COLDWAITLR

i “ Sﬂ,

Vi OYSTER MARKET

SEAFOOD = CRAFT BAR » MUSIC

LUNCH MENU

C«wg&j & Cé/ bt

ea./.5 doz/ dozen
West Coast Oysters....3.25/37
East Coast Oysters....3.25/37
Littleneck Clams....2.00/22
Cherrystone Clams....2.50/28
Bluefin Tuna & Sesame Tartar....14

|Cold Poached Peel & Eat Shrimp....15/26
Dungeness Crab Leg....MKT.

Chilled 1.25# Maine Lobster.... MKT>
Smoked Salmon "Tartar" ...12

Chilled Blue Crab Salad....15

Coldwater Tower (2-3 ppl.) 48

three east coast oysters /three west coast / six littlenecks
1/2# cold poached shrimp / smoked salmon tartar

New England Clam Chowder 8

black pepper + chive oyster crackers

Point Judith Calamari 13

cherry peppers / bacon / roasted corn
lemon basil aioli

P.E.l. Mussels 13

champagne / red curry butter
green onion / lime / toast

Littleneck Clams 16
lager / lemon / herb butter / toast

Caesar Salad 8

crouton / good parmesan
creamy lemon peppercorn dressing

Market Tower (4-6ppl) 110

six east coast oysters /six west coast / six littlenecks
1# cold poached shrimp / 1# lobster / bluefin tartar

Ahi Tuna Egg Rolls 13

two sauces/ cashew + daikon slaw

Roasted Oysters 16
vodka- smoked gouda cream / spinach
bacon / truffle ritz crumbs

Boardwalk Crab Cakes 19

old bay / lemon / tartar / greens

Tomato & Mozzarella 15
strawberry balsamic / cashews

arugula / basil oil / toast

Iceberg Wedge 9
bacon / cheddar / chive
apple / honey mustard

*Consumer Advisory- Consuming raw or undercooked meat, poultry, or seafood may increase your risk of food born illness.

5611 SIX MILE COMMERCIAL CT SUITE FORT MYERS FLORIDA



NG Deck Seafood

all served with fries/ slaw/ lemon/ and appropriate condiments

Fish & Chips 21

Fried George's Banks Scallops 26

Fried Antarctic Red Shrimp Platter 18

Clam Strips 17

Whole Steamed
Coldwater Lobster Mkt.

herb roasted potatoes / honey butter sweet corn /
drawn butter / lemon

Baked stuffed +18

Dungeness Crab Legs Mkt.
herb roasted potatoes / salt butter sweet corn
drawn butter / lemon

Lurchy Steff

Short Rib Philly 15

peppers / onions / smoked gouda whiz

Carolina BBQ Pulled Pork 14

coleslaw / sweet pickles

Blackened Chicken Panini 14
tomato, bacon, basil jam / arugula

fresh mozzarella

Swordfish BLT 18

lemon - basil aioli / rustic artisan bread

Pastrami Sandwich 15
swiss / pickled red onions / creamy honey mustard

Maine Lobster Roll 28

Connecticut Lobster Roll 28

Blue Crab Salad Roll 24

Shrimp Salad Roll 18

Off the i"'”//

Plain Janeish Burger 15
american / I.t.o.p. / knockoff sauce / fries
add bacon +1.5

Carpetbag Burger 21
prime smash burger
smoked gouda / bacon
fried oysters/truffle aioli
L. T.0.P

Steak Frites 26
prime ny strip/ smoked parmesan butter

parmesan fries / peppercorn sauce

Scottish Salmon 22
garlic spinach / ancho honey

S ,;OZ,5

Boston Baked Beans 5
Fresh Coleslaw 4

Herb Roasted Potatoes 5
Parmesan Black Pepper Fries 5

Almond Glazed Green Beans 5

Asparagus & Basil Butter 6
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Dinner Menu

C«wg&j & Cé/ bt

ea./dozen
West Coast Oysters....3.25/37
East Coast Oysters....3.25/ 37
Littleneck Clams....2.00/22
Cherrystone Clams....2.50/ 28
Bluefin Tuna & Sesame Tartar....14

|Cold Poached Peel & Eat Shrimp....15/26
Dungeness Crab Leg....MKT.

