Mike and Brian started at the Port of
Indecision. For those of you who don’t
know where that is, it’s about three
Marlintini’s southeast of Disorder. While
Mike studied life at sea, Brian studied
life in bars. Neither able to pass their
SAT’s, our fathers said stay in school don’t be a fool. But we had to see
what life was all about. So we’ve
come to the town of Sutherland,
seeking fame and fortune. We’ve got
a catchy name. We might say Good
Day, we might call you Darlin’, but
most of all, we thank you! Thirsty Marlin.

Founders: Michael Flowers & Brian St. Arnold

Appetizers
THE SCORNED WOMAN

Seven of the hottest, bestest, most delicious
buffalo style shrimp off the Gulf of Mexico.
Served with bleu cheese dressing
and celery sticks $ 11.99

SMOKIN FISH SPREAD

FRIED GREEN TOMATOES

You said it - lightly breaded and fried, topped
with bleu cheese crumbles, chopped vine ripe
tomatoes, green onions, and Bahamian sauce
for dipping $ 10.49

BARBADOS BUFFALO CHICKEN

FRESH FRIED GREEN BEANS

Whole boneless, skinless breast cut into strips,
deep fried ‘til golden, rolled in Thirsty’s wing
sauce and served with bleu cheese and
celery. “For a new SPLASH, try this one with
flamingo sauce & ranch dressing” $ 10.95

MARLIN FRIED CLAMS

Tender jerk chicken strips done Shorty’s way.
Served with Caribbean sauce. $ 11.99

Served Key West style with carrots,
celery, lemons and crackers.
“ Buffets Favorite” $ 12.45
Hand dipped and fried, served with
a spicy ranch $ 9.99

Real hand battered clam strips fried until
golden. A generous portion to satisfy even
the pickiest seafood lover $ 8.49

MARLIN RINGS

Fresh hand cut sweet Spanish onions
dipped in Thirsty’s homemade batter,
served golden brown in a large basket.
“Enough for the whole school!!” $ 8.75

CHEESE FRIES

With monterey jack cheese and smoked
bacon bits, baked and served with ranch
dressing for dipping $ 8.75

CRACKED CONCH

A true Marlin specialty flown in from the Turk &
Cacaos Islands. Pounded until tender and
gently fried until golden. Served with lemon
and a Bahamian sauce for dipping $ 13.49

TUNA SASHIMI

Fresh Ahi tuna served rare crusted with
sesame seeds with a center of Asian slaw,
pickled ginger, soy, and wasabi.
“Life on the Outrigger” $ 15.95

JERK CHICKEN

PULLED PORK ONION RING NACHOS
Handmade onion rings topped w/our tender
pulled pork, monteray jack cheese, oven
baked and drizziled w/our caribbean
BBQ sour cream. $ 9.95

BAHAMA MAMA CONCH FRITTERS

This is a must try original recipe brought over
from Ma Ruby’s, Harbor Island, Bahamas.
Served with a Bahamian dipping sauce.
“Yea Mon!” $ 10.49

KEY LARGO CALAMARI

Lightly seasoned and deep fried fresh calamari
served with marinara sauce. “The correlation
to the true meaning of life” $ 11.95

FLYING HIGH MARLIN WINGS

Soon to be Famous Marlin Wings.
Buffalo: Hot, Medium, Mild, BBQ, Jerk,
Blackened, Garlic Parmesan, Thai Style Chili
10 Wings $13.99 • Side of bleu cheese $ 0.75
Wing sauce $ 0.75 • Celery/Carrots $ 0.75
Island BBQ • Garlic Serrano • Terriyaki
Mango Habenero • Spicy Honey

WONTON-POKE TUNA NACHOS

Fresh, crisp wontons, poke tuna, topped with
cusabi, spicy mayo and teriyaki, sesame
seeds, wakime seaweed salad & green
onion. “Must try - delicious” - $14.95

SEAFOOD STUFFED
BACON JALAPEÑOS

Fresh jalapenos stuffed with shrimp, scallop &
crab stuffing, wrapped in Applewood bacon &
garnished with Hollandaise. $12.99

OYSTERS ON THE HALF SHELL

Served cold with cocktail sauce, horseradish, crackers and a lemon wedge.
“O’s how I love O’s” $ 19.95

