
Daily Business 
Lunch Specials

Fish & Shrimp 
Our flaky Pollock and four Gulf shrimp, 

lightly battered and deep fried to a golden brown - 7.55 
Served with French fries and Cole slaw.

Seafood Alfredo 
Shrimp, scallops, Mahi and veggies sautéed and served 

over penne pasta with a creamy Parmesan garlic Alfredo sauce - 8.25

 Baby Back Ribs & Shrimp
Tender pork ribs and three shrimp battered and fried. 

Served with our special sweet BBQ sauce - 9.55 
Served with French fries and Cole slaw.

Soup & Sandwich 
Today’s sandwich served with your choice of Clam Chowder or Seafood Gumbo - 7.55 

Substitute Lobster Bisque for - 2.55 more

Half Rack of Baby Back Ribs 
Tender pork ribs. Served with our special sweet BBQ sauce - 7.99 

Served with French fries and Cole slaw.

Desserts
 Homemade Key Lime Pie - 3.49

Chocolate Seduction Cake - 4.29

Raspberry Amaretto Cheesecake - 4.29

Whole Key Lime Pie (To-Go) - 15.99

      Ask your server for

 today’s special dessert!

Lunch 
Menu

Don’t forget!
Kids (10 and under) eat for a penny an inch 

Sunday through Thursday all day!!!

LANDSIDE 
(941) 758-7880 

6906 14th Street West (US 41) 
Bradenton, Florida  34207

CORTEZ 
(941) 792-0077 

6696 Cortez Road 
Bradenton, Florida  34210

ELLENTON 
(941) 721-7773 

1525 51st Ave. E. 
Ellenton, Florida  34222

www.oysterbar.net

Greetings!
 
A decade of fun as your 
Anna Maria Oyster Bar hosts  
and it just keeps getting better!

It has been a blast the whole 
ride; 3 locations, business of the 
year, Bradenton Herald’s Favorite 
All-around, Favorite Seafood and 
Favorite Early Bird Restaurant 
Awards and the GREATEST guests 
anywhere!

Still the best bang for your dollar 
anywhere! All day Happy Hours, 
week night specials, our birthday 
celebration  in September, seasons 
and having to wait, and so many 
more memories we have shared.

YOU are why we are here and 
we want you to enjoy every visit. 
Whether it’s your first visit or third 
time this week for fish and chips 
we want it to be a great dining 
experience.

If there is anything we can do 
to make it better, please don’t 
hesitate to ask.
 

Thank you so much  
for joining us!

John Horne, Fred Hurley  
and Gary Harkness

Gift Cards available
12/08

Coffee, Hot Tea, Hot Chocolate or 
Iced Tea (sweetened or unsweetened)

We proudly serve Coca Cola® products.

Coke, Diet Coke, Sprite, Ginger Ale, 
Root Beer and Pink Lemonade

(all of our soft drinks are bottomless)

Tropicana Orange or Grapefruit Juice
We are especially proud to serve our hometown

Tropicana products

Bottled Water

House Wine
Chardonnay, Merlot, Cabernet, White Zinfandel

Well Drinks
Martinis, Manhattans and our Giant House Margarita too!

Full Bar

Beverages

We are now WI-FI friendly. 
Don’t forget to sign up for our Birthday/
Anniversary Club. Just ask your server.



Mahi Mahi Sandwich 
Mahi Mahi Grilled, Fried, Blackened or 
Caribbean Jerk Seasoning served on  

a fresh Kaiser roll - 8.99

Bites, 
Oysters & 

Soups

New England Clam Chowder 
Or Spicy Seafood Gumbo 

Cup - 3.55     Bowl - 4.99

Lobster Bisque 
Our award winning recipe! 
Cup - 5.99    Bowl - 7.99

Raw Oysters*
6 for 7.25   •   12 for 11.25

Fried Oysters*
6 for 9.75

Steamed Oysters*
12 for 12.25   •   24 for 20.25

 Rockefeller Oysters*
6 for 8.75   •   12 for 13.75

Seafood 
Specialties

Grouper Your Way  
Everybody's favorite! Tell us how you like it: 

Blackened, Fried, Sautéed or Grilled - Market Price 

Grouper Oscar 
Baked grouper topped with crabmeat stuffing, asparagus and 

Hollandaise sauce - Market Price

Nutty Grouper 
Grouper coated with a walnut crust. Oven Baked or Deep Fried.  

Served with Cajun mustard sauce on the side - Market Price

Shrimp Scampi
Eight shrimp sautéed in our house scampi sauce.  

Eat a mint before going back to work! - 9.25

 Fresh Atlantic Salmon
Atlantic salmon grilled to perfection and served with  

Hollandaise sauce on the side. Or you can have it blackened - 8.99

Fried Gulf Shrimp 
Six beer battered Gulf shrimp - 7.99

Sea Scallops 
Six plump sea scallops that'll just melt in your mouth like "buttah".  

