
FULTON'S	CRAB	HOUSE 
Downtown	Disney 

Lunch	Menu 
Menu Date: July 2013 

Starters 
Calamari - Bu�ermilk fried rings, shishito peppers, crispy cilantro, hoisin chili sauce $12 

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

Portobello Mushroom Fries - beer ba�ered, mustard sauce $9 

Clams and Mussels - Cedar Key, FL li�lenecks, Prince Edward Island mussels, tomato, spinach, white wine herb bu�er $15 

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

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

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

Shrimp Cocktail - Jumbo shrimp, classic cocktail sauce $15 

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

Cold Water Oysters 

Blue Point - Connec%cut $2.25 each 

Apalachicola - Apalachicola Bay, FL $2.25 each 

Malpeque - Prince Edward Island $2.25 each 

Soups	and	Salads 
Lobster Bisque - signature bisque made with brandy, sherry, blue crab and lobster $9 

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

Ahi Tuna Cobb - Seared tuna, tomatoes, bacon, cucumbers, avocado, hard cooked egg, citrus vinaigre�e $18 

Asian Chicken - Charcoal grilled chicken breast, mandarin orange, red bell pepper, crispy wonton, mixed greens sesame-cilantro 

dressing $13 

Caesar - romaine hearts, parmesan, garlic croutons $11 

with chicken $13 

with shrimp $15 

Spinach - candied pecans, Maytag blue cheese, dried cherries, red onion, balsamic vinaigre�e $12 

with chicken $15 

with shrimp $17 

Lunch	Specialties 
Fish Tacos - Market catch, cajun spice, pico de gallo, queso fresco, guacamole $15 

Fried Seafood Combina%on - Orange Blossom Pilsner ba�ered Atlan2c cod, rock shrimp, and french fries $17 
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Florida Grouper - Ar2choke heart, tomato, spinach sauté, guacamole $24 

Fish and Chips - beer-ba�ered Atlan2c cod and French fries $13 

Chilled Seafood Trio - Alaska king crab, peel & eat shrimp, Blue Point oysters $17 

Lobster Ravioli - mushroom ragout, sage, brown bu�er, Manchego $21 

North Atlan%c Salmon - Cedar plank roasted, bu�ernut squash puree, edamame smoked bacon succotash $22 

Grilled Chicken - brown bu�er, mushroom ragout, crispy redskins $15 

Sandwiches 
Served with house made ke�le chips or french fries 

Lobster/Shrimp Roll - Maine lobster, rock shrimp, celery, red onion, mayonnaise, toasted New England roll $16 

Crab Cake BLT - Jumbo lump blue crab, avocado, cheddar cheese, applewood bacon, le�uce, tomato, mustard sauce, pickle spear, 

toasted ciaba�a $20 

Fulton's Steakhouse Burger - Half pound short rib, chuck and brisket grind, charcoal grilled, choice of 2 toppings, pickle spear, bri-

oche bun $17  

Toppings: American, Tillamook cheddar, provolone, Maytag blue cheese, applewood bacon, sautéed mushrooms, caramelized on-

ions 

Florida Grouper - Char grilled or blackened, le�uce, tomato, onion, pickle spear, remoulade, brioche bun $19 

Chicken Ciaba.a - Charcoal grilled chicken breast, sun-dried tomato pesto, provolone, spinach, pickle spear $11 

Po-Boy - Choice of fried shrimp or oyster; le�uce, tomato, remoulade sauce, toasted hoagie bun $14 

Hook and Sinker - Create your own combina2on with half of one sandwich and a cup of soup or salad $13 

Fulton's House Salad 

Caesar Salad 

Lobster Bisque 

New England Clam Chowder 

Shrimp Po-Boy 

Oyster Po-Boy 

Chicken Ciaba.a 

Many dinner items are available for lunch upon request. 


