Oyster Troff

936 N Bay St 32726-2834 - +13523579939 - Updated: Jan 14, 2026

TASTY STARTERS

Calamari

Tender rings and tentacles lightly breaded and served with zesty marinara sauce

Seared Tuna

Sashimi-style tuna - seared rare, served with wasabi and soy sauce

Maryland Crab Cakes

2 Homemade Maryland-style crab cakes. The Troff's special recipe

Cheese Sticks

Fried mozzarella cheese sticks served with zesty marinara sauce

Fried Cajun Gator

Gator cut fresh and marinated in Cajun seasoning, fried to perfection, served with Troff Sauce

Fried Pickles

Lightly breaded dill pickle chips, fried golden brown and crispy. Served with ranch

Fried Mushrooms

Golden fried in our savory batter

Quesadillas

Tortilla shells stuffed with Colby & Monterey Jack cheese with sides of salsa and sour cream

Shrimp Cocktail

Eight large, chilled shrimp with cocktail sauce

Frog Legs
Nearly a half pound of these large fried frog legs, with a light, crunchy breading - served with our zesty house-

made Troff sauce

Buffalo Shrimp

Spicy hand-breaded shrimp. Choice of mild, medium or hot. Served with your choice of ranch or bleu cheese

Coconut Shrimp

7 Large torpedo coconut shrimp fried golden brown. Served with your choice of sweet chili sauce or orange

marmalade

Housemade Onion Rings

Freshly cut and lightly breaded onion rings. Crispy and delicious. Served with Troff Sauce

$11.49

$13.49

$10.49

$15.99

$9.49

$9.99

$10.49

With Chicken: $12.49
Add Peppers and Onions:
$1.00

$11.49

$10.99

$11.49

$10.49

$8.49



Stuffed Mushrooms

Sautéed mushrooms filled with crabmeat stuffing and topped with Mozzarella cheese

Fresh Smoked Fish Dip

$11.49

AVAILABLE OPTIONS

Fresh, never frozen. Made with fresh mahi-mahi and wahoo - all you need is crackers and hot sauce $11.49

THE TROFF'S FAMOUS WINGS :

Add Jalapefios: $0.75

The Troff's Famous Wings

Mild, Medium, Rajun Cajun, Hot, Cry Like a Baby, Teriyaki, Hot Teriyaki, Honey Glazed, Garlic Butter, Garlic Parmesan, Sweet Chili, BBQ, Honey

Mustard, Mild Garlic, Hot Garlic. Dry Rubs: Cajun, Jamaican Jerk, Blackened, Lemon Pepper. 10 minimum per flavor. Add ranch, bleu cheese or

celery ($0.75). All flats or drums is a $2 upcharge per order of 10

DINNER 10

The Fisherman's Platter

More than a mouthful! Our Fisherman's Platter is sure to please. It's loaded
down with a piece of broiled or blackened white fish, half dozen clams, a half

pound of peel n' eat shrimp, fish dip & hushpuppies

Seafood Combo

A large serving of breaded fish fillet, shrimp & clam strips. Served with French

fries, coleslaw & hushpuppies

Seafood Platter

Assortment of fried oysters, clam strips, shrimp and fish fillet. Served with

French fries, coleslaw & hushpuppies

Shrimp Scampi
Fresh shrimp - butterflied & sautéed in our special scampi sauce, with garlic

toast and your choice of salad or coleslaw

Cajun Seafood Pasta

Our homemade Cajun cream sauce - loaded with tender shrimp and fresh Cedar

Key clams with Linguine pasta. Served with garlic toast

Crab Legs

A pound of Snow Crab boiled with potatoes & corn. Served with hushpuppies

Red Beans & Rice Entree'

A classic Louisiana dish, served Cajun style

Crawfish Boil

One pound of scrumptous crawfish, boiled in old bay. Served with potatoes,

corn and Andouille Sausage

AVAILABLE OPTIONS

$23.99

Substitute White Fish for 60z Tuna or 60z Redfish - Add:
$5.00

$19.99

AVAILABLE OPTIONS
For One: $27.99
For Two: $45.99

AVAILABLE OPTIONS

$16.99
Add Pasta: $1.50

$18.99

AVAILABLE OPTIONS
$10.99

Add Shrimp: $3.99

Add Andouille Sausage: $3.99
Add Both: $6.49

$19.99



Mexican Shrimp Scampi

Shrimp scampi with a Mexican flair. Choose between mild, medium and hot.

