
 

 

 

 

 

 

 

 

 

 

 

 

 



~ Appetizers ~ 

 

Smoked Fish Dip 

Delicious smoked mahi mahi with just the right amount of seasonings and ingredients 

Served with Crackers - $9.99 

 

Fried Calamari 
Hand cut calamari lightly fried then sprinkled with shredded Parmesan cheese 

Served with house made marinara - $9.99 

 

Coconut Shrimp 

Jumbo shrimp hand battered with sweet coconut and crunchy panko, fried golden brown 

Served with Dijon marmalade sauce - $8.49 

 

Grilled Crab Cake Appetizer 

Two of our handmade appetizer size crab cakes grilled to golden perfection 

Served with our delicious signature Magnolia sauce- $10.99 
 

Shrimp Cocktail 
Our tender shrimp served chilled with our house made cocktail sauce - $8.49 

 

Chicken Fingers Appetizer 
Appetizer portion of hand breaded chicken fingers fried golden brown 

Served with sauce of your choice - $6.99 
 

Basket of Hush Puppies 

Sweet and crunchy on the outside, soft and fluffy on the inside! Served with butter - $3.99 
 

 

~ Salads ~ 

 

Garden Salad 

Fresh greens topped with cheddar jack cheese, tomato, cucumber, 

carrots, red cabbage, sweet onion, and croutons 

Large - $7.29       Side Salad - $4.59 

 

The Grilled Garden Salad 

Fresh greens topped with cheddar jack cheese, tomato, cucumber, 

carrots, red cabbage, sweet onion, croutons and your choice of chicken, shrimp or fresh catch 

Chicken - $10.99   Shrimp - $13.99   Fresh Catch - *Market Price* 
 

The Fruity Bleu 

Fresh romaine topped with bleu cheese crumbles, roasted almonds, dried cranberries, 

Granny Smith apples, carrots, red cabbage, and sweet onion - $8.49 

Chicken - $11.99   Shrimp - $14.99   Fresh Catch - *Market Price* 
 

Caesar Salad 

Fresh romaine tossed in creamy Caesar dressing with parmesan and croutons - $7.29 

Chicken - $10.99   Shrimp - $13.99   Fresh Catch - *Market Price* 

 

Dressing choices: Ranch, Bleu Cheese, Raspberry Vinaigrette, 

Honey Mustard, Balsamic Vinaigrette, French, 1000 Island *Extra dressings $0.25 Each* 



~ Sandwiches ~ 
Served with one choice of hand cut fries, cole slaw, 

house made mashed potatoes and gravy, or potato salad 

* Baked Potato, Fresh Vegetable Medley or Fresh Steamed Broccoli $0.99 extra* 

*Substitute a side with a cup of soup or side salad for an extra charge* 

*Extra dressings and dipping sauces $0.25 Each* 
 

 

Catch of the Day Sandwich 

Our fresh catch of the day, prepared fried, grilled or blackened 

Served on a toasted brioche bun with lettuce, tomato and lemon 

with your choice of tartar, cocktail, or Magnolia sauce – Market Price 

 

French Dip Sandwich 
Slow roasted roast beef and melted Swiss cheese served hot on a toasted hoagie roll 

with a side of Au jus for dipping - $8.99 

Clam Roll Sandwich 
Our tender fried clam strips on a toasted hoagie roll 

with lettuce, tomato and your choice of sauce - $10.99 

 

Half Pound Burger 

8 oz fresh burger grilled to perfection with your choice of toppings 

Served on a toasted brioche bun with mayo, lettuce, tomato, pickle and onion - $8.99 

*Cheddar jack, American, Swiss, Blue cheese, mushrooms, grilled onions - $0.59 Each 

*Bacon - $0.99 

 

Chicken Sandwich 
Juicy boneless chicken breast prepared grilled, teriyaki grilled, or blackened 

Served on a toasted brioche bun with lettuce and tomato - $8.99 

*Cheddar jack, American, Swiss, or Blue cheese - $0.59 Each 

*Bacon - $0.99 

 

Fried Oyster Sandwich 

Juicy fresh oysters hand breaded and fried to golden perfection 

Served on a toasted brioche bun with lettuce, tomato, and lemon with your choice of 

tartar, cocktail, or Magnolia sauce - $11.99 *When Available* 

 

Crab Cake Sandwich 

Delicate jumbo lump crab cakes made right in house with 

just the right amount of seasoning and ingredients 

Served on a toasted brioche bun with lettuce, tomato and lemon  

Prepared fried, grilled, or blackened 

With your choice of tartar, cocktail, or Magnolia sauce - $13.99 

 

Fried Shrimp Hoagie 

Jumbo fried shrimp hand breaded and fried crispy brown  

Served on a toasted hoagie roll with lettuce, tomato, and lemon with your choice 

of tartar, cocktail, or Magnolia sauce - $10.99 

 

CONSUMER ADVISORY: There is increased health risk associated with eating undercooked or raw meats, 

poultry, seafood, shellfish, or eggs, and may increase the consumer’s risk of food borne illnesses.  



