265 PHARR RD. NE
ATLANTA, GA 30305

sz ATLANTA FISH MARKET

OYSTERS « CLAMS SHRIMP & CRAB.: ICED TOWER .... 92
SINGLE VARIETY OR ASSORTMENT PINK BRANDY MAYO & RED HORSERADISH SAUCE SERVES MINIMUM OF 4
TODAY’S SELECTION OF EAST AND JUMBO FLORIDA SHRIMP COCKTAIL ........ccvvevennnn. 22 CHILLED WHOLE MAINE LOBSTER JUMBO
WEST COAST OYSTERS ......... 3.75 Each COLOSSAL LUMP CRAB COCKTAIL ......evvieeereeeennnnnns 27 ATLANTIC SHRIMP (4)
- ICED “HALF & HALF COCKTAIL” COLOSSAL OYSTERS ON THE HALF SHELL* (4)
LITTLE NECK CLAMS (6 Pieces) ........... 15 LUMP CRAB & JUMBO FLORIDASHRIMP ................... 26 CLAMS ON THE HALF SHELL* (4)
8 PC SUSHI MENU SOUPS & GUMBO
(FULL SUSHI MENU AVAILABLE UPON REQUEST) AFM CRABBISQUE GF .« vvveveee e e eeeiiee e eeeeieeeees 15
SHRIMP TEMPURA ..........vviec e 16 YUMMIVUMML. ..., 16 || NEWENGLAND CLAM CHOWDER GF ............coovennnn 15
Tempura Fried Shrimp, Avocado Tuna, Salmon, Cream Cheese, Spicy Mayo SPECIALTY SEAFOOD “GUMBO” &
SUPERCRUNCH. ...t e eeeeaes 16 SPICY TUNA GF ..ottt e e eeans 16 BASMATIRICEGF ..o e 16
Shrimp Tempura, Avocado, BBQ Eel Sauce Seven Spices, Chili Sauce, Green Onion
APPETIZER SPECIALTIES
SPINACH & ARTICHOKE DIP PERFECT TO SHARE .+« + vt eeeeeeeesseeenanneneeeeesseenannnnns 14 CHAR-GRILLED MEDITERRANEAN OCTOPUS GF . ..uuveeeieeeee e eeeiiieeeeeeeeeeniinnneeens 22
Warm Tortilla Chips Pickled Red Onion, E.V. Olive Qil, Capers, Greek Olives
SPICY “POW POW” ROCK SHRIMP - CAPE CANAVERAL .......ccovviiiiiiiiiiieeeeeeeninnnnns 16 JUMBO LUMP CRAB CAKE (1) 174 LB. +utseteeeeeeeeeiiiiaeeeeeeseeeaninnnseeeeesseannnnnns 29
OYSTERS ROCKEFELLER (5). ..+ v v v eee s et e v eee e e vttt e eenaee s snnnee e nnnnneeennnees 20 Lemon Grain Mustard Emulsion
“SWEET & SPICY” CALAMARI . .....eitiii ittt et e e e e e e eiaeeeeens 19 SIG. SOUTH AFRICAN COLD WATER LOBSTERTAIL ......eveeeeeiiiiiiii e e e eiiineeeeess 35
CRISPY RHODE ISLAND CALAMARI ... e e e e aeeeeas 19 Lightly Fried, Local Honey-Mustard Aioli, Drawn Butter, Lemon
Garlic Aioli & Marinara Sauce CEVICHE OF PRISTINE SEAFOOD GF.......cooiiiiii et e e e e e e e e e e eieeeeeas 18
STEAMED MUSSELS “GILBER T GF vttt e et et e e e e e e e e e e ee e e assenaesenaeseenneenn 22 Fresh Citrus, Papaya, Avocado, Cilantro, Jalapeno
White Wine, Shallot, Garlic, Cream YELLOWFIN TUNA CARPACCIO. . ..ttt ettt e e e e reii e e e e e e aeennns 17