Thirsty’s Favorites
CARIBBEAN JAMBALAYA

Five fresh Key West pink shrimp, jerk chicken, sausage, roasted red peppers
and yellow rice in a light and savory Caribbean sauce. A true Marlin original.
“Brought back from Romora Bay Club in the West Indies” $ 23.45

SHORTY’S REGGAE PASTA

CATERING AVAILABLE

Tantalizers
THIRSTY’S FISH & CHIPS

Thirsty’s fresh catch, hand battered and deep fried
until golden. Served with crispy fries, cole slaw and
Bahamian dipping sauce. “I saw a guy roller skate naked
through the crosswalk in Santa Monica.” - Fruitcakes $17.95

MONSOGHT MAHI MAHI
Fresh hand cut filet of Mahi Mahi served fried, broiled, blackened or grilled
on our wood charbroiler. A classic Marlin feast for our seafood lovers. Served
with a Bahamian sauce for dipping $ 23.99

Try it Mediterranean Style for $3.95 more!

SCALLOPS ST. THOMAS
Thirsty starts with the freshest, sweetest sea scallops. Served fried or
blackened “Trust Thirsty, he won’t skate ya Mon” $ 24.49

MARLIN FRIED GROUPER CHEEKS
“Hey mom, check this out!” A half pound of tender cheeks deep fried until
golden, served with Bahamian sauce for dipping $ 19.95

ROMORA BAY CRACKED CONCH
A true Marlin specialty - fresh conch pounded until tender and served
golden fried with Bahamian sauce for dipping.
“Thirsty says try this one” $24.99

CRAB LEGS
One pound of pipin’ hot steamed Alaskan snow crab legs. Served with
drawn butter. “Nothing beats a great pair of legs” $30.95

BLACKENED GROUPER
Thirsty’s original hand cut grouper,
hot and spicy, tender and delicious. $ 27.49
Try it Mediterranean Style for $3.95 more!

THIRSTY’S FIESTA CHICKEN
Our signature black beans and rice bowl topped with blackened chicken
and bubbly monterey jack cheese. Garnished with diced vine ripe tomatoes
and chopped green onions, with a sour cream garnish. Served with flour
tortillas. “A Cuban crime of passion up in America” $17.95

TAIL WALK CHICKEN
Grilled chicken breast, tender and moist, topped with
sautéed portobella mushrooms, caramelized onions,
smoked applewood bacon, and monterey jack cheese.
Served with Baby Ray’s BBQ for dipping.
“Can I get an amen for a $100 pickup truck?!!” $ 18.95

RUMBA’S RIBS
Slow cooked and fallin’ from the bone. Tastiest piece of heaven on a bone
you could ever experience. Served with cole slaw and French fries. “If you’re
ready for your fingers to be saucy, your lips to be sticky, and your taste buds
to be dancin’ . . You’re ready to rumba!” $ 19.99

FILET MIGNON
8 oz. Buckhead Beef filet charbroiled to perfection on our wood fired
charbroiler and served with a portobella mushroom
green peppercorn sauce $ 34.99

BLACK AND BLEU
12 oz. of USDA Buckhead beef New York strip steak, seared in our
homemade blackening spice, then broiled with bleu cheese crumbles,
topped with a portobello. “Order this one anytime . . it’s 5 o’clock
somewhere!” $ 30.99

COCONUT FRIED SHRIMP

“Yes Mon.” Our Jamaican friend gave us this recipe. With penne pasta,
blackened shrimp, diced vine ripe tomatoes, feta cheese, roasted garlic, and
white wine $ 19.99

Eight large Gulf shrimp, hand battered, rolled
in coconut, and deep fried to perfection.
Served with our homemade piña colada sauce $ 19.99

BLACKENED BACON WRAPPED SCALLOPS

BLUE WATER FRIED SHRIMP

Beautiful plump sea scallops wrapped in sweet Applewood bacon, lightly
seasoned and grilled crispy on the outside, tender and juicy on the inside.
Served over rice pilaf, garnished with a sweet chili Thai sauce. “A recipe from
a third world nation on a working vacation” $ 24.99

CURACAO CEDAR PLANK SALMON

Eight large shrimp, hand battered, deep fried, and served with Bahamian
sauce for dipping. “Just the thought of that Blue Water makes you smile”
$ 19.95

