
FULTON'S	CRAB	HOUSE 
Downtown	Disney 

Dinner	Menu 
Menu Date: July 2012 

Starters 
Calamari - Flash fried strips, tomato basil sauce $12 

Fish Tacos - Market catch, cajun spice, pico de gallo, queso fresco, guacamole $12 

Crab Cake - Jumbo lump blue crab, roasted corn maque choux, fried green tomato, remoulade sauce $15 

Portobello Mushroom Fries - Orange Blossom Pilsner ba'ered, mustard sauce $9 

Lobster Corn Dogs - salsa verde, sweet chili aioli $14 

Mussels and Clams - Prince Edward Island mussels, Cedar Key li'leneck clams, tomato, spinach, white wine herb bu'er $15 

Stone	Crab	Lounge	"Raw	Bar" 
Fulton's Seafood Tower - Alaska king crab, Maine lobster, shrimp, Blue Point oysters. For two $45. For four $90 

Shrimp Cocktail - Jumbo shrimp, classic cocktail sauce $15 

Ahi Tuna Tartar - Avocado-cucumber relish, sweet chili aioli, plantain chip $15 

Crab Ceviche - Blistered toma2llo, sweet onion, heirloom tomatoes, cilantro, avocado $14 

Cold Water Oysters 

Blue Point - Connec%cut $2.25 each 

Apalachicola - Apalachicola Bay, FL $2.25 each 

San Antonia Bay, TX $2.25 each 

Soups	and	Salads 
Lobster Bisque - blue crab garnish $9 

New England Clam Chowder - New England style, rich, white clam chowder - loaded with clams $8 

Fulton's House Salad - Red leaf, arugula, spinach, tomato, cucumber, hearts of palm, sherry vinaigre'e $7 

Caesar Salad - The perfect complement to your dining experience. Crisp romaine le'uce with tradi2onal Caesar dressing and 

homemade garlic croutons $8 

Caprese - Heirloom tomato, mozzarella, basil, balsamic reduc2on $10 

Pasta 

Pesto Cavatappi - Asparagus, ar2choke hearts, mushroom, pesto, asiago, cavatappi pasta $18 

Roasted Chicken and Tomato - tomato, olives, pine nuts, basil, goat cheese, roasted garlic herb bu'er, cavatappi $19 

Lobster and Chorizo - Leeks, roma tomato, golden bell pepper, rapini, clam broth, black linguine $35 

Seafood Cioppino - Alaska king crab, shrimp, clams, mussels, scallops, market catch, tomato herb broth, linguini $39 
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Sides	to	Share 

Sea Salt Crusted Baked Potato $6 

Mashed Potato $6 

Creamed Spinach $8 

Grilled Asparagus $8 

Lobster Mav & Cheese $15 

Tasso Gravy and Cheddar Grits $8 

Hash Brown Potatoes $8 

Sautéed Bu1on Mushrooms $7 

Steaks,	Chops,	&	Chicken 

"Brick" Chicken - heirloom tomato relish, asiago whipped potato $23 

Pork Osso Bucco - Sherry braised, chickpea, rapini sauté, demi-glace $30 

Cowboy Ribeye - Chimichurri, fried shisito peppers, crispy smoked paprika redskins $43 

Filet Mignon - Charcoal grilled, mashed potatoes, cabernet demi-glace $45 

Crab	and	Lobster 
Pacific Northwest Dungeness Crab - One pound and a quarter, steamed $32 

Snow Crab Legs - One pound and a quarter, steamed $31 

Alaska King Crab - One pound, steamed $58 

Narraganse1, Rhode Island Lobster - One pound and a quarter lobster, shrimp, scallop, spinach and mushroom stuffing, toasted 

breadcrumbs $49 

Snow Crab & Maine Lobster - 10 ounce steamed snow crab, one pound and a quarter Maine lobster $53 

Louis Fulton's Ul%mate Crab and Lobster Experience - Two whole pound and a quarter Maine lobsters, Alaska snow crab, Pacific 

Northwest dungeness crab. For two: $92 For four: $184 

Chef's	Selections 
Shrimp and Grits - Wild caugh Gulf of Mexico shrimp, spicy tasso gravy, cheddar grits $29 

Seafood Combina%on - Orange Blossom Pilsner beer ba'ered Atlan2c cod, fried rock shrimp and scallops, french fries $27 

Crab Cakes - Jumbo lump blue crab, roasted corn maque choux, fried green tomato, remoulade sauce $32 

 



FULTON'S	CRAB	HOUSE 
Downtown	Disney 

Dinner	Menu 
Page	3	of	3 

Florida Grouper - Ar2choke heart, tomato, spinach sauté, guacamole $35 

North Atlan%c Salmon - Crispy skin, bu'ernut squash riso'o, citrus reduc2on $32 

Key West Yellowtail Snapper - Whole fish, charcoal grilled, mango infused vinaigre'e, arugula salad $34 

Ahi Tuna "Nicoise" Style - Blistered green beans, soC-boiled egg, balsamic red skin potatoes, olive tapenade $34 

Florida Pompano - Herb panko crust, blistered toma2llo, jicama, roasted corn-lobster relish $35 

Seafood	Add-Ons 
Alaska King Crab Legs $29 

Snow Crab Legs $16 

Pacific Dungeness Crab $16 

Cold Water Lobster Tail $27 

"Oscar" Style $7 

Maine Lobster $29 

Alaska Broiler Claws - 1/2 pound - MARKET PRICE 

Alaska Broiler Claws - one pound - MARKET PRICE 


