
FRIED GREEN TOMATOES

(Add Any BBQ Meat ,  Cr ispy/Blackened Fish or
Shr imp to Salads)

SWEET CORN FRITTERS

CHICKEN FRIED RIBS 

SMOKEHOUSE FRIES 
FRANK’S FAMOUS WINGS  

An Ode to Fox Bros. in Atlanta w/ Smokey BBQ
Ranch

Crispy Fried, 9-Spice Dusted, Alabama White
BBQ Sauce

12

ROYAL RED SHRIMP 16

14

SMOKED FISH DIP (GF)

Garlic Buttered Blue Crab, Comeback Sauce,
Lemon for Squeezing

16Queso Fresco, Charred Corn, BBQ Aioli,
Cilantro, Mexican Street Corn Style

Obligatory Fish Sandwich 
Crispy Fried or Blackened, Seasoned Tomato,
Comeback Sauce, Griddled Potato Bun, side of slaw

MKT

Allen Brothers Beef, Bacon & Onion Jam,
Cooper Sharp Cheese, House Pickles, BBQ Mayo

16

(6) Rich Buttery Meat - Served With Melted Butter

CRABBY FRIES   

Buttermilk Soaked & Cornmeal Crusted,
Creamy Dreamy Cilantro Lime Sauce for Dunking

Smoked Pork, Spicy White Cheddar “Whiz”, Green
Onions, Ranch Hand BBQ Sauce

Made In-House, Bread & Butter Pickled Jalapenos,
Fresh Dill, Lemon, Club Crackers

16

Old School Recipe From Back in the Day,
Seasoned Tomato, Lettuce, Texas Toast

13

House Smoked BBQ Pork Sandwich 
Smoked & Chopped, Dill Slaw, Ranch Hand
BBQ, Griddled Potato Bun 15

            
&SALADS 

Smoked Chicken Salad Sandwich

The IP&F Burger 

Fried Key West Pink Shrimp "BLT"
The Usual Suspects, Duke's Mayo, Griddled
Texas Toast (Can Also Be Made with Oysters)

16

Snacks 
10

14

10

&
Such

SANDOS 

Campfire Baked Beans (GF) 
IP&F Mac ‘n Cheese Dena’s Dill Slaw  (GF) Yukon gold French Fries goody’s Potato Salad (GF)

Sweet Chile Cucumber Salad (GF)

Sides $5/$8
Regular / Large

Sweet Onions, Green Chile Cheese Sauce,
Horseradish Mayo, Griddled Potato Bun

14Smoked  Chilled Rare Beef Sandwich

Cucumber, Tomato,  Onion, salad

House Smoked Brisket Sandwich 
Smoked & Chopped, Dill Slaw, Ranch Hand
BBQ, Griddled Potato Bun

17

Southern Smoked Fried  Chicken Sandwich 
Succulent Smoked Fried Chicken Thigh,
Signature Jalapeño-Infused Honey Slaw, House
Pickles, BBQ Ranch Sauce, Toasted Potato Bun. 

15

A Fresh Salad Each Week, Featuring the Season’s
Finest Ingredients and Creative Dressings. Please
Ask Your Server About This Week’s Special Creation.

BBQ Chicken Cobb Salad (GF)
Avocado, Toasted Pecans, Boiled Egg Bacon, 
Tomatoes, Blue Cheese, Charred Corn etc..…
BBQ Ranch

Taylor’s Island Salad of the Week Ask Server

18

     (GF) Gluten-Free Bun available – add $3  

*

*

*

* include fries & iced tea

FRIED OYSTERS 16
(6)  Lightly Dusted & Flash Fried w/ Comeback Sauce

SOUP OF THE DAY MP
Ask your Server What’s Availble Today

FRIED OKRA BASKET 10
Horseradish Aioli for Dipping

Mahi Rachel Sando
Grilled Marble Rye, Blackened or Fried Mahi,
Swiss Cheese, Coleslaw,  Comeback Sauce

