

Served with [Fries & Slaw
(all of the above items excluding Deviled Crab)
Deviled Crab 2foriz Scanops i7

Ogsters i6 (Clam Strips i3
Shrimp ié Fish Filet 14
Combo of Two 18 Threc 20

Seapoocl Flatter ]:or Two 42

Y:our

o The Consumption of Raw or Ur\c{ercooked Foocl Elevates the Risk of Food Bome ]”ness**
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Marl«it Fricc