Chilled 1.25 Ib. Maine Lobster....MKT.
Smoked Salmon "Tartar" ...12

Chilled Blue Crab Salad....15

Coldwater Tower (2-3 ppl.) 48

three east coast oysters /three west coast / six littlenecks
1/2# cold poached shrimp / smoked salmon tartar

New England Clam Chowder 8

black pepper + chive oyster crackers

Point Judith Calamari 13

cherry peppers / bacon / roasted corn
lemon basil aioli

P.E.l. Mussels 13

champagne / red curry butter
green onion / lime / toast

Littleneck Clams 16
lager / lemon / herb butter / toast

Caesar Salad 8

crouton / good parmesan
creamy lemon peppercorn dressing

Market Tower (4-6ppl) 110

six east coast oysters /six west coast / six littlenecks
1# cold poached shrimp / 1# lobster / bluefin tartar

Ahi Tuna Egg Rolls 13

two sauces/ cashew + daikon slaw

Roasted Oysters 16
vodka- smoked gouda cream / spinach
bacon / truffle ritz crumbs

Boardwalk Crab Cakes 19
old bay / lemon / tartar

Tomato & Mozzarella 15

strawberry balsamic / cashews
arugula / basil oil / toast

Iceberg Wedge 9
bacon / cheddar / chive
apple / honey mustard

*Consumer Advisory- Consuming raw or undercooked meat, poultry, or seafood may increase your risk of food born illness.

5611 SIX MILE COMMERCIAL CT SUITE FORT MYERS FLORIDA



Dlattors 7{&//5

all served with fries/ slaw/ tartar / lemon all served with fries/ slaw / lemon
Fresh Northern Cod 21 Connecticut Lobster Roll 28

George's Banks Scallops 26 Maine Lobster Roll 28

Antarctic Red Shrimp 18
Blue Crab Salad 24
Clam Strips 17

Whole Steamed

Off the i"'”//

Coldwater Lobster Mkt. Plain Janeish Burger 15
herb roasted potatoes / honey butter sweet corn / drawn butter / lemon  gmarican / It.0.p. / knockoff sauce / fries
Baked stuffed +18 add bacon +1.5

Carpetbagger Burger 19

prime burger / fried oysters/

Dungeness Crab Legs Mkt. bacon / l.t.o. / truffle aioli
herb roasted potatoes / honey butter sweet corn
drawn butter / lemon Steak Frites 26

prime ny strip/ smoked parmesan butter

parmesan fries / peppercorn sauce
; ra/oZ/ZL ?M&

Balsamic BBQ
All Natural Roasted Chicken 25
crispy smashed potatoes / green beans
Guinness & cheddar fondue

Fisherman's Stew 31
mussels/ clams / scallops / shrimp / lobster g ,/ J

4 hour charred tomato broth / toast

Cracker Baked Cod 27

herb roasted potatoes / almond glazed green beans

Scottish Salmon 29

dijon roasted potatoes / confit tomatoes Asparagus w/ Basil Butter 6

artichoke heart / tapenade / aioli Fresh Coleslaw 4

Braised Short Rib 32 Herb Roasted New Potatoes 5

buttermilk, pancetta, & basil polenta Parmesan Black Pepper Fries 5

asparagus gremolata / pinot noir demi Almond Glazed Green Beans 5
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BRUNCH MENU
Row & ctlld Cooked & CLillL

ea./.5 doz/ dozen Cold Poached Peel & Eat Shrimp....15/2¢
West Coast Oysters....3.25/37 Dungeness Crab Leg.... MKT
E ..3.25/37 .
ast Coast Oysters....3.25/3 Chilled 1.25# Maine Lobster... MKT

Littleneck Clams....2.00/22 . .
Cherrystone Clams....2.50/28 Smoked Salmon "Tartar" .12
Blue Crab Salad....15