TODAY'S FRESH CATCH SALADS
SELECT YOUR FISH & SELECT YOUR STYLE
, MIXED MESCLUN GREENS cF........... 12 APPLE KALE SALADGF................ 14
) SAUTEED, GR"fLED or BLACKENED HONG KONG STYLE Tomato, Cucumber, Vinaigrette Shaved Fennel, Port Cranberries, Toasted Aimonds,
Whipped Potatoes, Mixed Vegetables & Lemon Steamed, Sherry Soy, Wok Spinach, Sticky Rice TRADITIONAL “CAESAR” . . . ..o\, 13 Fresh Apple Vinaigrette
o CHOICE OF SAUCE Caesar Dressing, Olive Oil Parmesan Croutons AFM CHOPPED SALAD G+ ............... 14
Oiive Qil Lemon « Brown Butter & Capers ¢ Lemon Butter LOADED ICEBERG WEDGE cF ............. 15 Tomato, Peppers, Hearts of Paim, Sweet Onion,
GENUINE MAINECOD.................... 33  BLOCK ISLAND SWORDFISH.............. 36 Sliced Tomato, Warm Bacon Blue Cheese Dressing Creamy Basil Ranch
GA MOUNTAIN RAINBOW TROUT.......... 29 VYELLOWFINTUNA...............oooett 35 PANO’S GREEK SALAD GF - nnoneeoeeeaa, 15
ALANTIC MAHIMAHL.........cccevnnnet... 28  FAROE ISLANDS SALMON................ 34 Cucumber, Tomato, Olives, Red Onion, Peppers, Feta Wedge
SHORT SMOKED SALMON.................. 32 KINGSALMON .............ccevveennnn. 35
IDAHO SALMON TROUT .................... 99 CAROLINE FLOUNDER ................... 29 ENTREE SPECIALTIES
MAINE SEA SCALLOPS.................... 32 NOVIASCOTIAHALIBUT................... 31 BROILED SEAFOOD PLATTER .......ev'cstesneeneis et eteineeneeaeeaeeaneaneenns 57
CHILEAN SEABASS ..........ccvvnneee 44  GULFBLACK GROUPER.................. 36 Jumbo Lump Crab Cake, Jumbo Florida Shrimp, Maine Sea Scallops, King Salmon Filet, Sautéed
MAINE SKATEWING ..................... 29  AMERICAN RED SNAPPER................. 35 Vegetable Medley, Whipped Yukon Potato, Lemon, Tartar Sauce
FRIED SEAFOOD PLATTER ...\ttt ettt et e e e e neaeaaenees 57
LOBSTER Jumbo Lump Crab Cake, Jumbo Florida Shrimp, Maine Sea Scallops, Today’s Fresh Fish Filet, Cole Slaw,
SERVED WITH WHIPPED POTATO & THIN GREEN BEANS Thin Cut Fries, Lemon, Tartar Sauce
WHOLE MAINE LOBSTER STEAMED & CRACKED cr JUMBO FLORIDA SHRIMP LIGHTLY FRIED. . ... e e eeee 32
Drawn Butter ... .. 2.5 Lbs. Mkt. Thin Cut Fries, Tartar & Cocktail Sauces
BROILED STUFFED LOBSTER JUMBO LUMP CRAB CAKES DINNER (2) 1/41h €a. ... .. eveveenerenerananananannss 56
With Savory Crab Cake Stuffing....... Add 14 Scallion Whipped Potato, Thin Green Beans, Lemon, Tartar Sauce