T h i rsty Ma rl i n. c o m

Fresh North Atlantic Salmon cooked atop a real cedar plank until moist &
Medium, Topped with sweet caramelized onions $ 22.99

1023 Florida Ave., Palm Harbor, FL 34683 • 727-784-3469

GROUPER ATLANTIS

Email: contact@thirstymarlin.com

Fresh hand cut domestic grouper filet topped with Blue Water large shrimp,
succulent sea scallops, and hand picked crab. Baked with garlic butter and a
shaved parmesan crust. Garnished with a squeeze of hollandaise sauce.
“Made famous by our chef in Paradise Island, Bahamas!” $ 29.99

The Thirsty Marlin

Thirsty Marlin

Proudly serving Coca Cola products

Burgers, Sandwiches, Wraps, Quesadillas
All sandwiches are served with lettuce, tomato and onion, chips, slaw and a pickle spear. Add any of the following tackle box
items to any sandwich for $1.75. Thirsty fries, black beans & rice, vegetable of the day, smugglers sweet potatoes or Thirsty’s southern corn.

LOBSTER QUESADILLAS

THIRSTY’S GROUPER SANDWICH
$17.95

THIRSTY’S GROUPER REUBEN

Fire grilled breast of chicken in a flour tortilla with our
special blend of cheeses. Served with salsa and
sour cream $ 13.55

BLACKENED SALMON BLT

Mild , medium or hot served with blue cheese
crumbles and carmelized onions $ 13.55

Fresh Mahi Mahi served your favorite way.
Blackened, fried, broiled, or grilled to perfection.
“Try this buffalo or flamingo style”
$14.99

North Atlantic salmon blackened on
grilled pumpernickel rye swirl bread,
with lettuce, tomato, bacon slices and
garlic mayo.
$13.99

PRIME RIB QUESADILLAS

Fresh thin sliced prime rib grilled in a flour tortilla with
sweet caramelized onions, sautéed mushrooms, and
Monterey jack. Served with salsa &
sour cream $ 13.99

SALMON DILL WRAP

Fresh blackened salmon, shredded lettuce and
tomatoes, rolled in a dill flour tortilla with skillet
dill sauce and herb garlic
$13.49

Soft, fresh, flour tortillas filled with blackened fish, Sriracha
mayo, guacamole, homemade salsa puree and
shredded cabbage. Served with beans n’rice.
Makes you dream of Isla Mujeres $ 15.49

GROUPER WRAP

TWO CARIBBEAN SHRIMP TACOS

Soft, fresh, flour tortillas filled with blackened shrimp,
Sriracha mayo, guacamole, homemade salsa puree and
shredded cabbage. Served with beans n’ rice. $15.49

JERK PORK TACOS

Half pound fresh ground beef chargrilled on our mesquite wood
fired grill, placed on a toasted onion roll, and topped with 100%
real Kraft American cheese, lettuce, tomato, and onion
“A treat for the True Parrot Head”
$ 11.50

BACON DOUBLE

Twin quarter pound griddle
grilled patties topped with
American cheese and
smoked applewood bacon.
$ 12.49

SOUTHERN BELLE

Fire grilled half pound
burger, topped with a fried
green tomato, melted bleu
cheese crumbles, sweet
caramelized onions, & crisp
apple wood smoked bacon
finished with our Bahamian
sauce drizzle.
$14.49

BUZZ BURGER

Fresh ground beef topped
with jalapeños, sautéed
onions, mushrooms and
Swiss cheese. Served with
lettuce, tomato and onion.
“Mr. Thirsty’s on his 6th drink
before the wheels of the
plane leave the ground!”
$ 13.59

RODEO BURGER

8 oz. fresh ground beef
topped with cheddar
cheese, smoked Apple
wood bacon, onion
straws, and our Sweet
Baby Rays BBQ.
Saddle up boys
$ 13.59

MAYTAG SIZZLER

Half pound of fresh
ground beef cooked on
our mesquite wood fire,
charbroiled and topped
with real Maytag bleu
cheese crumbles and
crisp bacon. Served on an
onion roll with lettuce,
tomato, and onion.
$13.59

MUSHROOM SWISS

TURKEY CLUB TWIST

BLACKENED PRIME RIB

Fresh Black Angus prime rib done hot and spicy
with au jus on the side for dipping. Smothered with
grilled onions, mushrooms and melted
provolone cheese $16.95