Served with garlic toast and your choice of salad or coleslaw

Cajun Chicken Pasta

Our homemade Cajun cream sauce with linguine pasta - topped with a grilled

chicken breast. Served with garlic toast

TROFF DINNERS

$16.99
Add Pasta: $1.50

$17.99

Clams Strips

A splendid serving of tasty, deep fried clam strips

Italian Chicken Breasts

Two boneless, skinless chicken breasts marinated in Italian herbs and spices - grilled to perfection

Shrimp Dinner

10 succulent, hand - peeled shrimp served broiled, blackened or fried

Maryland Crab Cakes

3 crab cakes that are homemade and delicious! Made with the Troff's special recipe

Redfish

This tender, mild whitefish, seasoned to your liking with your choice of fried, lemon pepper, jerk or blackened seasoning

Famous White Fish

Our tender, mild, farm - raised white fish. Served beer battered fried, broiled or blackened

Coconut Breaded Shrimp

10 large, Torpedo, coconut shrimp - fried golden brown, served with out our house-made orange marmlade or sweet chili sauce

Ribeye Steak

Our lean 14-ounce tender steak, grilled to order

Yellow Fin Tuna

Sashimi style tuna cooked to order - seasoned with your choice of jerk, teriyaki, grilled or blackened

Fried Oysters

A dozen freshly shucked oysters, hand breaded and deep fried

DINNER - ADD-ONS

$14.49

$17.99

$17.99

$18.99

$14.99

$18.99

$25.99

$23.49

Five Fried Shrimp

Five Coconut Shrimp

One Piece of Fish

LIGHT AND TASTY FAVORITES

$6.99

$7.99

$7.99




Fish Strip Basket

Tender, mild white fish strips. Beer batter fried

Fish Basket

Large, tender fillet of farm raised white fish, beer battered and fried

Crab Cake Basket

The Troff's homemade crab cakes (2)

Shrimp Basket

7 - Beer Battered Fried Shrimp

Coconut Shrimp Basket

7 Large torpedo coconut shrimp fried golden brown. Served with an orange marmalade or sweet chili sauce

Clam Strip Basket

Tender, fried clam strips - light and crisp

Chicken Finger Basket

Crispy fried chicken tenders - served with ranch, honey mustard or BBQ sauce

SANDWICHES 5

$12.99

$12.99

$12.49

$13.49

$12.49

$13.49

Hamburger

Our delicious 1/2 pound fresh burger, cooked to order. Served on a hamburger bun with lettuce, tomato, onion

and mayo

Philly Cheese Steak

Tender, shredded philly meat, topped with mozzarella cheese. Topped with your choice of peppers, onions or

mushrooms

Grilled Chicken Sandwich

Italian herb and spice marinated chicken breast, grilled to perfection. Served on a hamburger bun with lettuce,

tomato, onions and mayo

Famous White Fish

Large, tender fillet of farm-raised whitefish - served beer battered fried, broiled or blackened - on a hoagie roll

with lettuce, tomato, onion, and tartar sauce

$13.99

$13.99

$12.99

AVAILABLE OPTIONS

$11.99
Upgrade to Redfish for:

$5.00
Po'Boy $12.99
Hand-breaded oysters or shrimp, on hoagie with lettuce, tomato, onion and tartar sauce. With Oyster - Market
Price
SALADS s
Famous White Fish Salad $12.49
Our tender, mild, farm-raised white fish - beer-battered fried, broiled or blackened
Our Famous Chicken Salad $14.49

