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LUNCH

Appetizer Lunch Plates
Crab cakes 11 . .
Fried Grit Cake w/ Shrimp 10 One Fried Whole Catfish 7
Cajun Shrimp Boil 10 Two Fried Whole Catfish 9
Fried Green Tomatoes w/ Crab 11 Shrimp
Fried Oyster w/ Crab Meat 12 (grilled, blackened, or fried) 9
Basket of Crispy Okra 5 Fried Oysters 9
Fried Clam Strips 6 Market Entrée
Oysters on a half shell* 5/8 (grilled, blackened, or fried) 9
Fresh Salmon*
Soup & Salad (grilled or blackened) 9
Catch of the Day 9
Fried Scallops 10
glcl)rl?st;OSala d Cup 4 BOW[Z Horseradish Swai 11
With Market Fish, Shrimp, Fried Sgafood Combo
Or Salmon* 10 (Shrimp, Scallops, Oysters) 12
i Add Crab Meat to Any Dish 6
Lunch Sandwiches
Fried Oyster Po’ Boy 8 Guppies (12 & under)
Shrimp Po’ Boy
(grilled, blackened or fried) 8 Fried Shrimp w/ Fries 6
Fish Po’ Boy Ch_lckel_l Tenders w/ ans 6
(grilled, blackened or fried) 8 Fried Fish Basket w/ Fries 6
Market Fish Sandwich 8
(grilled, blackened or fried)
Grilled Chicken Sandwich 9
Market Hamburger 9

Sides (add extra side $2)

Side Salad, Market slaw, Sautéed Okra, Sautéed Green Beans, Cheese Grits,
Corn on the Cob, Broccoli, French Fries, Garlic New Potatoes, White Rice

Premium Sides ($3)

Mashed sweet potatoes, Sautéed Asparagus,
Vegetable Medley, Rice Pilaf

*The consumption of raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illnesses



Seafood e Spirits ® Catering

QY 77 kel

1039 1st Avenue * Columbus, GA 31901 Phone: 706-320-9733

Ask us about our fresh fish market!

Appetizer Dinner Entrees
Crab cakes 11 Shrimp ]
Fried Grit Cake w/ Shrimp 10 (grilled, blackened, or fried)
Cajun Shrimp Boil 10 Fl’ied WhOIe CatﬁSh
Fried Green Tomatoes w/ Crab 11 Fried Oysters
Fried Oyster w/ Crab Meat 12 Shrimp Linguine
Basket of Crispy Okra 5 Low Country Boil
Fried Clam Strips 6 Market Entree
Oysters on a half shell* 5/8 (grilled, blackened, or fried)

Fried Scallops
Fresh Salmon*

Soup & Salad (grilled or blackened)
Fried Seafood Combo
Gumbo Cup4 Bowl6 (Shrimp, Scallops, Oysters)
House Salad 4 Catch of the Day
With Market Fish, Shrimp, Parmesan Encrusted Trout
Or Salmon* 10 Horseradish Swai

Baked Stuffed Swai

Eggplant Parmesan
Grilled Chicken
(Chef Topping)

Guppies (12 & under)

Fried Shrimp w/ Fries 6
Chicken Tenders w/ Fries 6
6

Fried Fish Basket w/ Fries Add Crab Meat to Any Dish

Sides (add extra side $2)

Side Salad, Market slaw, Sautéed Okra, Sautéed Green Beans, Cheese Grits,
Corn on the Cob, Broccoli, French Fries, Garlic New Potatoes, White Rice

Premium Sides ($3)

Mashed sweet potatoes, Sautéed Asparagus,
Vegetable Medley, Rice Pilaf

*The consumption of raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of food borne illnesses
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THE MARKET SPECIALS

WE CREATE SEVERAL CHEF DESIGNED SPECIALS
AVAILABLE EVERY NIGHT THAT ARE MADE USING
ONLY THE FRESHEST F1SH AND PRODUCE
AVAILABLE. AS A RESULT THE MENU IS NOT
AVAILABLE UNTIL THAT MORNING OR EVENING.

FOR ANY QUESTIONS REGARDING SPECIALS
PLEASE CONTACT 1THE MARKET AT

706 320 9733