BRANDI’S FRENCH DIP

“French...I don’t think so.” This All American classic has thin
sliced roast beef stacked high on a toasted hoagie roll with
sautéed onions, mushrooms, and provolone cheese.
Served with au jus for dipping $ 13.99

SHORTY’S JERK PORK SANDWICH

Fresh, slow roasted, hand pulled pork done jerk style with
a sweet and spicy taste of the islands. Served on a
toasted onion roll with lettuce, tomato, and onion.
“Try this one flamingo style” $ 10.95

TRIPLE DECKER GRILLED CHEESE

Stacked high, full of provolone, swiss and American
cheeses with vine ripened tomatoes and smoked
applewood bacon $ 8.99

CEDAR KEY PORTOBELLA SANDWICH

Marinated portobella mushroom grilled to perfection,
served with lettuce, tomato, caramelized onions,
provolone cheese & garlic mayonnaise on a toasted
hoagie. “Guaranteed to put your head out the sun roof!
Your heart in the right place” $12..95

PRESSED CUBAN SANDWICH

“Ybor City’s finest” fresh roasted pork and real pit ham
sliced thin, stuffed into fresh Cuban bread with pickles,
mustard, mayo and Swiss cheese. Pressed until golden
and served hot $ 11.99

THIRSTY’S ORIGINAL BUFFALO CHICKEN

Fresh boneless, skinless chicken breast, deep fried
until golden, then rolled in Thirsty’s wing sauce,
and served hot, medium, or mild. Topped with
Swiss cheese on the ever popular onion roll.
Side of bleu cheese dressing for dipping.” Try
this one in our Flamingo sauce served with
ranch dressing for dipping.
$ 12.49

$12.99

THAI CHICKEN WRAP

Crispy chicken, spicy peanut sauce,
Asian slaw, all
wrapped up in a peppery Thai wrap. “A
real rush... spicy, crunchy and delicious”.
$ 12.95

Soups & Salads
REAL BAHAMIAN CONCH CHOWDER

SESAME TUNA CRUSTED ASIAN SALAD

Thirsty the Marlin brought this recipe across for us to
share. “Blue ribbon winner in the conch Chowder
Cook-Off of 1999” Cup $ 4.99 - Bowl $ 5.99

Fresh garden greens, cucumbers, tomatoes, and
red onions in a cucumber wasabi dressing.
Topped with sesame seared tuna cooked your
way with wasabi and soy on the side $ 14.99

LOBSTER BISQUE

Rich and creamy. A Marlin favorite!
Cup $ 4.99 - Bowl $ 5.99

TARPON SPRINGS GREEK SALAD

Louie gave us this one. Served traditional
with potato salad on the bottom, peppers, kalamata
THE MARLIN COBB SALAD
olives, vine ripened tomatoes, green bell peppers,
Crisp romaine and iceberg lettuce, with vine ripe
red onion, beets and feta cheese. Served with
tomatoes, cucumbers, green bell peppers, red
homemade Greek dressing on the side.
onions, monterey jack cheese, fresh egg, and crisp
$ 11.99
bacon. Topped with warm grilled chicken
and croutons.
Served with garlic bread $ 13.99
SUNSET SALAD
Try it topped with our Marlin crunchy fried chicken!
Mixed field greens, sliced grape tomato, red onion,
tossed in a lemon vinagrette, bleu cheese crumbles
THIRSTY’S CAESAR
served
with your choice of salmon, shrimp, grouper or
Fresh romaine lettuce, croutons, parmesan and
chicken, cooked grilled or blackened.
romano cheeses, tossed in a homemade caesar
dressing. Served in a large bowl $ 8.99
Served with garlic toast.
Top it off with chicken or shrimp,
“Light, fresh & refreshing, like our Florida sunsets.”
blackened or grilled $ 13.99
Top it off with seared ahi tuna $ 14.99
Price depends on chosen protein.

A version of our Cheese
burger in Paradise with
sliced, sautéed button
mushrooms and melted
Swiss. $ 13.59

Fresh spinach wrap, smoked turkey, crumbled bacon,
shredded lettuce, diced tomato, white american cheese,
all wrapped up and served with ranch dressing. $ 10.95

Fresh boneless, skinless chicken. Secretly
seasoned, cut into strips and grilled with
mushrooms, onions and green peppers.
Topped with bacon and provolone cheese.
$ 13 .99

Garlic herb wrap with a sensational
lobster salad recipe from Coral Sand’s
Harbor Island Bahamas!

