Coffee 2.50 - Assorted Juices 3.50 (B¢
Arnold Palmer 3.75 - Shirley Temple 3.75
Saratoga Sparkling 4.99 - Still Water 3.99

Red Bull 5.25 - Red Bull Sugar Free 5.25

CONCH CHOWDER

Our famous Red Conch Chowder.
Cup-7.99 Bowl-9.99

CONCH FRITTERS

Conch, Peppers and Onions and
served with Cocktail Sauce.
13.99

CRAB FRITTERS
Flash fried Blue Crab Fritters served
with Key Lime Mustard Sauce.
13.99

CALAMARI RINGS

Flash Fried and served
with Marinara Sauce.
13.99

LOBSTER EGG ROLLS
Diced Lobster with Roasted Corn,
Cilantro, Roasted Red Peppers,
Goat Cheese, Monterey Jack,
Cheddar Cheese and served
with a Jalapefio Chutney.
14.99

COCONUT SHRIMP

Flash Fried, Coconut-Crusted Shrimp
served with a Jalapefio Chutney.
16.99

BUFFALO SHRIMP »st»

Golden Fried, tossed in Buffalo Sauce
and served with Ranch Dressing.
16.99

.
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POPCORN SHRIMP

Golden Fried shrimp served
with Cocktail Sauce.
11.99

CONCH CEVICHE »s»

Spicy Lime Marinated with Diced
Peppers, Onions, Tomatoes and
Spices and served with Tortilla Chips.
15.99

SEAFOOD SAMPLER

Crab Fritter, Conch fritters, Calamari
and Popcorn Shrimp served with
Key Lime Mustard, Cocktail
and Marinara Sauce.

17.99

FISH DIP

House made with Cream Cheese,
Onions and Spices served with
Crackers, Carrot & Celery sticks

and sliced Cucumbers.
14.99

HOT LIPS »s»

House made Flash Fried Cream
Cheese Stuffed Jalapefios served
with Ranch Dressing.
12.99

EDITAH’S BUFFALO WINGS

Ten seasoned and deep fried
Wings, served with Blue Cheese
Dressing & Celery sticks.
18.99

OYSTERS ON THE HALF SHELL »s#»

Served with Cocktail Sauce and Horseradish.
% Doz-MP 1Doz.-MP

RAW BAR SAMPLER
2 Qysters on the Half Shell, 2 Clams on
the Half Shell, % Ib. Peel and Eat Shrimp.
MP

OYSTERS ROCKEFELLER»#» Y

Baked Oysters topped with our
Signature Rockefeller mixture.
Y2 Doz - 16.99

MUSSELS

Steamed in a Spicy Red Sauce or
Garlic White Wine Sauce and served
with Toasted Garlic Bread.
15.99

BBQ OYSTERS
Baked with BBQ Sauce,
Bacon & Parmesan Cheese.
2, Doz - 15.99

GARLIC OYSTERS
Baked with Key Lime Garlic Butter.
12 Doz - 15.99
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CLAMS ON THE
AHALF SHELL
Served with Cocktail Sauce.
% Doz-MP 1Doz.-MP

PEEL & EAT SHRIMP
“PINK GOLD SHRIMP”
%1b.-MP 1lb.-MP

BEER STEAMED
“PINK GOLD SHRIMP”’
Steamed with Old Bay Seasoning.
%21b.-MP 1lb.-MP

BUCKET OF CLAMS

Middleneck Clams steamed
with Garlic Butter and
served with Garlic Bread.
19.99
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BAKED OYSTERS SAMPLER (2 ea.)
Rockefeller, Garlic and BBQ Oysters.
16.99

CLAMS CASINO

Baked with Bacon, Peppers, Onions &
Garlic Butter. Served with Garlic Bread.
13.99

EDITA’S TOWER rservEs 2-3)
2 Doz. Oysters and Clams on the
Half Shell, ¥z 1b. Peel & Eat Shrimp

and %2 1b. Crab Claws.
MP

SS MINNOW BOAT(SERVES 4-6)
1 Doz. Oysters and Clams on the Half
Shell, 11b. Peel & Eat Shrimp, 11b. Crab
Claws and 2 Chilled Lobster Tails.
MP

Freshly Shucked to order with Cocktail,
Key Lime Mustard & Horseradish Sauce

Dressings: Ranch, Blue Cheese, Creamy Vinaigrette; Italian, Oil & Vinegar, Caesar - .50
Add Ons: Grilled Shrimp - 10.00 - Grilled Chicken - 8.00 - Grilled Mahi Mahi -/'11.00/-/Popcorn Shrimp —9.00

HOUSE SALAD

Fresh Greens with
Heirloom Tomatoes, Carrots,
Cucumber and Croutons.
10.99

GRILLED SHRIMP SALAD

Served with Citrus Honey Vinaigrette
28.99

Grilled shrimp served over mixed greens, fresh
herbs, avocado. Orange wheels, shaved carrots &
onions, heirloom cherry tomatoes & Feta Cheese.

