
STARTERS
CHIPS & SALSA $7.50

CROCK OF CHOWDER $8.99

JUMBO ASPARAGUS $10.99

FISH FINGERS $12.50

JUMBO BUTTERFLIED SHRIMP $12.99

COCONUT BUTTERFLIED SHRIMP $13.49

CHICKEN TENDERS $13.49

JUMBO CHICKEN WINGS $14.99

FRIED CALAMARI $13.49

GF

GF

GF

LION’S CUB MENU
Grilled Cheese & Fries $8.49
Hamburger slider & Fries $8.49
Chicken Tender & Fries $8.49

SALADS
GARDEN SALAD side $9.49                           large $11.99
fresh spring mix, shaved carrot, and balsamic vinaigrette

CAESAR SALAD side $9.49                           large $11.99
romaine lettuce, shredded parmesan cheese, house croutons, and
creamy caesar dressing

ENTREES
FISH & CHIPS $18.49
flaky alaskan pollock served with fries and house made slaw

SHRIMP & CHIPS $19.49
8 hand breaded butterflied shrimp golden fried with fries and house
made slaw

COMBO & CHIPS $18.99
one piece of beer batter fish and 4 hand breaded shrimp fried to
perfection and served with fries and house made slaw.

DESSERTS
KEY LIME PIE $8.49
house made & award winning

MENU

386.439.3004 501 N Ocean Shore Blvd.
Flagler Beach, FL 32136www.goldenlioncafe.com

SANDWICHES
CLASSIC BURGER $13.49
½ lb handmade burgers

ADD CHEESE $1.50
american, provolone, cheddar or pepper jack

BEER BATTERED FISH SANDWICH $14.99
a huge piece of alaskan pollock beer battered and served on ciabatta
roll

PHILLY CHEESESTEAK $15.49
caramelized onions & provolone cheese on toasted baguette

$1.50add mushrooms & peppers 

MAHI MAHI BLT $17.99
fresh greens and tomato on toasted ciabatta roll with black pepper
garlic aioli

FRESH CATCH COCONUT  SHRIMP TACOS $17.99
fresh catch, shredded cheese, fresh lemon, served with chips & salsa

FISH TACOS $14.99
blackened alaskan pollock, shredded cheese, fresh lemon. served with
chips & salsa

$4.99substitute mahi mahi

SIDES
BASKET OF FRENCH FRIES $6.49
HOUSE MADE COLESLAW $3.99GF

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

RAW BAR
SEAFOOD TOWERS
served raw or steamed mussels, shrimp, oysters, clams
MINI $29.00

add snow crab 1 lb served steamed
add fresh 1/2 or whole lobster served chilled

MP
MEDIUM $46.00

MP

FRESH 1 1/2 LB MAINE LOBSTER DINNER MP
served with island rice and jumbo asparagus

ALASKAN SNOW CRAB CLUSTERS MP
served with drawn butter & seasoned crostini

TODAY’S FRESH CATCH MP
check the boards. served with island style rice & fresh jumbo
asparagus

FRESH FLORIDA STONE CRAB CLAWS MP
Served by the claw or the pound. Chilled

GF

GF

HAPPY HOUR OYSTERS      3-6 DAILY $14.00

HAPPY HOUR CLAMS            3-6 DAILY $12.00
10 clams

FRESH SHUCKED OYSTERS & CLAMS
½ dozen       dozen

fresh oysters of the day $14.99        $23.99
cedar key middleneck clams $9.99        $14.99

GF

PEEL ‘N’ EAT SHRIMP
1/2 lb               1 lbserved either plain or spicy, hot or chilled

$14.99        $23.49

GF



DRINKS
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DRAFT BEER
Miller Lite 
Yuengling

By the Pint or Pitcher

FROZEN DRINKS

Piña Colada
Try a classic style or upgrade with Blue Chair Bay Key Lime Rum for a
delicious twist!

Strawberry Daiquiri
A frozen concoction of light rum and strawberries. 

Miami Vice
Combine a pina colada and a strawberry daiquiri to get this all in one. 

Frozen Mudslide
A wickedly decadent blend of vodka, coffee liqueur, and ice cream
topped with chocolate drizzle and whipped cream.

Add a dark rum or 151 Floater to any frozen cocktail

THE BUCKET LIST
Golden Lion Rum Punch
A blend of light and black rums, orange juice, pineapple juice and
grenadine.

Margarita Bucket
Gold tequila, triple sec, orange juice and sour mix on the rocks with
a salted rim.

GOLDEN LION SPECIALTIES
The Golden Lion Rum Punch
A blend of light and dark rums, orange juice, pineapple juice and
grenadine. Our signature drink that will take you to the tropics! 

Painkiller
Made with a tropical mix of Pusser's British Navy Rum, Coco Lopez,
orange juice and pineapple juice, topped with nutmeg.

Rum Runner
Light rum, blackberry brandy, banana liqueur, orange juice,
pineapple juice, grenadine and a dark rum floater.

BOTTLED BEER
Angry Orchard Cider                                    Blue Moon 
Budweiser*                                                               Bud Light*
Cigar City Jai Alai                                          Coors Light*
Corona                                                                 Corona Light
Heineken                                                              Heineken 0.0
Kong Big Wave                                                     Landshark
Michelob Ultra                                                  Miller Lite*
Stella Artois                                                        Yuengling*
Guinness Draught Cans                                Red Stripe
Persimmon Hollow Beach Hippie    
High Noon Lemonade/Pineapple

*lists Happy Hour Domestics

Ask your bartender or server about our selection of Liquors and Spirits

WINE & CHAMPAGNE
SPARKLING
Korbel Sparkling Split

RED
C.K. Mondavi Cabernet Sauvignon
C.K. Mondavi Merlot

BLUSH
C.K. Mondavi White Zinfandel
Chateau Berne Provence Rose

WHITE
C.K. Mondavi Chardonnay
C.K. Mondavi Pinot Grigio
Canyon Road Moscato

MARGARITAS
Top Shelf Margarita
Your choice of 1800, Casamigos or Patron Tequila with Gran Gala,
sour mix, and a splash of orange juice served with a salted rim.

1800 Coconut Margarita
1800 Coconut, triple sec, sour mix and a splash of pineapple juice.

Frozen Rita
Chill out with our frozen margarita. Your choice of house tequila,
1800 Tequila or Jose Cuervo Gold Tequila with triple sec, served with
a salted rim.

Spicy Mango Margarita
Made with gold tequila, sour mix, fresh mango purée, and served
with a spicy tajin rim. This will excite your taste buds!


