
Boar’s Head Restaurant 
Dinner Menu 

850 234 6629   Fax 850 235 2226 

                      Appetizers 
Onion Rings  5.95  Black Bean & Rice  5.95 
Fried Alligator  7.95 Shrimp Bisque  6.95 
Char-Grilled Shrimp  8.95 Shrimp Cocktail  8.95 
Oysters Rockefeller  8.95 Oysters Casino  8.95 
Fried Crab Fingers  13.95 Stuffed Mushrooms  7.95 
                Portobello Mushrooms  8.95 
                 Escargot & Artichokes  8.95  
    Fried Lobster with Honey Mustard Sauce  15.95 
 

  Salads 
Tossed Garden Salad  3.95 
Bibb Lettuce Salad  4.95 
*Caesar Salad  5.95 
Greek Salad with Bay Shrimp &Lump Crabmeat 
  Small  8.95    Dinner-size  12.95 
Iceberg Lettuce Wedge Salad with Bleu Cheese 
  Dressing and Apple smoked Bacon  5.95 
Sliced Tomato & Mozzarella Cheese  with  
  Fresh Basil  7.95 
 

          Entrée Accompaniments 
All entrees include Bread, a Tossed Garden Salad (or 
for a Bibb Lettuce Salad, add 1.00) and your choice of 
Garlic Mashed Potatoes, French Fries, Baked Potato, 
Green Beans or Black Beans & Rice. 

            Premium Sides 
Sauteed Fresh Spinach  2.75 
Fresh Steamed Broccoli  2.75 
Fresh Green Beans  2.95 
Japanese Edemame Soybeans  2.95 
Roasted Corn and Sweet Peppers  2.95 
 

           Children‟s Menu 
*Hamburger  4.95 
Chicken Nuggets  6.95 
Fried Popcorn Shrimp  7.95 
Fried Grouper  8.95 
*Sirloin Steak  8.95 
Barbeque Pork Ribs  8.95 
 

         For Landlubbers 
 
 
 
 

 

                 Char-Grilled Steaks           
*Center Cut Sirloin Steak 10 oz.   16.95 

*Petite Filet Mignon  6 oz.   21.95 
*The “Greek” Petite (stuffed with feta cheese,             
smoked bacon & chopped greek peppers)  25.95 
*Filet Mignon  8 oz.   26.95 
*New York Strip  12 oz.   26.95 
*Captains Filet (with Lump Crabmeat and Bearnaise 
   Sauce)  29.95 
*Surf „n Turf (petite filet with Fried Lobster)  31.95 
 

   Other Choices from the Land 
Imported Danish Baby Back Ribs  19.95 
Paneed Pecan Chicken  in Meunierre Sauce  18.95 
*Special Filet (Medallions of beef tenderloin sautéed in a 
unique and delicious beef and garlic butter    26.95 
 

              Wild Game 
*Marinated Duck Breast  20.95 
Roasted Quail with apple stuffing  19.95 
*Grilled Venison and Quail Combo  23.95 

 
 
 
 
 
 
 
 

     For Seafood Lovers 
         Char-Grilled Fish 
Salmon  17.95 
Grouper  21.95 
Scamp  22.95 
*Yellowfin Tuna  20.95 
  Extra Thick Cut  24.95 
 

     Our Signature Fish Dishes 
Paneed Grouper (pan-fried, topped with lump 
crabmeat & Bearnaise)  27.95 
Stuffed Grouper (Filled with our vegetable, bread 
& crabmeat stuffing, broiled, topped with Bearnaise 
sauce)  25.95 
Grouper Sonoma (Topped with creamy sauce fla-
vored with Chardonnay, mushrooms and King Crab 
meat) 26.95 
*Peppered,Seared Rare Tuna (thinly sliced, 
over sautéed Spinach, with our special soy-based mari-
nade)  24.95 

        Shellfish Specialties 
CharGrilled Shrimp  20.95 
Broiled Stuffed Shrimp  22.95 
Shrimp Carbonara with Spagetti Pasta 19.95 
 

          Fried Seafood 
Fried “Wild” Florida Shrimp  18.95 
Fried Apalachicola Oysters  18.95             
Fried Shrimp & Oyster Combo  20.95 
Fried Fillet of Grouper  21.95 
Fried Fillet of Scamp  22.95 

 

          Lobster & King Crab 
Fried Lobster  Entrée  29.95 
Broiled Fla. Lobster  Half  29.95    Whole 42.95 
Alaskan King Crab Legs  42.95 

             Our Specialty 
                  Prime Rib of Beef                                                                                            
       *M‟Lady‟s  22.95     *M‟Lord‟s  25.95 

   -An optional 17% Gratuity will be added to the                
Check(s) of all parties of eight or more. 
   -All Prices subject to change without notice! 
*Consuming raw or undercooked meats, poul-
try, seafood, shellfish or eggs may increase 
your risk of  foodbourne illness. 

             Seafood Platter 
              Shrimp, Oysters, Scallops 
              Grouper & Deviled Crab 
           Fried  25.95 Broiled  27.95 


