
	 We at Flounder’s are proud of our Antiques, Objects d’Art and Fleet of Boats. We hope you enjoy 
and appreciate them as much as we enjoy finding them for you.
	 The beautiful and colorful fan-shaped Stained Glass, which is the focal point of our Bar and the 
Stained Glass panels that form the large entry way screen come from a convent in upstate New 
York. Over the Bar you will see the huge hand-carved oak threshold Apex which once graced the 
old St. Charles Hotel in New Orleans. The large door-like carved oak sections and the other three 
pieces at the end of the Dining Area are sections of Confessional Booths (ah, the stories they could 
tell…) from a church in New Orleans. The magnificent turn-of-the-century Brass Chandelier in 
the center of our Dining Area once hung in the Ballroom of the Palace Hotel in Norfolk, Virginia. 
In the windows are rare beveled glass panels and authentic European stained glass Pub windows.
	 Up in the loft you’ll find everything from British Pub signs to the rear end of a real Corvette. 
Some of the more notable items are an antique trunk previously owned by silent screen actress 
Hattie Carter, the late Nelson B. Hamilton’s classical tuba and our collection of authentic 
moonshine stills from Santa Rosa County. Nearby is a cypress skiff built in 1930 to hunt ducks in 
the marshes of Pensacola Beach. 
	 As you approached the building you surely noticed Flounder, our 55-foot steel-hulled Shrimp 
Boat. This grand vessel complete with nets, trawling sleds, masts and rigging weighs over 30 tons. 
She was commissioned in the early part of the 20th century in Bayou La Batre and shrimped from 
Tampico to the Florida Keys. 
	 Not far from our Shrimp Boat sets another piece of local history, the Man Eating Giant Clam. 
This shell was displayed outside of the Allen Davis Shell Shop in Gulf Breeze from 1948- 2004, 
when the store closed. 
	 On Flounder’s Beach you will find an actual 15-foot Cuban raft, with a Russian built engine, 
which carried 27 illegal refugees 85 miles across the Gulf from Cuba to Key West. Atop Flounder’s 
stage you’ll find a true Pensacola icon, the 20-foot sailfish sign that lit the way to Santa Rosa Island 
since the 50’s.
	 Flounder’s promises you a uniquely interesting and warm atmosphere with excellent Food and 
Drinks prepared and served by friendly employees who Give a Damn!!

Through History with Fred Flounder

Flounders ‘To Go’ Menu
All of the items on our ‘To Go’ menu have been carefully select-
ed and are the best suited for travel. Please visit us soon and 
enjoy our complete menu. To insure that you have a great ‘To 
Go’ dining experience - please remember these tips.
➢	Call your order in ahead of time.
➢	Prices and menu items are subject to change without further 

notice.

FOR YOUR PROTECTION

➢	 Refrigerate as soon as possible and hold all items at 45 degrees or colder.
➢	 Reheat to an internal temperature of at least 160 degrees.
➢	 No refunds on ‘To Go’ orders.
While we do our best to serve only the freshest quality ingredients; we do not 
guarantee ‘To Go’ orders. The quality starts to go down as soon as the order 
leaves the kitchen.

Floyd Flounder, Founder

CURBSIDE TO-GO 
MENU

Ring: 932-4653
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Appetizers
Beer Boiled Shrimp We Cook ‘Em -– You Peel ‘Em .....................15.99

Flounder's Shrimp & Spinach Dip ...............................  9.99

For Starters
Floyd Flounder’s Phenomenal Flounder Chowder ..... 8.99
Classic Caesar Salad ...................................................  10.99
Florida Cobb Salad .....................................................  14.99
Greek Salad .................................................................  14.99
Seared Ahi Tuna Salad ...............................................  15.99
Grilled Shrimp Mango Salad .....................................  14.99

Fresh Seafood

All Burgers and Sandwiches served with Natural Fries
Biggest on the Beach Steak Burger . . . . . . . . . . . . . .               10.99
Seafood Topped Steak Burger . . . . . . . . . . . . . . . . .                  11.99
Bacon Cheddar Steak Burger . . . . . . . . . . . . . . . . . .                   11.99

Burgers

Pasta
Chicken & Mushroom Fettucine .................................  16.99
Shrimp Scampi Alfredo ...............................................  18.99

Hickory Grilled Steaks!
Served with Rice Pilaf or Fries

Filet Mignon ................................................................. 25.99
Ribeye Steak ................................................................. 28.99
Add six Flash Fried Shrimp or a skewer of six Grilled Shrimp .  6.99

Flounders Fowl
Hawaiian Style 
Grilled Chicken Breasts ............................................... 16.99
Served with Rice Pilaf or Flash Fries

Flash Fried Chicken Tenders ...................................... 13.99
Served with Fries

Key Lime Pie ........................................................... 6.99 
Chocolate Confusion .............................................. 9.99 
Florida Sunshine Orange Cheesecake ..................10.99 
A Huge 1 lb. Slice!

Oldtyme Seaside Desserts

♦While preparing oysters for serving, shell residue may be retained in the serving that may cause dental damage. We will not be 
responsible for paying the cost of repairing any damage done by this residue.

Free Range Gulf Fish
From Our Wood Fired Grille

Prepared: Naked, Blackened, Bourbon Glazed, Mango Beurre Blanc or Lemon Caper Butter
Served with your choice of Yukon Gold Potatoes, Caribbean Rice Pilaf OR Flash Fries and Asparagus

Red Snapper or
Gulf Grouper

— 28.99 —

Yellowfin Tuna,  
Mahi Mahi or  

Alaskan Salmon
— 26.99 —


