
Bites
RAW OYSTERS

Salads & Bowls

Seared tuna, Brick Street Farm greens, tomato,
radish, cucumber, red onion, avocado, mango,
sesame vinaigrette. 

SESAME TUNA SALAD

- SALMON
- GRILLED SHRIMP
- TUNA

Grilled salmon, Brick Street Farm greens, red
onion, cucumber, tomato, radish, bacon, crumbled
blue cheese, honey vinaigrette. Sub grilled shrimp

19   SALMON COBB SALAD

Crab cake, Brick Street Farm greens, red onion,
cucumber, tomato, radish, honey vinaigrette

20   CRAB CAKE SALAD

20   

Poke style, sushi rice, red cabbage, cucumber,
radish, carrot, edamame, ponzu dressing, spicy
mayo

FISH BOWLS

19   
18   
19   

Po'boys & Sandwiches

Dine In | Take Out
727.699.8433 (TIDE)

305 Main St. Safety Harbor, FL 34695
www.thetidesmarket.com

 11    

12   
18   

10   

9    

10   

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Baskets
A generous portion of seafood served with lemon thyme orzo

17   
18      

- FRIED SHRIMP
- GRILLED SHRIMP

(All po’boys & sandwiches are served with a side of our house made lemon thyme orzo)

Leidenheimer bread, lettuce, tomato, house made remoulade
SEAFOOD PO'BOY

- FRIED OYSTER
- FRIED SHRIMP
- FRIED GROUPER FINGERS

20   
19   
18   

House ground Olivor Heritage Farm pork, Providence Cattle Co beef, Leidenheimer bread, ricotta, 
mozzarella, marinara

MEATBALL PO'BOY 18   

Brioche, lettuce, tomato, red onion, remoulade
CRAB CAKE SANDWICH 20   

Brioche, lettuce, tomato, red onion, remoulade
BLACKENED OR GRILLED GROUPER SANDWICH MKT   

Providence Cattle ground beef, brioche, lettuce, tomato, red onion, cheddar cheese
PROVIDENCE CATTLE CO. CHEESEBURGER 15   

- Make it a double, add $4

SERVED DAILY 
TUES-SAT 11AM-8:30PM 

SUN 11AM-4PM

- 1/2 DOZEN (6)
- FULL DOZEN (12)

Cocktail sauce and mignonette

GRILLED OYSTERS

TRIO OF DIPS

5 grilled oysters, parmesan butter

STEAMED MUSSELS

Pita chips

CAJUN SHRIMP
½ lb of steamed local pink shrimp, creole
seasoning, cocktail sauce

Mussels, garlic, parsley, white wine, toast points

Entrées
15   CLASSIC RISOTTO

Grilled vegetables, basil oil, crispy potatoes
22   PAN ROASTED RED SNAPPER

Side salad, crispy potatoes
23   BISTRO STEAK 

Creamed collards, crispy potatoes
21   GRILLED SALMON 

Rosemary white beans
22   SMOKED PORK CHOP 

Risotto, parmesan, rosemary, thyme
- GRILLED VEG
- SHRIMP
- SALMON
- SCALLOPS

19   
20   
21   
23   

Green beans, almonds, brown butter, crispy
potatoes

20   SAUTÉED TROUT

Premium Sides

4   CRISPY POTATOES

4   GRITS

4   GRILLED VEGETABLES

4   ROSEMARY WHITE BEANS

House Favorites

MKTSIMPLE FISH
Choice of fish, brown butter, side salad

19SHRIMP & GRITS
New Orleans BBQ shrimp & grits

 12    CLAMS & CHORIZO
Steamed clams & house made chorizo

 12    FRIED OYSTERS ROCKEFELLER
Oyster, creamed collards, bacon, Parmesan,
lemon, herbs

MKT    STONE CRAB CLAWS
Mustard sauce, drawn butter, lemon

18   
19   

- FRIED GROUPER FINGERS
- FRIED OYSTERS


