
B I M I N I  M E N U
b e e r a n d b a i t f o o d

Raw Oysters Bar: a signature item of AJ’s... always fresh... always good!
1/2 dozen or a full dozen ~ market price 
Peel and Eat Boiled Shrimp: a traditional favorite, fresh from the gulf
and served cold. half pound ~ 12  one whole pound ~ 19
Fried Blue Crab Claws: dredged in AJ's seasoned breading & fried to
a golden brown. served with our signature key lime sauce. ~ market price
Firecracker Shrimp: plump, succulent shrimp coated in crispy japanese
bread crumbs and fried, then tossed in a sweet & spicy sauce. ~ 13
Smoked Tuna Dip: fresh from the gulf and served cold on a bed of
lettuce with crackers. ~ 8
Calamari: rolled in thin breading, quick fried with sweet cherry peppers
and capers & served with marinara sauce. ~ 9
Onion Rings: served with our signature horseradish cream sauce. ~ 7
Fried Mozzarella: fresh mozzarella, hand breaded and tossed in parmesan
& herbs, served with a classic marinara sauce. ~ 8
Fried Pickles: dill slices with homemade buttermilk ranch dressing. ~ 6
Chicken Quesadilla: tender chicken sandwiched in a flour tortilla with
monterey jack and cheddar cheese. grilled and served with sour cream,
salsa, diced tomatoes and fresh jalapeño slices. ~ 8
Seafood Quesadilla: louisiana crawfish tails, baby gulf shrimp, and sea
scallops, sandwiched in a flour tortilla with monterey jack and cheddar
cheese. grilled and served with sour cream, salsa, diced tomatoes, and fresh
jalapeño slices. ~ 10
The Seablaster Combo: crab claws, calamari, fried pickles and cheese
stix. It’s a crowd pleaser! ~ 27
Blackbeard Combo: a combination of AJ’s favorites: blue crab claws,
tuna dip, and 1/2 pound of peel & eat shrimp. ~ 29

s o u p
Gumbo: our own rich seafood gumbo made AJ’s style, chock full of
andouille sausage, fish, scallops, shrimp and other seafood delights. ~ 7
Housemade Clam Chowder: our very own creamy new england
style recipe overloaded with succulent gulf clams ~ 6
Red Beans & Rice: red beans with a perfect blend of spices and a
touch of cajun seasoning, topped with white rice. ~ 5 

1/2 Po-Boy & Cup of Soup: shrimp or fish po-boy and cup of soup. ~ 11

b a s k e t s
served with cole slaw, fries and hushpuppies.

substitute onion rings or sweet potato fries ~ 3

Fried Shrimp: butterflied gulf shrimp lightly breaded & fried. ~ 13
Fried Oysters: plump apalachicola select oysters rolled through AJ’s
seasoning, breaded & golden fried. ~ market price
Trigger Fingers: a fisherman’s favorite fried to a golden brown. ~ 14

Fried Clam Strips: sweet and tender, fried to a golden brown. ~ 10
Fried Chicken Fingers: lightly breaded strips of tender chicken. ~ 9
Mix and Match: pick any two of the above items ~ 14
Signature Sauces: cocktail, tartar, remoulade or key lime sauce.

s i g n a t u r e s a n d w i c h e s
served with fries. substitute onion rings or sweet potato fries ~ 3

Po-Boys: a choice of fried shrimp, gulf coast oysters or fried fish on fresh
new orleans style bread with lettuce, tomato, red onion.
shrimp ~ 11  fish ~ 10  oyster ~ market 
AJ's House Sandwich: fresh fish broiled with lemon & wine, dressed with
lettuce & our house remoulade sauce, tomato & spicy pickles. ~ 12
Seafood Muffuletta: shrimp, fish, crawfish tails & scallops, cajun seasoned
and pan sauteed. served on a large round roll with traditional olive spread
and melted provolone cheese. ~ 11
Grilled Tuna: yellow fin dressed with lettuce, tomato and a slice of onion. ~ 9
Chicken Salad Croissant: fresh chicken salad, leaf lettuce and sliced
tomatoes served on our homemade buttered croissant. ~ 9
Captain’s Pick: today's fresh fish of the day grilled, blackened or fried
served with leaf lettuce, tomato, a slice onion & tartar sauce. ~ 14
Kahuna Burger: ground steak patty, leaf lettuce, tomato, slice onion and
spicy pickles on a toasted ciabatta roll. ~ 7
Grilled Chicken: grilled breast of chicken, served on a toasted ciabatta
roll with leaf lettuce and tomato. ~ 7
Add Cheese ~ 1.00 each - bleu cheese, swiss, american or cheddar

i t ’ s  a  w r a p . . .
Chicken Caesar: grilled chicken strips, romaine lettuce, tomatoes,
parmesan cheese and caesar dressing. served with pasta salad ~ 9
Shrimp: fried baby gulf shrimp with romaine lettuce, tomatoes, parmesan
cheese & caesar dressing in a tortilla shell. served with pasta salad ~ 9

s a l a d s
Buffalo Shrimp Salad: baby gulf shrimp breaded and deep fried, tossed
in our signature hot sauce and placed on crispy iceberg lettuce and served
with a side of ranch. ~ 13

Caesar Salad: crisp romaine hearts topped with parmesan cheese,
croutons and caesar dressing. ~ 7

add your choice of grilled, blackened or fried:
chicken ~ 4     grilled fish ~ 5      shrimp ~ 6 

l i ’ l  s c a l l y w a g ’ s
served with a cup of apple sauce & a choice of fries, corn or steamed veggies.

Chicken Fingers ~ 5.25 Popcorn Shrimp ~ 6.99 Burger ~ 5.25
Pretzel Pups ~ 5.25 Fish Fingers ~ 6.99

k i d d i e  c o c k t a i l s
Pina Coladaless ~ 5.00 Strawberry Daiquilious ~ 5.00
Shirley Temple ~ 2.50 Roy Rodgers ~ 2.50

k i d d i e d r i n k s
Sodas: pepsi, diet pepsi, mountain dew or dr. pepper ~ 2.25
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Drink & Glass... $8.25 Refills... $ 7.25
AJ’s Bimini Bash. ‘A Destin Favorite For More Than 27 Years’. A mix of   

five different rums and a blend of tropical juices.  Limit three per person.

Painkiller. The official cocktail of the British Virgin Islands; drink is
made with Pusser's Rum, with a mix of pineapple, orange juice & cream
of coconut... topped with grated fresh nutmeg.

Harbor Stress Relief. Absolut, Malibu Rum, Peach Schnapps, orange
juice, pineapple & cranberry juice.

Long Island Iced Tea. 4 of your favorites combined with sour and cola
to create an intoxicating blend that’s higher than the Mason Dixon Line.

Classic Mojito. ‘Caribbean Special’ Rum, Monin Mix, lime juice
and a splash of club soda, garnished with mint.

Electric Lemonade. Island Oasis Lemonade and Jack Daniels with
a splash of water.

Daiquiris. Strawberry, Piña Colada, Mango or Banana. All Daiquiris
blended with rum and ice.

Margarita. Frozen or On the Rocks

Lava Flow. Piña Colada & rum blended and poured over
Strawberry Island Oasis mix.

Bushwacker. A chocolate blend of coffee
liquor, rum and ice cream. Guaranteed to
cool you down on a hot summer night.

Drink & Glass...$9.25     
refill... $7.75

Lava Flow

Mojito

Margarita

Bimini Bash

Bushwacker
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