RAW RISK:

CAESAR SALAD

Crisp Romaine‘tossed
with our Caesar Dressing,
Parmesan Cheese and Croutons.
13.99

CAUTION: There is a risk associated with consuming raw or undercooked meats, poultry, seafood, oysters, shellfish
and eggs. Ifyou have chronic illness of the liver, stomach, or blood, or have immune disorders, you are at greater
risk of serious illness from these items and should eat them fully cooked. If unsure of your risk, consult a physician.

* Edith’s
FAVORITES




All Sandwiches served with Lettuce, Tomato,
French Fries, Coleslaw and a Pickle.

FRESH TUNA SALAD SANDWICH

House made and served on Toasted Cuban Bread.
15.99

1/2 LB. HAMBURGER*

(Add American, Swiss, Cheddar or Muenster Cheese - 1.00)
Grilled to Perfection on a Toasted Kaiser Roll.
16.99

BBQ CHICKEN SANDWICH
Topped with a tangy BBQ Sauce, Cheddar Cheese,
Bacon and Coleslaw and served on a Toasted Kaiser Bun.
15.99

OYSTER or SHRIMP PO’BOY

Fried Golden Brown and topped with Coleslaw,
Muenster Cheese on toasted Cuban Bread,
and served with French Fries.

19.99

FRIED SNAPPER SANDWICH
With Sliced Avocado, Crisp Bacon, Chipotle Mayo

& Pepperdack Cheese served on Toasted Cuban
Bread.
26.99

*Can be cooked to order. Consuming raw or undercooked meats
may increase your risk of foodborne illness.

— Fresh Catch —

Prepared Grilled, Blackened, Fried or Broiled.
Snapper - Dolphin - Tuna - Grouper
Ask your server for today's Fresh Catch Selections.

FRESH CATCH SANDWICH »s»

Served with French Fries and Coleslaw.
MP

FRESH CATCH ENTREE »s#»

Served with a choice of two sides.
MP

Fres

== Florida.

All Baskets served with French Fries and Coleslaw.

FISH & CHIPS SHRIMP & CHIPS

With Tartar Sauce. With Cocktail Sauce.
18.99 18.99
CHICKEN & CHIPS OYSTERS & CHIPS
With Ranch Dressing. With Tartar Sauce.

15.99 20.99

All Entrees served with a choice of two sides except Baked Seafood Pasta & Garlic Shell Combo.

GRILLED RIBEYE STEAK
Chargrilled and topped
with a compound butter.
26.99
Add Grilled Shrimp - $10.00

FRIED or BROILED

SEAFOOD COMBO »s»
Dolphin, Shrimp and Scallops,

Golden Fried or Broiled with Lemon,
White Wine, Garlic and Butter.
33.99

Eobster;

STUFFED SHRIMP
Stuffed Blue Crab Stuffing and Broiled with
White Wine, Garlic, Lemon and Butter.
28.99

SEARED or FRIED SCALLOPS

Seared with Butter, Lemon and Garlic
or Lightly Breaded and Flash Fried.
34.99

GRILLED SHRIMP

Grilled with Butter, Lemon and Garlic.
25.99

KEY LIME PIE »s#»

BAKED SEAFOOD PASTA

Sautéed Shrimp & Scallops with a Tomato
Cream Sauce topped with
Seasoned Parmesan Bread Crumbs,
served with Garlic Bread.

31.99

GARLIC SHELLFISH COMBO

Lobster (In Season), Crab, Shrimp, Mussels
& Clams steamed in Garlic Butter Broth
and served with Corn, Red Bliss
Potatoes, Coleslaw & Garlic Bread.

MP

SIDES®

9.99 CORN ON COLESLAW
We serve only Fresh Local THE COB
Lobster when in Season. BREAD PUDDING WITH DILL POTATO
g0 f BOURBON CREME SAUCE YELLOW RICE SALAD
10.99
TO ANY DISH GﬂR&[RCEg%BHN FRENCH FRIES
ULTIMATE CHOCOLATE CAKE STEAMED
AVAILABLE WHEN IN SEASON - MP 10.99 RED POTATOES MIXED VEGGIES

HALF SHELL HISTORY

The Half Shell Raw Bar has deep roots in Key West history. Originally a
shrimp warehouse from the 1950s, it stood at the heart of the city’s
shrimping boom after Tortugas pink shrimp were discovered in 1949.
Licensed as a restaurant in 1972, it quickly became a favorite among
shrimp boat captains, crews, and locals during the "Pink Gold Rush."

Though the shrimp fleet has moved on, the legacy lives on through
the Half Shell Fish Market, added in 1985, which continues to supply
fresh local seafood to the restaurant and community.

Set against the Key West Historic Seaport, the Half Shell Raw Bar
remains a beloved, laid-back spot known for its fresh seafood, casual
charm, and ties to maritime tradition. With its vintage license plates,

weathered barstools, and harbor-view picnic tables, it still feels much
like it did in 1972—authentic, unpretentious, and full of character.

.

The Original and Still the Best in Town
Daily 4:30 pm to 6:30 pm
$2.00 Gulf Oysters / $3.00 Cold Water Oysters

15 Price Starters / 30% Off Selected Raw Bar Items

50% off Well Drinks, House Wine,
Draft & Bottle Beers Including Pitchers of Beer
$2.50 / 160z. Drafts of Half Shell Lager
50% Off All Ketel One & Don Julio Blanco
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