~ Sides ~ 

Side of hand cut fries - $1.99 

 

Basket of hand cut fries - $3.99 

Cole slaw - $1.59 

Potato salad - $1.59 

Mashed potatoes and gravy - $1.99 

Fresh vegetable medley - $2.49 

Fresh steamed broccoli - $2.49 

Baked potato - $2.69 

(Comes with butter and sour cream) 

Side of rice - $1.99  

Dipping sauce or dressing - $0.25 

 

 

~ Children's Menu ~ 

12 and Under ONLY 
All Child Meals $4.99 

Child meals all served with fries 
(Other sides charged accordingly) 

  

~ Hamburger ~  
~ Cheeseburger ~ 
~ Grilled Cheese ~  
~ Chicken Fingers ~ 

 

 

 
9 West Magnolia Street 

Arcadia, Florida 34266 
863-491-6916 

www.magnoliaseafood.com 

 



~ Entrées ~ 

*Substitute a side with a cup of soup or side salad for an extra charge* 

*Extra dressings and dipping sauces $0.25 Each* 

 

Steak of the day 

Choice hand cut steaks prepared grilled to the temperature 

of your choice and served with two sides – Market Price 

*Make it a Surf and Turf* 

Add Shrimp – $6.99   Add Scallops - $8.99   Fresh Catch - *Market Price* 
 

 

 Parmesan Chicken and Mashers 

Fresh grilled chicken breast over mashed potatoes, topped with creamy parmesan sauce, chopped bacon, 

diced tomatoes and more parmesan cheese. Served with fresh steamed broccoli - $12.99 

 

 

Teriyaki Chicken 

Fresh grilled boneless chicken breast tossed with sweet red peppers, onions, mushrooms, and 

our house made teriyaki sauce served over rice - $12.99 

 

 

Chicken Breast Dinner 

One fresh, all natural boneless chicken breast prepared grilled, teriyaki grilled, or blackened 

Served with two sides of your choice - $9.99 

 

 

Chicken Fingers Dinner 

Dinner portion of hand breaded chicken fingers fried golden brown 

Served with two sides and sauce of your choice - $11.99 

 

 

The Cajun Arcadian 
Blackened chicken with sautéed fresh vegetable medley in a  

spicy Cajun cream sauce, tossed with fettuccine - $14.99 

 

 

Chicken and Broccoli Alfredo  

Grilled chicken with sautéed fresh broccoli in our creamy Alfredo sauce, 

tossed with fettuccine - $14.99 

 

 

Vegetable Alfredo  

Sautéed fresh vegetable medley in our creamy Alfredo sauce, 

tossed with fettuccine - $12.99 

 

 
 

CONSUMER ADVISORY: There is increased health risk associated with eating undercooked or raw meats, poultry, 

seafood, shellfish, or eggs, and may increase the consumer’s risk of food borne illnesses 

 



~ Seafood ~ 

*Substitute a side with a cup of soup or side salad for an extra charge* 

*Extra dressings and dipping sauces $0.25 Each* 

 

Catch of the day 

Our fresh catch of the day dinner portion prepared fried, grilled, or blackened 

Served with two sides – Market price 

 

Fish and Chips 

Hand breaded Icelandic cod fried to golden crispy perfection 

Served with hand cut fries, slaw, and lemon - $13.99 

 

Shrimp and Grits 

Succulent shrimp sautéed to order in our tangy and spicy pan sauce, served 

over cheesy polenta cakes, then topped with chopped bacon and scallions 

Served with our fresh vegetable medley - $16.99 

 

Shrimp Entrée 

Jumbo shrimp hand prepared fried, grilled, blackened, or garlic sautéed 

Served with two sides - $14.99 

 

Clam Strips Entrée 

Tender jumbo clam strips hand breaded to order and lightly fried. 

Served with fries and slaw - $13.99 

 

Coconut Shrimp Entrée  
Jumbo shrimp hand battered with sweet coconut and crunchy panko, fried golden brown  

Served with two sides and our delicious Dijon marmalade sauce - $14.99 

 

Scallop Entrée 

Fresh succulent sea scallops prepared fried, grilled, blackened, or garlic sautéed 

Served with two sides – Market Price 

 

Fried Oyster Entrée 
Select fresh oysters, hand breaded and fried to golden perfection 

Served with two sides - $16.99 *When Available* 

 

Crab Cake Entrée 

Two of our handmade cakes of our delicious jumbo lump blue crab meat with 

just the right amount of seasoning and ingredients 

Your choice of fried, grilled, or blackened. Served with two sides - $23.99 

 

Seafood Platter 

Icelandic cod, shrimp, scallops, and crab cake prepared fried, grilled, or blackened 

No mixing preparations or substitutions please. Served with two sides - $21.99 

 

Magnolia Shrimp Pasta 
Succulent shrimp sautéed in a rich but light garlic,  

white wine and tomato sauce, then tossed with fettuccine - $17.99 

 

Seafood Alfredo 

Scallops and shrimp sautéed, then tossed in our creamy Alfredo sauce and fettuccine - $18.99 