Boneless chicken breast - tender and juicy. Chicken served grilled or fried



Sizzling Steak Salad

Our tender steak, cooked to order a top of your salad of choice

Grilled or Fried Shrimp Salad

Succulent, hand - peeled shrimp, served grilled or fried

Side Salad

Add a side salad to any order

SAVORY SOUPS °

$25.99

$13.49

AVAILABLE OPTIONS

Side Garden Salad: $3.99
Side Caesar Salad: $3.99

Oyster Chowder

Our traditional cream- based chowder - seasoned to perfection and select-grade fresh oysters added to this house-made

chowder

New England Clam Chowder

Our traditional cream- based chowder - loaded with clams & potatoes, seasoned just right

TACOS :

AVAILABLE OPTIONS
Cup: $4.99
Bowl: $5.99

AVAILABLE OPTIONS
Cup: $3.99
Bowl: $4.99

Blackended Fish Tacos

Tangy, sweet purple slaw sriracha sauce - topped with mango salsa

Cajun Shrimp Tacos

Tender shrimp with lime - cilantro slaw, chipolte sauce, cheese, tomatoes, red onion, pickled jalapeno and avocado

Cajun Gator Tacos

Fried Cajun gator topped with lime-cilantro slaw, zesty sauce, cheese, tomatoes and red onion

FROM THE RAW BAR 3

Oysters

Served raw or steamed by the half dozen, dozen or bucket

Peel & Eat Shrimp

Topped with Old Bay seasonings served hot or cold with a side of melted butter or cocktail sauce

Mussels

One pound served to your preference

AVAILABLE OPTIONS

Half Pound: $12.99
One Pound: $20.99

AVAILABLE OPTIONS

Steamed: $12.49

Sauteed in Garlic and Butter: $13.49

LOCAL CEDAR KEY CLAMS >

Add Garlic Toast: $0.99

Middle Neck

tender and tasty, about the size of a nickel

AVAILABLE OPTIONS

Dozen: $9.99
Bucket: $20.99



Top Neck

bigger and tastier, about the size of a quarter or bigger

ROASTED OYSTERS

Dozen: $10.99
Bucket: $23.99

Oysters Rockefeller

Six oysters baked with our fresh cooked spinach, topped with parmesan cheese

Stuffed Oysters

Six Oysters with crab meat stuffing, baked and topped with melted cheese

Triple Cheese Oysters

Six oysters topped with our blend of three different cheeses and baked golden brown

Oyster Combo

Two of each of our speciality oysters - Oysters Rockefeller, Stuffed Oysters and Triple Cheese

Cajun Grilled Oysters

Oysters topped with a Cajun butter and cheese, grilled to perfection. Can order by the half dozen or full dozen

ADDITIONAL SIDES

Corn on the Cob $1.99
Hushpuppies $2.50
Jalapeio Hushpuppies $2.50
Garlic Toast $0.99
Red Beans & Rice $2.99
Parsley Potatoes $3.49
French Fries $3.49
Coleslaw $1.49
Fried Okra $2.49
Green Beans $1.49
Cajun Red Potatoes $3.49
DESSERTS

Chocolate Molten Lava Cake $8.99
Reeses Pie $5.99
Key Lime Pie $5.99



MONDAY

Dozen Oysters

Raw or Steamed $2 off

TUESDAY

A Pound of Peel & Eat Shrimp

Served hot or cold with old bay

WEDNESDAY

$12.99

Chicken Wings

10 wing special

THURSDAY

$10.99

Tacos!

3 minimum per style. Cajun Shrimp or Blackened Fish

$2.50
Add Fries for: $2.49

FRIDAY

All You Can Eat Fried Fish $12.99
with French fries and slaw

SATURDAY

Oysters

Middle Neck Clams $14.99
Top Neck Clams $15.99
Peel-N-Eat Shrimp $12.99
SUNDAY FUNDAY!

Pitchers of Domestic $8.00
Seafood Combo $14.99

KIDS CORNER

Mini Quesadilla

Fried Shrimp

Fish Strips



Chicken Tenders

Grilled Cheese

KID SUNDAE

Vanilla Ice Cream $3.50

topped with your choice of Chocolate or Raspberry Syrup and Whipped Cream
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