Bluefin Tuna & Sesame Tartar....14

o

Coldwater Tower (2-3 ppl.) 48 Market Tower (4-6ppl) 110
three east coast oysters /three west coast / six littlenecks six east coast oysters /six west coast / six littlenecks
1/2# cold poached shrimp / smoked salmon tartar 1# cold poached shrimp / 1# lobster / bluefin tartar
New England Clam Chowder 8 Ahi Tuna Egg Rolls 13
black pepper + chive oyster crackers two sauces/ cashew + daikon slaw
Point Judith Calamari 13 Roasted Oysters 16
cherry peppers / bacon / roasted corn vodka- smoked gouda cream / spinach
lemon basil aioli bacon / truffle ritz crumbs

P.E.l. Mussels 13

champagne / red curry butter

Boardwalk Crab Cakes 19

. ) old bay / lemon / tartar / greens
green onion / lime / toast

Tomato & Mozzarella 15
strawberry balsamic / cashews

arugula / basil oil / toast

Littleneck Clams 16
lager / lemon / herb butter / toast

Caesar Salad 8 Iceberg Wedge 9

crouton / good parmesan bacon / cheddar / chive

creamy lemon peppercorn dressing apple / honey mustard
ngZ g@%

Bottomless Mimosa 22

Fixins $10
fresh juice / liqueurs / berries

Coldwater Bloody Mary 18
Fried Oyster/ Peel n' Eat Shrimp / Blue Crab Salad

House Smoked Pastrami/ Bacon + Bleu Cheese Olive

Seasonal Sangria 12
house made with fresh ingredients

*Consumer Advisory- Consuming raw or undercooked meat, poultry, or seafood may increase your risk of food born illness.

5611 Six Mile Commercial Ct. Fort Myers, Florida 33912

(239) 220-5918
www.coldwateroystermarket.com



NG. Deck Seafood

all served with fries/ slaw/ lemon/ and appropriate condiments

Fish & Chips 21 Maine Lobster Roll 28
Fried George's Banks Scallops 26 Connecticut Lobster Roll 28
Fried Antarctic Red Shrimp Platter 18 Blue Crab Salad Roll 24
Clam Strips 17 Shrimp Salad Roll 18

Somduiches

Plain Janeish Burger 15
american / I.t.o.p. / knockoff sauce / fries
add bacon +1.5

Llster & Cra¥

Whole Steamed
Coldwater Lobster Mkt.

herb roasted potatoes / honey butter sweet corn /
drawn butter / lemon

Carpetbag Burger 21

prime smash burger

smoked gouda / bacon
Baked stuffed +18 fried oysters/truffle aioli
L.T.0.P
Dungeness Crab Legs Mkt.
herb roasted potatoes / salt butter sweet corn Swordfish BLT 18
drawn butter / lemon lemon - basil aioli / rustic artisan bread

Pastrami Sandwich 15
swiss / pickled red onions / creamy honey mustard

g’“’”@ Steg Off The Crill

Build a Benedict

homefries / black pepper hollandaise / english muffin Steak Frites 26
canadian bacon- 14 house smoked pastrami-16 prime ny strip/ smoked parmesan butter
smoked salmon- 18 crab cake -21 parmesan fries / peppercorn sauce
hot maine lobster- 26
Bacon, Egg, Cheese, Flatbread 16 Scottish Salmeon 22
scrambled egg / caramelized onion / boursin fondue garlic spinach / ancho honey
cheddar / basil

Lobster Frittata 24 Cracker Baked Cod 28

black pepper hollandaise

Fried Oysters & Waffles 21 @w Té/ S uog/

lemon & chive waffle / jalapeno syrup
whipped bacon & brown sugar butter Brown Sugar Sausage 5

Homefried Potatoes 5
Caramelized Pear French Toast 15
Vermont maple syrup / almonds / cinnamon butter Canadian Bacon 5

Apple Cider Bacon 5

Asparagus w/ Basil Butter 5

*Consumer Advisory- Consuming raw or undercooked meat, poultry, or seafood may increase your risk of food born illness.

5611 Six Mile Commercial Ct. Fort Myers, Florida 33912

(239) 220-5918
www.coldwateroystermarket.com
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