Sam Salmon Says:

Homemade Manhattan (Red) Clam Chowder - cup 3.99 / bowl 5.99
world-famous for its renowned taste. Served with French bread

Our Seafood and Sausage Gumbo  «++werereeeeeeee cup 3.99 / bowl 5.99
served with a spoon and a cracker. What more can you ask?

Grilled Salmon Salad o 8.99

generous portion of Atlantic salmon on a bed of spring mix greens,
apple slices and our balsamic shallot dressing

House Salad with choice of dressing ...................................................... 3.50

Boiling Pot

Hot Spicy Shrimp ooooeesmemsensenis 6.99 half order / 11.99 full order
cooked to order, crisp and spicy with homemade cocktail sauce

Alaskan SnOW Crab ..................................................................... |699
with hot butter and love

Boiled SPlC)’ Corn and Potatoes rrrrrrerrereeee 399
out of the crab pot....these have a bite!

Bowl Of SPlC)’ Sausage ................................................................... 499
out of the crab pot....these are pretty spicy too!

Fire Platter for- 2 ......................................................................... |9.99

/2 |b crab + 2 |b shrimp + ' Ib sausage + "2 b corn and potatoes = happiness
Note: Our boiled platters contain spicy peppers and other ingredients both in and on the item!!!

Po Boy Sandwiches & Seaburgers

PObO)’ shrimp, catfish, oyster, grilled sausage, or grilled chicken *@rrerrrrrerrerrrrreeee: 6.99
with lettuce, tomato, onion and homemade tartar on French Bread
G””ed WI|d-Caught Salmon Bur-ger .............................................. 7.99

with lettuce, tomato, onion, and homemade tartar on a Kaiser roll

Seasonal
Opysters on the Shell - Y2 dozen 5.99 / dozen 9.99

on ice with cocktail sauce and fresh lemons

Fresh Crawfish (sold by the pound, includes spicy corn and potatoes) ************ market

There is a risk associated with consuming raw oysters or any raw animal protein. If you have chronic illness of the liver, stomach, or
blood, or have immune disorders, you are at a greater risk of serious illness from raw oysters and should eat oysters fully cooked. If
unsure of your risk, consult a physician.
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Eat Lotsa Fish?!!! T
i

Grilled Plates

With seasoned rice and fresh sautéed vegetables Lunch  Dinner
Grilled Shrimp or Scallop Kebob = «++:wwreererrereeeens 8.99 11.99
Grilled Shrimp, Scallop Combo Kebob  -«w++weeeeeeeee 8.99 11.99
G””ed Tuna Kebob ................................................ 8.99 I |.99
Blackened Catﬁsh Flllets ......................................... 7.99 9.99
Tilapia Fillets (grilled or blackened) - 8.99 10.99
Fresh Atlantic Salmon .............................................. I |.99 I |.99
Da|ly Special ............................................................ I |.99 I |.99
Fl'ied Bas“ets cooked in cholesterol-free soybean oil

Six Jumbo Fried Shrimp 8.99
with fries and slaw

Eight Gulf Coast Fried Oysters 8.99
with fries and slaw

Two Catfish Fillets 6.99
with fries and slaw

Hungryman Basket 9.99
two fillets, three shrimp, hushpuppies, with fries and slaw

One Two Three (I, 2, 3) 8.99
One fillet, two shrimp, and three oysters, with fries and slaw

Extra Shrimp or Oysters (ea) 1.25
Extra Catfish Fillet (ea) 2.50
Mexican Specialties

Quesedillas 9.99
with chicken or shrimp or a combo of the two, and homemade guacamole and chipotle ranch

Fish Tacos 2 for 5.99 / 3 for 7.99

grilled, blackened, or fried (your choice), with cabbage, pico de gallo slaw, fresh avocado, rice, and
homemade roasted salsa

Mexican Shrimp Cocktail 6.75

(house specialty) sweet and tart together, with tomato, shrimp, onions, cilantro, fresh avocado and
Serrano pepper (on request) and tangy lime, served in a chilled beer mug.

Mexican Jambalaya 5.99

sausage , chicken and shrimp, in a tomato, corn, rice concoction
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Extras

Slde Of French Fries ........................................................................ 250
Ja|apeno HUSh Puppies ................................................................... 299
Fried Okra ..................................................................................... 275
Rice and Vegetables ...................................................................... 399
Sweet Potato Fries ........................................................................ 325
Hannah’s Coleslaw ........................................................................ |75
SpiC)’ BOW| Of Sausage ................................................................... 499
SpiC)’ BOW| Of Corn And Potatoes ................................................. 399

Kids’ Platters

Popcorn ShHmp with Frigs -« 4.99
Catfish Fillet With Fri@s «««rreesrreerrrmemmmmiieaiiieaiie e 4.99
Chicken Nuggets with Frigs e 4.99
Cheese Quesedilla e 4.99
Desserts

Papa Guzman’s Key Lime Pig -+ 4.49

Desert of the Day — Ask your server

Drinks

Fountain ........................................................................................ I .75
Fire Cola, Bug Juice, IBC Root Beer, Dr. Pepper, 7Up, and Diet Fire Cola

Fresh Brewed Iced Tea ................................................................. |.75
Boylan’s Cane Sugar SOdaS ............................................................ 200

Black Cherry, Birch Beer, or Vanilla Creme
Well or Premium Liquor, Bottled Beer, and Wine

6006 Beltline Rd.
Dallas, TX 75254
972-991-FISH (3474)

www.fish-on-fire.com
FishOnFire@tx.rr.com

Sam Salmon Says:
Eat Lotsa Fish!

Dine-In or Pick Up To Go FIBE

Lunch Specials

Fried Shrlmp Basket ...................................................................... 4.99
three large butterfly shrimp and fries

Catflsh Fl”et ................................................................................. 499
one healthy fillet and fries

Half a Chicken Quesedi”a ............................................................. 4.99
with guacamole and chipotle ranch

CUP Of Clam Chowder and Sma” salad ......................................... 499
Half a Catflsh Poboy and Fries ...................................................... 4.99
Starters

Mexican Shrimp Cocktail 6.75

(house specialty) sweet and tart together, with tomato, shrimp, onions, cilantro, fresh avocado,
Serrano pepper (on request) and tangy lime, served in a chilled beer mug.

Smoked Trout Appetizer 5.99
with fresh French bread, apple slices, lemon and homemade tartar sauce

House Salad 3.50
with mixed spring greens, apple slices, fresh avocado and choice of dressings

Homemade Manhattan Clam Chowder 3.99
cup of the world’s best, with a side of French bread

Fresh Boiled Shrimp 6.99

cooked to order, with spicy cocktail sauce, red pepper/old bay mix on request, and fresh lemon
and lime

Half Shell Oysters 5.99

a half dozen fresh on ice with cocktail sauce and fresh lime

Open 7 days a week Sun-Thurs 11:00 AM to 9:00 PM
Fri-Sat 11:00 AM to 10:00 PM