$10.95

ALL BURGERS SERVED WITH FRIES!
SUBSTITUTE O-RINGS FOR 1.75 MORE
THIRSTY’S CHEESEBURGER IN PARADISE

THE CLUCKIN‘ PHILLY CHEESE STEAK

LOBSTER WRAP

TACOS
CASA BLANCO FISH TACOS

Grouper with fresh chopped green bell pepper,
red onion, vine ripe tomatoes, lettuce, and
crumbled bacon bits in a garlic herb wrap
$17.95

PHILLY STEAK & CHEESE

We start with our fresh baked Amoroso’s roll
direct from Philadelphia, thin sliced Ribeye,
onions, green peppers and white
american cheese.
$ 11.99

$13.49

BUFFALO CHICKEN QUESADILLAS

MAGNIFICENT MAHI MAHI

Fresh boneless, skinless chicken breast served
char grilled, smothered with grilled onions and
mushrooms. Topped with bacon strips and
provolone cheese on a toasted onion roll.
“Another blast from the past, straight from Ozona”.
$ 13.59

Hand cut filet of fish from the Caribbean
coast, cooked blackened, chargrilled,
fried golden and served with your choice
of Provolone, Swiss or Cheddar cheese,
lettuce, tomato and red onion on our
signature onion roll.

CHICKEN QUESADILLAS

Original with grilled grouper, thousand island
dressing, sauerkraut, & Swiss cheese on
pumpernickel rye swirl bread
$ 17.95

ULTIMATE CLUCKIN’ SANDWICH

THIRSTY MARLIN
ORIGINAL FISH SANDWICH

Fresh Bahamian lobster chunks blackened on a flour
tortilla with Monterey jack cheeses and sweet
caramelized onions. “This is why you will come back
to Florida soon!” $ 13.99

Truly fresh grouper, hand cut in our kitchen, served
blackened, broiled, chargrilled, or deep fried, on a
toasted onion roll

SALAD PROTEINS
Grouper - $17.95
Shrimp - $13.99
Tuna - $15.99
Salmon - $16.99
Chicken - $13.99

Fruit Cakes
j.j. gandy’s key west lime pie

MARLIN FRIED CHEESECAKE

Fresh from our kitchen and a #1 winner in
Tampa Bay $ 5.99

Cheesecake deep fried and served on a bed of
freshly crumbled oreo cookies, then topped with
chocolate sauce, whipped cream and a cherry.
$ 6.99

CHOCOLATE MARLIN EXPLOSION

Fresh moist chocolate decadence cake served with
two scoops of premium vanilla ice cream. Topped
with syrup, whipped cream and cherries $ 7.99

VANILLA ICE CREAM
$ 2.99

Thirsty’s Tackle Box
PORT SIDE SALAD

A traditional mix of crisp iceberg lettuce, fresh
romaine, vine ripe tomatoes, cucumbers, red onions,
green bell pepper, pepperoncini and sprinkled with
monterey jack cheese, secret marlin skin crunchies
and bacon $ 4.99

SAILFISH SPUD

Loaded with cheeses, scallions, bacon, butter
and sour cream $ 4.95

AVAILABLE AFTER 5:00 P.M.

FRESH VEGETABLE OF THE DAY
$ 2.99

SMUGGLERS SWEET POTATOES

Topped with a marshmallow caramel nut
crunch and baked to perfection $ 3.25
AVAILABLE AFTER 5:00 P.M.

BLACK BEANS & RICE

Homemade black beans over yellow rice,
topped with monterey jack cheese, green
onions and sour cream $ 3.25

MISS BLISS

Fresh red bliss Idaho potatoes cooked
and mixed into the tastiest of salads $ 2.99

Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne illness,
especially if you have a medical condition.

THIRSTY’S SOUTHERN
STYLE CORN

Deep fried to perfection $ 2.99

HOUSE MADE RICE PILAF
$ 2.99

HOME MADE SOUTHERN SLAW
$ 2.99

THIRSTY’S FAMOUS FRIES
$ 2.99

THIRSTY’S SWEET POTATO FRIES

FRANCHISES

AVAILABLE

$ 3.99

