6712 Gulf Blvd • St Pete Beach, FL 33706
www.ricksreefstpetebeach.com

STARTERS

Mussels 10.50
1lb of mussels - Garlic white wine and butter or marinara
Lobsta Fries 14.50
Garlic butter and parsley fries topped with lobster,
Old Bay and a garlic lemon aoli.
Oysters 10.50 ½ dz 16.50 dz
We only carry the freshest oysters so
availability is sometimes limited.
Scallop Appetizer 12.50
½ lb of sea scallops grilled, blackened or fried
Peel n Eat Shrimp 12.50
½ lb shrimp seasoned with lemon and old bay.
Served hot or cold.
Onion Rings 7.50
Beer battered and fried to a golden brown.
Served with our homemade shark sauce.
BLT Bites 8.50
3 small flour tortillas filled with bacon, lettuce
and tomato. Served with key lime mustard.
Calamari 11.00
Calamari floured and fried perfectly.
Served with marinara sauce.
Coconut Shrimp 12.00
6 homemade coconut shrimp served with
an orange marmalade sauce.
Pot Stickers 8.50
Pork filled dumplings fried or beer steamed.
Served with teriyaki sauce.
Smoked Fish Spread 10.50
Smoked in the backyard and freshly made in house.
Potato Skins 9.50
4 large skins loaded with mixed cheese, feta, bacon,
and pico de gallo. Served with sour cream.
Buffalo Shrimp 13.00
8 jumbo shrimp beer battered and fried.
Tossed in your choice of wing sauce.
Reef Shrimp 10.50
Large shrimp sautéed in white wine, capers, and a
herb lemon garlic butter. Served with toast points.
Gator Bites 11.00
Fresh gator fried or Cajun style.
Served with shark sauce.

SANDWICHES

Served with your choice of Shipwreck Fries, Tropical Slaw, Potato Salad, Bistro Mash, Corn,
Mixed Veggies or Tater Tots. Onion Rings 2.00 more | Mac and Cheese 4.00 more
Grouper Reuben 16.00

Fresh Grouper 15.00

Grilled rye bread, grouper, swiss
cheese, sauerkraut and homemade
Russian dressing

Fresh Mahi 14.00

Fish Tacos 12.00

Fresh Mahi grilled or blackened served
on 2 flour tortillas with mixed cheese,
lettuce, and pico de gallo.
Baja Tacos 13.50

Fresh Mahi grilled or blackened served
in 2 flour tortillas with Baja sauce,
cabbage and cilantro mix, mixed
cheese, and diced tomatoes.
The Burger 10.00

8oz ground beef burger cooked to
perfection. Add bacon, grilled onions,
mushrooms, jalapeños, Swiss,
provolone, or American cheese
$.50 each.
Make it a double for $4 more!
Chicken Philly 11.00

Grilled strips of chicken topped with
peppers, onions, and provolone cheese
served on a toasted hoagie.
The Big Dipper 11.50

Shaved rib-eye topped with provolone
cheese, served on a toasted hoagie.
Add grilled onions, peppers,
or mushrooms $.50 each.

Grilled, blackened, fried, or buffalo
served on a Kaiser roll.
Fresh Mahi Mahi grilled or blackened
served on a Kaiser roll.
Chicken Sandwich 10.00

Grilled, blackened or fried, served
on a Kaiser roll.
Buffalo Chicken 11.00

Mild, medium or hot buffalo chicken
on a Kaiser roll topped with bleu
cheese crumbles, lettuce and tomato.
Smothered Meatloaf 10.00

A generous portion of our meatloaf
grilled and served on a Kaiser roll.
Add: bacon, grilled onions, peppers,
mushrooms, jalapeños or cheese
$.50 each.
Club Sandwich 11.50

Smoked turkey, ham, bacon, lettuce,
tomato and onion served on three
slices of Texas toast.
Crab Cake Sandwich 16.00

Maryland style crab cake grilled and
served on a Kaiser roll.
Lobster Roll 18.00

Toasted split top bun, leaf lettuce,
and our delicious lobster mix

BLT 9.00

Classic bacon, lettuce, and tomato
served on grilled Texas toast.

Mac of All Cheeses 10.00

Add lobster for 7.00

Made with smoked Gouda, cheddar
and parmesan cheeses. Served with toast points.
Buffalo wings 10.50
One pound of wings (bone in or boneless).
Your choice of: mild, medium, or hot
buffalo sauce, garlic parmesan, teriyaki,
Jamaican jerked, or blackened.
Jalapeño Corn Fritters 7.50
Served with shark sauce or Thai chili sauce.
Quesadillas 10.50
Choose from chicken, steak, shrimp, or veggie
stuffed with four cheeses and bacon.
Served with pico de gallo and sour cream.
Smoked Ribs 11.00
A half rack of fresh smoked in house pork ribs.
Crab Cake 10.50
A single Maryland style crab cake served
with shark sauce.
Fillet on a Stick 11.50
Fresh beef tips seasoned, grilled and skewered.
Served with toast points and cherry peppers.