SIGNATURE TWIN SOUTH AFRICAN LOBSTER TAILS
Lightly Fried, Honey-Mustard Aioli & Drawn Butter ...... 1 Lb. Mkt.
JUMBO MAINE LOBSTER ROLLS

JUMBO GEORGIA WHITE SHRIMP FETTUCCINE ALFREDO ........ccvviviiiiiiieienenns 31
Parmesan Cream (Blackened Optional)

1 Ib.Whole Lobster Freshly Steamed . ... .. 36 STUFFED FLOUNDER CASSEROLE ... ......iiiiii it ce e e e e 34
Chilled, Lemon Mayo & Celery Buttery Warm, Drawn Butter & Lemon, On Butter Shrimp, Crab, Scallops, Mushrooms, White Wine Sauce
Toasted New England Bun With Thin Cut Fries SAUTEED FLORIDA GROUPER PARISIENNE. .. ...\ v et eeeeeeeeeeeeeeeeeeeaenenns 36
KIN G CRAB Lemon Butter, Capers, Four Vegetable Medley
SERVED WITH WHIPPED POTATO & THIN GREEN BEANS FISH & CHIPS “GENUINE MAINE COD” ..ottt et i e eieieannnens 33
ALASKAN RED KING CRAB LEGS cr Beer Batter, Thin Cut Fries, Cole Slaw, Side of Malt Vinegar & Tartar Sauce
Senved with Whipped Potato & Thin Green Beans. .. 11/4 Lbs. MKt HONG KONG COMBO “CHILEAN SEA BASS & FAROE ISLANDS SALMON” ................ 38
Sherry Soy Broth, Scallions, Ginger, Wok Spinach or Broccoli Florets, Bow! of Basmati Rice
STEAKS BAKED FAROE ISLANDS SALMON - PARMESAN TOPPING .........cevvvniiniennennnnns 36
SERVED WITH SIDE WHIPPED POTATO & THIN GREEN BEANS Tomato Shallot Butter, Crispy Basil Potato Cake, Thin Green Beans
FILET MIGNON cr CENTER CUT.....uviit i e e 6 0z 44 /8 0z. 54 PECAN CRUSTED “SALMON TROUT” FILET GF . uvveeeeeeeie e eieieenenneenens 34
PRIME RIBEYE STEAK GF .. .vvtet ittt tiie et iiiee e e eieee e e e e eiieeeeennees 12 0z. 46 Bourbon Honey Butter, Whipped Sweet Potato, Broccoli
SURF + TURF GEORGIA MOUNTAIN TROUT “AMANDINE” GF. . ..o eee e e e e eae e e 30
SERVED WITH SIDE WHIPPED POTATO & THIN GREEN BEANS Toasted Almonds, Brown Butter, Thin Green Beans, Yukon Potato Mash
6 oz. FILET MIGNON & LIGHTLY FRIED LARGE GULFSHRIMP.............ccvvieeeeiiiiiiinnes 62 SWORDFISH STEAK - CASHEW & CRACKED PEPPER CRUSTED GF « . v v oo 35
6 0z. FILET MIGNON & JUMBO LUMP CRAB CAKE .. . ..ot eeee e eeenns 71 Parmesan Grits, Thin Green Beans
6 oz FILET MIGNON & LIGHTLY FRIED “SIGNATURE” COLD WATER LOBSTERTAIL ............... 80 SKILLET SEAFOOD NEWBURG AU GRATIN GF - - -« eeeeeeeeeeeeeeeeeeeeeens 32
8 0z. FILET MIGNON & LIGHTLY FRIED LARGE GULFSHRIMP...........ccevviiiiiiiiiieeeennns 1 Jumbo Florida Shrimp, Maine Scallops, King Salmon Morsels, Lump Crab, Sherry Crab Sauce, Steamed
8 0z. FILET MIGNON & JUMBO LUMP CRAB CAKE .........eieieee e i e eiieeeeeiineeeennas 81 Basmati Rice
8 oz. FILET MIGNON & LIGHTLY FRIED “SIGNATURE” COLD WATER LOBSTER TAIL................ 90
JUMBO LUMP CRAB SALAD GF .t e e eteeteeeeeeeeeee e eneeaneenseneennannnenns 29
12 oz. PRIME RIBEYE STEAK & LIGHTLY FRIED LARGE GULFSHRIMP .............ccevvnnnennnn. 64 Shaved Iceberg Lettuce, Tomato, Rice Wine Vinaigrette, Deviled Egg
12 oz. PRIME RIBEYE STEAK & JUMBO LUMP CRABCAKE ........covvineiiiiiiee e 3 . i )
12 oz. PRIME RIBEVE STEAK & LIGHTLY FRIED “SIGNATURE” COLD WATER LOBSTER TAIL........ 82 CHICKEN FRANCESE™ DOUBLE CHICKEN BREAST SAUTEED ...........covvveeennninn, 30
Lemon Butter, English Peas in Rice Pilaf
SIDES
SPECIALTY SIDE STEAMED BROCCOLI Lemon & Olive Oil GF....... 9 TWICE BAKED ASIAGO POTATOES ............. 9 CRISPY BASIL POTATO CAKE................... 8
WHOLE LOBSTER MAC & CHEESE, 39 WHIPPED SWEET POTATO ............cvt.t.t 9 CAROLINA CHEESY GRITS PARMESAN cF....... 8 CREAMED CORNGF ..ovvvviiieieiiiiieens 9
(Serves 2 or more) SAUTEED BABY LEAF SPINACH GF ............ 8 FOUR VEGETABLE MEDLEY GF................ 9 Complementary Bread & Butter. Addtl. Basket 2.95
CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, SHELLFISH POULTRY ! X
OR EGGS MAY INCREASE YOUR RISK OF FOOD BOURNE ILLESS. AT LANTA S LA RGEST SELECTION IT\E\I’gSAigilgi::II.JEBSJSE(I;ES.I:I(')A3|;2:$EPié;EE[I)T?SNQ\I/'I{xI-IIL:SIEL)iT\[()Ii(’:AOA\‘/REI::T

*THESE ITEMS ARE SERVED RAW OR UNDERCOOKED OR ARE COOKED TO ORDER. OF FRESH WILD CAUGHTFISH MASTERCARD & VISA ARE ONLY ACCEPTED. 1.23.2026.



