HOUSE WINE $6

WHITE ZINFANDEL
CABERNET SAUVIGNON
MERLOT

BAREFOOT
; DOMESTIC CHARDONNAY
% BOTTLED BEER 44 PINOT GRIGIO

. BUDWEISER * BUD LIGHT
F% MC ULTRA * COORS LIGHT
.| YUENGLING * MILLER LITE

SIMI CHARDONNAY

SONOMA COUNTY CALIFORNIA
%‘;‘:ﬁ;: BOTTLE $35.00 | GLASS $10.00
BOTTLED BEER 45
st EBRONA RUFFINO PINOT GRIGIO
HEINEKEN * RED STRIPE ITALY
BEACH BLOND ALE BOTTLE $25.00 | GLASS s$7.00
BIG WAVE GOLDEN ALE
SWEETWATER XTRA PALE ALE KIM CRAWFORD
CORAL HEAD IPA TOP SHELF

MARGARITA $12 SAUVIGNON BLANC

NEW ZEALAND

Your choice of top shelf tequila, BOTTLE $35.00 | GLASS $10.00

Cointreau, finest call margarita
mix, fresh squeezed orange juice
and a float of grand marnier.

MOJITO $8
Fresh mint leaves and lime slices '
DOMEST'C impl up, white rum ’
DRAFT BEER AP e CHATEAU STE

8 0Z MUG $2.5 | PINT $5 MICHELLE RIESLING

BUD LIGHT * MC ULTRA * RUM RUNNER 7 WASHINGTON

BOTTLE $25.00
MILLER LIGHT * YUENGLING Blackberry flavored brandy,
créme de banana, créme de

noyaux, white It'lum., pineapple MEIOMI PINOT NOIR
IMPORT dpices and.agrite. CALIFORNIA

DRAFT BEER ORANGE CRUSH $9 BOTTLE $35.00 | GLASS $10.00

8 0Z MUG $3 | PINT $6 Titos vodka, triple sec, fresh ROBERT MONDAVI
STELLA * MANGO CART squeezed orange juice and sprite.
REEF DONKEY * JAI ALAI CABERNET SAUVIGNON
PALOMA $7 CALIFORNIA

BOTTLE $25.00 | GLASS $7.00
Tequila, fresh squeezed

grapefruit juice, lime juice
and club soda.

WM RUFFINO PROSECCO

ITALY
WHITE CLAW Well Mixed Drink $5 AL Am 000
Ask your bartender Call Mixed Drink $6 COOK'S BRUT
about todag’s varieties. Premium Mixed Drink $7 CHAMPAGNE SPLIT
9
Top shelf Mixed Drink $8 I:ALY
7.00

Fresh squeezed
juices available!

www.icsharks.com 10020 Gandy Blvd N,
(727) 914-4087 St. Petershurg, FL 33702




BAKED
CRAR DIP

Maryland style
with fresh blue crab,
Old Bay, a ble!pd of
cheeses &|toast points.

$14.95 }

Smoked in house
with 01'111’ maple
brown sugar glaze.
Served with
saltine crackers.
market price

| G
 SMOKED SALMON
|

|

SMOKED MAHI
FISH SPREAD

Served with saltine

. crackers, jalapenos,

- onions and I.C Sharks
8 hot sauce.
$10i.50

CHIPS & FRESH
MANGO ‘SALSA™

$9.75

CHOWDER

Bowl $8.25

3 www.icsharks.com
b | (727) 914-4087

FLORIDA SEAFOOD

.......

Served with lemon,
horseradish, cocktail and
saltine crackers.
$21.75

7 2enes

PEEL & EAT SHRIMP

Old Bay seasoned
served hot or chilled with
cocktail sauce.1/21b.
$13.75

STEAMED OYSTERS

Served with dirty butter.
$22.75

SNOW CRAB

Two large clusters served
with drawn butter and a
side of tropical slaw.
market price

STONE CRAB

Local caught claws,
cracked and served
with stone crab
mustard sauce. Served
fresh during season.
market price

FOLLOWLUS!
(]

@i.c.sharks icshark_:s

ROUPER
SANDWICH

Served blackened with
lettuce, tomato, OniOP
and tartar sauce. |
$19.95 1

BLACKENED |
MAHI TACOS |

Served on three
grilled flour tortillas
with shredded cheese,
tropical slaw, pico, aioli,
lemon and lime.
$14.95

CRAB CAKE

Maryland jumbo lump
crab cake. Served
with mustard sauce.
$18.75

TUNA POKE
- BOWL

Served with mango,
green onion, wakame
salad, wasabi &
ginger soy sauce.

| $14.95

' KEY LIME PIE

$4.95

SOFT SERVE
. ICE CREAM

$2.50

10020 Gandy Blvd N,
St. Petersburg, FL 33702

k i‘ || . *Consuming raw or undercooked meats, poultry, seafood, shelifish or eggs may increase your risk of foodborne illness,especially if you have certain medical conditions.