Sautéed or fried - 10.25

 Fish & Chips
The biggest seller at the Oyster Bar!  

            A lunch portion of our famous Fish & Chips - 6.99

Fried Clam Strips 
Clam strips lightly battered and deep fried - 8.25

Yellowfin Tuna**
Tuna Seared, Grilled or Blackened. We recommend it rare - 9.25

Fried Fish Sandwich 
Batter dipped Pollock, fried crisp.  

Served on a Kaiser roll - 7.25 

Giant Grouper Sandwich 
The best grouper sandwich you'll find! 

Your choice of Grilled, Fried  
or Blackened - Market Price 

 Chicken Sandwich
Marinated chicken breast topped with 

Provolone cheese. Your choice of: Grilled,  
Fried or Blackened. Or try it "Buffalo Style" 

tossed in a spicy sauce - 8.25

Chicken “Club” 
Marinated chicken breast, grilled  

and topped with crisp bacon, Provolone 
cheese and served with honey mustard sauce 

on a fresh Kaiser roll - 8.75

“AMOB” Burger  
½ pound Black Angus burger - 7.55

Crab Cake Sandwich 
Florida style crab 

cake sandwich - 8.25

Cajun BBQ Burger** 
Angus beef grilled to perfection!   

Topped with Cajun onions, BBQ sauce  
and cheddar cheese - 8.55

Oyster Sandwich 
Plump juicy oysters rolled in beer batter  

and deep fried to a golden brown.  
Served on a Kaiser roll - 9.25

“AMOB” Dog 
¼ lb. all beef dog. It's The Big Dog!!! - 5.25

All sandwiches garnished with lettuce, tomato, red onion and a dill pickle spear. 
Served with cole slaw and French fries. 

Add bacon, American, Cheddar or Provolone cheese - 75¢ extra

Sandwiches

The following are served with choice of two: 
French Fries  •  Red Bliss Potatoes  •  Our Own Seasoned Rice 

Cole Slaw  •  Applesauce  •  Vegetable of the Day
(Substitute a Caesar or Garden Salad for 1.99)Salads

Caesar Salad
Garden fresh romaine, Parmesan cheese, croutons and our own special Caesar dressing - 5.25

Garden Salad 
Garden fresh romaine topped with tomato slices, red onion, Parmesan cheese and croutons. 

Served with your choice of Ranch, Honey Dijon, Bleu Cheese,Thousand Island,                    
Italian, Fat-Free Raspberry Vinaigrette or Oil & Vinegar - 5.25

 Add Any of the Following Items to
Your Caesar or Garden Salad to Make a Great Meal! 

Grouper  Grilled or Blackened - Market Price

Shrimp  Sautéed - 9.55

Yellow Fin Tuna**  Grilled or Blackened. We recommend rare - 10.55

Chicken Breast  Fried, Grilled or Blackened - 8.25

Seafood Salad  
Shrimp and Krab meat salad over a fresh garden salad - 7.75

 We use only zero trans fat oil

*WARNING:  Eating raw oysters may be dangerous to your health. Especially persons
suffering from:  low immune system, kidney, liver or hepatitis medical conditions. 

We do recommend oysters cooked.

**WARNING:  Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs 

may increase your risk of foodborne illness.

Make any of the above items into an entrée  
with fries and Cole slaw - add 2.75

Local Favorites

Coconut Shrimp 
Large shrimp dusted with coconut flakes, 

then fried to a golden brown. Served with  
an apricot horseradish sauce for dipping - 9.25 

Mussels Provençal 
Mussels sautéed in white wine, scallions, garlic, tomato, 

basil, olive oil and topped with Parmesan cheese - 9.25

Quesadillas 
Flour tortillas filled with Seafood or Chicken, green chiles, mozzarella and cheddar 

baked to perfection. Served with lettuce, tomatoes, sour cream and salsa - 7.25

Escargot - 8.25

 Onion Straws
Thin slivers of onion, deep fried and served with our house horseradish sauce - 5.25

Crab Cake Appetizer 
A light combo of crab and seafood and special seasonings seared together and              
served with our homemade mustard sauce. A traditional Florida delicacy - 5.99 

Buffalo Chicken Strips 
Strips of chicken breast in a light batter, tossed with a spicy sauce. 

Served with Bleu Cheese or Ranch dressing - 7.25

 Peel -n- Eat Shrimp
An Oyster Bar favorite for years and years. 
6 for 5.55   •   12 for 9.55   •   24 for 15.25

Portabella Mushrooms 
Portabella mushroom strips lightly breaded and deep fried.  

Served with horseradish sauce - 6.25

Tuna Sashimi**
A premium cold smoked tuna loin, lightly dusted with Cajun seasonings 
and pan seared rare. Sliced into thin medallions and accompanied with 

wasabi, pickled ginger and soy sauce - 8.75

Calamari 
Calamari rings and tentacles dusted with spicy 

Italian breading, lightly fried and served with our homemade marinara sauce - 8.99