MKT
Smoked Shaved Roast Beef, Our Fresh in House 
Au Jus ,  French Baguette, Horseradish SauceBlackened Mahi Salad

Fresh Market Greens, Roasted Corn, Cherry
Tomato, Avocado, Crispy Okra, Red Onions,
Cucumbers, Fresco Cheese, Cilantro Dressing

MKT
16

*

*

*

*

French Dip Sando*



Brisket

Bulk Meats

The One and Done BBQ Plate
Choice of Bulk Meat, 1 Side, Griddled Texas
Toast, Pickles, Onions

16

BBQ SAUCES

Plates 

 Graham Crust, Whipped Cream

7

Smoked Turkey

PORK
Smoked

12/23$
half/full 

pound

roast beef
Rare Smoked
12/23$

half/full
POUND

Ribs
St .  louis Style

Mustard & honey

13/22$

smoked

16/32$

low & slow

half/full 
POUND

Sweet Endings

Oh Carolina Mustard 

Ranch Hand BBQ

Key L ime Cream cheese Trifle
Nutella, Crumbled Oreos'

7

Dad’s Peanut butter P ie

Choice of 3 Bulk Meats, 3 Sides, Griddled
Texas Toast, Pickles, Onions

Southern Veggie Plate
Pickles, Onions, Texas Toast and Choose 4 of
our Delicious Sides.(Warning, there may be
some tasty smoked meats present)

36

4 Oz of Seared Sushi-Grade Tuna, Marinated in
Asian Ginger, Served on a Bed of Jasmine Rice,
Seaweed Salad, Matchstick Carrots, Avocado,
Cucumbers, Tuxedo Sesame Seeds and Spicy Mayo

24

The Big Daddy BBQ Jawn 

16

The Kitchen Sink Rice Bowl  (GF)

Tuna Poke Bowl (GF)

Fried Key West Pink Shrimp Platter

Jasmine Rice, Chile Cukes, Shaved Cabbage,
Shredded Carrots, Pickles, Fried Egg, 
Cilantro, Spicy/Smokey/Sesame Mayo. Choice
of BBQ Meat or Seafood Item (upcharge for
daily fish, shrimp, oysters)

24

18

Burnt EndsPork Belly
14/24$
half/full

POUND

The Twofer BBQ Plate
Choice of 2 Bulk Meats, 2 Sides, Griddled
Texas Toast, Pickles, Onions

MKT
Old School Tray of Fried Seafood
Crispy Fish, Shrimp & Oysters, French Fries,
Dill Slaw, Comeback Sauce, Lemon for
Squeezing

26

half/full
POUND

cheshire

33$
per
rack

Alabama White 

Vinegar BBQ

Today's Catch (Crispy Fried or Blackened)
Tomato, Cucumber & Red Onion Salad,
Crispy Corn Fritters, Creamy and Slightly
Spicy Avocado/Cilantro Sauce, Lemon

MKT

8 3 5  S e a w a y  D r  F o r t  P i e r c e ,  F L  3 4 9 4 9
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.

 20% gratuity is added for parties of 8+. There will be a 3% Fee to all credit card orders

w w w . i s l a n d p i g a n d f i s h . c o m

(772) 776-4BBQ

Yukon Gold French Fries, Dill Slaw, Special
Sauce, Lemon for Squeezing 

*$2 Upcharge for Brisket or ribs

*$2 Upcharge for Brisket or ribs

*$2 Upcharge for Brisket or ribs

Let  Us  Cater  Your  Next  Event!
Ask  your  se rver  about  deta i l s  o r  v i s i t  us  on l ine  fo r  more  in format ion .

(8) Shrimp glazed in Sweet Thai Chili Sauce,
garnished with Tuxedo Sesame Seeds, Scallions,  
topped with Crushed Roasted Peanuts

22
Crispy Thai Shrimp Bowl

Powdered Sugar, Cinnamon 

7

Basket of Fried Dough


