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Raw Bar

Peel & Eat Shrimp
1/2 1b Regular or Cajun Spiced
Ovysters on the Half Shell 1/2 Doz. 6 Doz.
Clams on the Half Shell 1/2 Doz. 6 Doz.
Steamed Clams Doz.

Served with garlic rolls and drawn butter

Raw Bar Combo Platter
Three Oysters, Three Clams, Three Shrimp, Two Stone Crab Claws and Conch Salad

Chowders & Soup

Monty's Famous Conch Chowder 550
She Crab Soup 6°°
New England Clam Chowder 5°°

Conch Fritters 9

Island Conch and vegetables in a spicy batter and fried. Served with cocktail sauce, tarter sauce and lemon

Smoked Fish Spread 83°

Served with tostada chips, celery, carrots, and crackers

Conch Salad 950

Bahamian Conch, onions, peppers, and spices in a tangy lime marinade

Nachos 12

Monterey Jack and cheddar cheeses melted over crisp tortilla chips. Served with jalapefio peppers,
guacamole, sour cream, and salsa

Super Nachos 14
Monterey Jack and cheddar cheeses melted over crisp tortilla chips with chili con carne, lettuce,
tomatoes, onions, and jalapenos. Served with guacamole, sour cream, and salsa

Buffalo Wings 11b..7°° 21]bs 14
Traditional “HOT” chicken wings, served with blue cheese dressing and celery
Potato Skins 7°°

Fried Potato Skins topped with melted cheddar and Monterey Jack cheeses, and bacon. Served with
sour cream on the side

Fried Mozzarella 750
Served with marinara sauce

Jalapeiio Poppers 83°
Breaded and fried jalapenos stuffed with cream cheese. Served with ranch dressing and marmalade sauce
Fried Calamari 11
8 ounces of lightly breaded calamari, served with marinara sauce

Chicken or Dolphin (Mahi Mahi) Fingers 83°

Lightly battered and fried. Served with french fries, honey mustard, Bar-B-Q, cocktail sauce

Cheese Pizza 11
Veggie Pizza 12
Pepperoni Pizza 12
Shrimp Pizza 13
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Salads ;
Lobster & Shrimp Salad 14 - ]
Maine lobster and baby shrimp with celery and spices in a mayonnaise base on top z
of a bed of crisp greens with hard boiled egg, tomatoes, cucumber, and olives
Health Nut Salad 11

Crisp greens, tomatoes, hard boiled eggs, sunflower seeds, Monterey Jack and cheddar
cheeses, alfalfa sprouts, peanuts, mushrooms, raisins, scallions, and black olives

Chef's Salad 10
Julienne cuts of ham, turkey, Swiss and American cheeses, tomatoes, hard boiled eggs,
cucumbers, and black olives on a bed of assorted crisp greens

Monty's House Salad 8
A large salad with iceberg and romaine lettuces, alfalfa sprouts, carrots, Monterey and
cheddar cheeses, croutons, cherry tomatoes, and black olives

Chicken Salad 9
Crisp greens, hard boiled egg, tomatoes, cucumbers, pepper, and black olives with a
generous scoop of our all-white meat chicken salad

Caesar Salad 83° 3
With grilled chicken strips 12 : r:s_ﬁ-i-_ -
With fried popcorn shrimp 145°° e
With grilled Dolphin (Mahi Mahi) 145° '_ =2 :_
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Sandwiches

- 4

All sandwiches served with french fries, cole slaw and a dill pickle ._.'
Fried Fish Sandwich 14 {
Tilapia, breaded with our secret recipe and deep fried. Served with lettuce and tomato on a fresh hoagie roll .
Grilled Dolphin (Mahi Mahi) Sandwich 15 1
Served hot off of the grill with lettuce and tomato on a fresh hoagie roll 4
Grilled Chicken Sandwich 9 J‘
Choice of teriyaki, BBQ, lemon-pepper, or pineapple mustard sauces, or without sauce [
Sliced Steak Sandwich 15 1
Served with choice of grilled onions, mushrooms, and cheese d
Cheeseburger 9 d

s

“ W Veggie Burger 10
g1 g
~ b Add cheese, mushrooms, or grilled onions
Club Sandwich 9
Toasted triple decker with smoked ham, turkey, swiss cheese, lettuce, tomato, and mayonnaise
Chicken Salad Sandwich 8
Chunks of chicken breast mixed with mayonaise,celery, salt, and pepper, and served on a kaiser roll
* Fish or Chicken Tacos 14

