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Catch Some Award-winning, Affordable Cuisine

nown for its mission of serving fresh, quality 
seafood at affordable prices, the family-friendly 
restaurant is owned and operated by the father-
daughter team of Rob and Mariel Arbuckle, 
both long-time area residents. “Being able to 
know exactly where their meal is coming from 
is important to customers,” notes Mariel, “so 
our patrons appreciate that we have always 
been committed to using local ingredients 
such as dairy, produce, and seafood whenever 
possible. Being conscientious about buying 
from local suppliers enhances the quality of 
the food and drinks we offer, helps to support 
our community, and ensures the availability of 
these resources for future generations. Keeping 

in mind sustainability, we recently made the 
switch from plastic to paper straws and traded 
out Styrofoam for compostable fiber boxes.”

Keeping loyal patrons happy, the Left Coast 
menu—available for dining in, curbside 
carryout, and takeout—always retains familiar 
favorites such as Gulf grouper sandwiches 
and dinners; Fried Gulf Oysters; and flavorful 
Steam Pots with oysters, mussels, clams, and 
shrimp steamed with Old Bay® seasoning. 
Among the top picks for landlubbers, the Left 
Coast Chicken boasts a sautéed chicken breast 
topped with artichoke hearts and mushrooms 
in a garlic white wine sauce.

nhancing the appeal even further, fresh and exciting offerings are frequently added to 
the restaurant’s specials menu such as the Coconut Encrusted Scarlet Snapper, which 
is topped with a rum butter sauce, and the Blackened Bayou Redfish, topped with Left 
Coast’s house-made seafood gumbo, both of which are served over yellow rice pilaf.  
“Keeping things flavorful is important to us, so we are always developing new dishes 
that incorporate ingredients as they are available and in season,” Mariel shares. “In 
creating our specials, we also pay attention to what tastes are popular with our patrons 
at any given moment. As a result of that, they have come to know over the years that 
they can trust us to put our unique Left Coast spin on the latest food trends.”

Looking for the ideal complement to your meal or Happy Hour appetizers? You’ll 
appreciate that Left Coast’s wine and cocktail menu is consistently updated with 
flavorful, reasonably priced selections. Reflecting the restaurant’s commitment to use 

Drift into Left Coast Seafood Company & Oyster Bar, and discover why it continues 

to earn accolades since opening its doors in 2002. Among the many honors received 

over the years, it was voted a 2020 Herald-Tribune Readers’ Choice finalist for the 

Venice area in the Best Seafood and Early Bird Dinner categories. 

area suppliers whenever possible, 
local spirits such as Siesta Key Rum 
and craft beers have become more 
prevalent. Mariel adds, “Four of our 
eight draft beer taps are dedicated 
to local craft breweries and we 
rotate these regularly to highlight 
the local craft beer scene.”

Perfect for celebrating any occa-
sion, the restaurant also boasts a 
private banquet room known as 
the “Captain’s Quarters” that can 
accommodate up to 75 people. 
“Your guests can enjoy food and 
drinks from a menu customized 
especially for your event,” advises 
Mariel. “Having a party in our 
space has become extremely pop-
ular, so we recommend that you 
book early!”

“No matter the occasion,” invites 
Mariel, “when you visit us, you 
can be sure that you will get a 
wonderful meal at a great price!” 

For more information about this 
advertorial, call 941.485.5064 or 
log on to LeftCoastSeafood.com. 
Located at 385 US-41 Bypass N. 
in Venice, the restaurant opens at 
11 a.m. daily and serves lunch and 
dinner. 
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