SALADS

Fresh-made dressings: Italian, Bleu Cheese, Ranch, House, or Oil &Vinegar.
Add to any salad: Chicken 4.50 Steak 6.00 Mahi, Grouper, Salmon, or Shrimp 7.50
House Salad 4.95 Large 9.95

Iceberg & romaine topped with tomato, cucumber and carrots.
House Caesar 4.95 Large 9.95

Crisp romaine lettuce mixed with Caesar dressing, parmesan cheese, and croutons.
Chef Salad 10.00

A bed of iceberg & romaine topped with smoked turkey, ham,
crumbled bacon, tomatoes, eggs, red onions, and Swiss cheese.
Greek Salad 11.00

Iceberg & romaine with feta cheese, Kalamata olives,
pepperoncini peppers, red onions, and potato salad.
Summer salad 14.00

Choose chicken, steak, grouper, mahi, salmon, or shrimp
Grilled, Blackened or Fried
Arugula, spinach, sliced strawberries, craisins, blueberries,
red onions and feta cheese.

ENTREES

Mile High Meatloaf 14.00

Fajitas 17.00

Choose from Mahi, grouper, chicken, shrimp, or steak.
Served with warm tortillas, onions & peppers,
fresh pico de gallo, lettuce, and sour cream.

Generous portion of meatloaf stacked high with mashed potatoes
and topped with brown gravy. Choice of one side.
Smoked Ribs Dinner

Half Rack 17.00

Fresh Salmon 16.50

Full Rack 23.00

A half rack of fresh smoked in house pork ribs.
Served with two sides.

A healthy choice! Grilled or blackened.
Served with two sides.

Fresh Mahi or Grouper Dinner 16.00

Crab Stuffed Grouper 20.50

Grilled, blackened, or even fried! Served with two sides.

Stuffed with lump, claw, and jumbo lump crab meat.
Served with two sides.

Jumbo Fried Shrimp 14.50

Crab Cakes 20.00

Jumbo shrimp beer battered and fried to a golden brown.
Served with two sides.
Coconut Shrimp 16.50

Two Maryland style crab cakes fresh made in house with lump,
claw, and jumbo crab meat. Served with two sides.
Scallop Dinner 16.00

8 Homemade coconut shrimp served with orange marmalade sauce.
Served with two sides.

½ lb scallops grilled, blackened or fried. Served with two sides.

Chicken tenders 14.00

Fried clam strips 12.50

Fried chicken strips served with two sides.

Breaded clams fried to perfection. Served with two sides.

PASTA DISHES
Alfredo 16.00

Choose chicken or shrimp served over homemade Alfredo and linguine pasta.
Scampi 16.00

Choose chicken or shrimp served over homemade scampi sauce and linguine pasta.
Steak Balsamic Alfredo 17.00

Fillet tips over linguine Alfredo topped with diced tomatoes, red onions, bleu cheese crumbles and a balsamic glaze drizzle.

SIDES

DESSERT

Mixed Veggies 3.00

Key Lime Pie

Bistro Mashed Potatoes 3.00

made fresh in house 5.00

Tropical Slaw 2.00
Shipwreck Fries
Hand-cut 6.00
Potato Salad 3.00

WEEKLY SPECIALS

Deep Fried
Corn on the Cob 3.50

Fish n Chips 8.00

Mondays

Beer battered cod and fresh hand cut fries

Tater Tots 4.50

Tuesdays

Three Tacos (includes a draft beer, wine or Pepsi product) 8.00

Get them any way you want. Choose hard or soft shells
and choose chicken or beef.

Wednesdays

House Wines

BOGO Fajitas 17.00

Choose chicken, steak, shrimp, mahi, or grouper
Any two drink purchase required.

Corbett Canyon

Chardonnay, Pinot Grigio, Merlot,
Cabernet, White Zinfandel
$5.50

glass

Thursdays

Liver and Onions (includes a draft beer, wine or Pepsi product) 8.00

Fridays

Fried Catfish (includes a draft beer, wine or Pepsi product) 8.00

Fried catfish and hand-cut fries

Saturdays

Smoked Salmon 13.95

Served with two sides

Sundays

Pulled Pork Sliders 9.00 Entrée 13.00

Fries and slaw

Please Drink Responsibly

There is risk with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or have immune disorders, you are at greater risk of serious illness from raw oysters and should eat oysters fully cooked.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