Three hard shell tacos filled with Dolphin (Mahi Mahi) or chicken, shredded lettuce, diced tomatoes,
Monterey Jack and cheddar cheeses and topped with Monty’s special avocado ranch sauce.
- Served with sour cream, guacamole, and salsa on the side

*. Lobster & Shrimp Salad Wrap 14
Monty’s lobster and shrimp salad, wrapped in a flour tortilla with shredded lettuce and diced tomatoes
i\ Foot Long Hot Dog 7

; ‘ Kosher all beef hot dog served with choice of sauerkraut, cheese, or onions
P Y
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t Onion Rings Half Brick 5 Full Brick 7

t Curly Fries Half Brick 5 Full Brick 7

} French Fries 3

1 Corn on the Cob 3

Tr White Rice 2

L Served with a side of black beans

: Garlic Rolls 1/2 Doz. 4

; Side Salad 3

. Steamed Vegetables 3 y
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Monty’s World Fous ne Ca Clawsl

Appetizer Portion MKT PRICE
4 Medium claws. Served with mustard sauce

Dinner Portion MKT PRICE
5 Large claws (approximately 1" Ib). Served with mustard sauce, corn on the cob
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- Dolphin (Mahi Mahi) 16
[ Available grilled, blackened, or teriyaki. Served with rice and beans. I-

Salmon 17
Brushed with a dill butter & lemon marinade. Served with rice and beans.

» Tilapia 15 v

- Available grilled, blackened, fried, or teriyaki. Served with rice and beans. !
Popcorn Shrimp 14
One half pound of baby shrimp fried golden brown. Served with french fries and cole slaw
Shrimp- Fried or Coconut Battered 18

P Large shrimp dipped in regular or coconut batter, and deep fried golden brown. Served with french fries and cole slaw {
Grilled Shrimp 18
Brushed with a Citrus Marinade and served with rice and black beans
Cracked Conch 15

- Tenderized strips of Bahamian conch, lightly breaded and deep fried. Served with french fries and cole slaw =
Fish & Chips 14
Traditional battered white fish. Served with french fries and cole slaw

¥ . . g
Fried Clam Dinner 13
Lightly breaded clam strips, served with cocktail and tartar sauces. Served with french fries and cole slaw
Calamari 15
Deep fried and served with marinara sauce. Served with french fries and cole slaw
Fisherman's Platter 20

Fried shrimp, clams, conch, calamari, and dolphin (Mahi Mahi) with tartar, cocktail, and marinara sauces.
Served with french fries and cole slaw

Meat and Poultry

BBQ Baby Back Ribs 22
A full rack, slow hickory smoked. Served with french fries and corn on the cob

One Half BBQ Chicken 14
One half BBQ chicken. Served with french fries and corn on the cob

|.. The BBQ Combo 20
One half BBQ chicken, and one half rack of baby back ribs. Served with french
fries and corn on the cob

I

Island Steak (Churrasco) 16
| _ Mojo marinated skirt steak. Served with rice and beans, Chimmichurri on the side

A/ New York Strip 24
A classic center cut 12 oz. grilled and serverd with loaded potato skins

For Kids

Children 10 years of age and younger only please

= i NIL

BT | |
= e =
F J T - Carey Cher

Kids Popcorn Shrimp 7
Served with french fries
Kids Chicken Fingers 7 T' r
Served with french fries
Kids Dolphin Fingers 7
Served with french fries
‘¢ Kids Cheeseburger 6

oo

Served with french fries

Desserts

Monty's Award Winning Key Lime Pie 7

Snickers Pie 6
A cheesecake based pie with pieces of snickers chocolate bars




Monty’s Frozen Favorites

A Giant 16 Ounces! Served with a Virgin Islands Dark Rum floater

, Strawberry Daiquiri 8
Rum Runner 8
L Pina Colada 8
' Miami Vice 8 Monday through Friday from
' Bushwacker 9 o 4:00 PM to 8:00 PM
. - N ***Excluding Holidays**+

i o
1 M s 5 All Cocktails — Half Off, All Beer Discounted

Oysters, Shrimp, & Clams — 3 for $2

Margarita 8 Stone Crab Claws - 2 for gg

Strawberry Margarita 8

Monty’s Top Shelf Margarita 10
Cuervo Black Medallion Tequila, Patron Citronge, and Sweet & Sour Mix

“Monty’s Signature Margarita” 12
Patron Tequila, Patron Citronge, and Sweet & Sour Mix
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& Monty’s Famous Pain Remover
= Just tell us where it hurts! A blend of Virgin Islands Dark Rum, cream of coconut, pineapple
& orange juices, served on the rocks. Depending on how much pain you are in, the numbers

e

._____..--
i

' _,,f_,_,;:/ a 1, 2, & 3 determine the amount of rum! Not Your Mother's Elixir!
J\"""’ > Pain Remover #1 9 i
Pain Remover #2 10
Pain Remover #3 11 ¢
Ice Cold Draft Beer &S @ mw =
~  Domestic Glass 4 Pitcher 13

Imported Glass 5 Pitcher 18 :

Ice Cold Bottled Beer = @ & o © & 2w

Domestic 390
Premium & Import 49

Split  1/2 Bottle Bottle

L Sutter Home Chardonnay 7 - -
‘ Robert Mondavi Chardonnay - - 32
| A by Acacia Chardonnay - 15 28 A ..-
| Sterling Vintners Chardonnay - - 33 = (\_‘ﬁ %W‘” o
Esperto Pinot Grigio - 5 33 '&._'i::'*-qL Y LT
] Santa Margherita Pinot Grigio - - 50 S ey
| Trinchero Family Sauvignon Blanc - - 34

Sutter Home White Zinfandel 7 - -
| Red Wine
I Split  1/2 Bottle Bottle
' Sutter Home Cabernet Sauvignon 7 - - = Rl
!‘-\ Robert Mondavi Cabernet Sauvignon - - 33 ¢ w”?ﬁ:‘l‘: F

Provc.anance Rutherford Cabernet ) 21 38 & e

Sauvignon k. -
I Sutter Home Merlot 7 - -
: Sagelands Washington Merlot - - 32
N Terrazas Malbec Reserve - - 35

Champagne
Split  1/2 Bottle Bottle

Codorniu Cava Sparkling 7 - -
I‘- Chandon Sparkling 15 - -
- Veuve Clicquot Ponsardin - - 105
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Stone Crabs

e A South Florida Tradition
- Florida Stone Crab Claws are Florida’s greatest seafood delicacy. “Florida” Stone Crabs are J_

trapped off the shores of the Florida Keys, the southern tip of Florida, and the southern portion
of the West Coast of Florida in 60’ to 80’ depths. Only claws with forearms larger than 2% inches
can be taken, and then the crab must be placed back in the water, where it will survive and regenerate 4
a new claw. The Florida Stone Crab season runs from October 15th to May 15th. Monty’s serves
Jonah Crab claws for the remaining portion of the year. These crabs are harvested off of the
coast of New England.

Stone Crabs are best when served cold with our creamy mustard sauce. Here at Monty’s, we pride 4
ourselves on consistently providing the finest, freshest Stone Crabs available anywhere, all year long.

The art seen on this menu and throughout Monty’s is from world renowned marine artist

I Carey Chen® y

To view the complete collection, please visit www.careychen.com.

Double Sail Wahoo Summer Doldrum

Short Sleeve T-Shirt $17.50 < Long Sleeve T-Shirt $24.50

***Consumer Warning Information***
There is a risk associated with consuming raw oysters or any other raw or undercooked animal protein, such as
ground beef. If you have chronic illness of the liver, stomach, blood, or have immune disorders, you are at
: greater risk of serious illness from raw oysters or clams, and should eat them fully cooked.
S If you are unsure of your risk, please consult a physician. f

We advise that eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to everyone, but especially
to the elderly, young children under age 4, pregnant women and other highly susceptible individuals with ]
compromised immune systems. Thorough cooking of such animal foods reduces the risk of illness.

b) ***For Qur Customer's Convenience, An 18% service charge has been included in all check totals*** 4

*Smoking Permitted Outdoors Only*







