
Now offering Custom Catering!

Call:
(619) 497-0914

www. bluewaterseafoodsandiego.com
3667 India St.

San Diego, CA 92103



SEAFOOD MARKET & GRILL

BLUE WATER



  Taco Sandwich Salad Plate
 Red Snapper 4.75 9.25 11.50 16.50
 Yellowtail 4.75 9.50 11.50 16.75
 Shark 4.75 9.50 10.50 15.50
 Calamari 4.75 9.50 11.50 16.75
 Seared Ahi 6.00 13.75 17.25 22.00
 Jumbo Scallops 10.00 14.25 20.00 27.00
 Scottish Salmon 4.75 10.50 14.50 19.75
 Hawaiian Albacore 4.75 10.50 14.50 19.75
 Mahi Mahi 5.00 11.50 15.75 19.75
 Swordfish 5.00 11.50 15.75 19.75
 Grilled Shrimp 5.00 11.75 15.75 20.00
 Hawaiian Wahoo 4.75 9.50 14.50 18.50
 Jumbo Shrimp 10.00 14.25 19.25 27.00

   Sandwich Salad 
 Bay Shrimp  7.75 9.75
 Medium Shrimp  9.75 11.75
 Alaskan Red Crab  9.75 12.75
 Bay Shrimp with Crab  8.50 10.50
 Medium Shrimp with Crab  9.75 11.75
 Smoked Fish  9.50 11.50
 Seafood Combo  10.50 12.50 

Two Chicken Tacos: Chicken strips with cabbage, tomatoes, onions,     
cheddar cheese and house taco sauce.

Chicken N’ Chips:  Chicken strips over fries with your choice of ranch, 
bleu cheese, vinaigrette or Thousand Island for dipping.
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 Fish N’ Chips: Panko-crusted red snapper (fried or grilled) over fries 

with a side or coleslaw and tartar sauce.
Grilled Cheese:  Grilled sourdough with cheddar cheese and a side of fries.

 7.25

 6.75

 6.00

 6.75



Select your catch from the “On the Grill” or the “Off the Grill” lists.

Choose a marinade:
 ∙ Ginger Butter ∙ Lemon Butter ∙ Lemon Garlic Butter

 ∙ Teriyaki ∙ Blackened ∙ Chipotle

 ∙ Bourbon Butter ∙ Bronzed (Blackened with Brown Sugar)

Choose how you want your seafood prepared:
 Taco Option: 4 ounce portion served on warm “El Indio” corn tortillas 

with cabbage, tomatoes, onions, cheddar cheese, our homemade white 
sauce and your choice of seafood marinated in our spicy chipotle. Option 
not available for “Off the Grill”. Add avocado for $0.50 per taco.

 Sandwich Option: 6 ounce portion served on a brioche bun or soft    
bolillo roll  with fresh chopped lettuce, red onion, tomatoes, and home-
made tartar sauce. Having it toasted is available. Avocado and cheese 
(choice of jack, swiss, and cheddar) additional $1.00 each.

 Salad Option: 6 ounce portion served over chopped mixed greens,    
purple cabbage, cucumbers, red onion, carrots, tomatoes, and capers. 
Choose from our choices of homemade dressings: bleu cheese, ranch,   
1000 Island, or vinaigrette.

 Plate Option: 8 ounce portion served with salad option and jasmine rice.   
Option not available for “Off the Grill”..



Lobster Beer-Battered Taco
Beer-battered lobster topped with cabbage, tomatoes, onions, white sauce and 

cheddar cheese served on a flour tortilla with a side of tomatillo sauce.
6.75

New England Jumbo Scallops
Sautéed in our homemade bourbon cream sauce.

Salad: 20.00, Plate: 27.00

Classic Cioppino
Fresh mussels, clams, scallops, shrimp and red snapper sautéed 

in our homemade marinara, served with toasted sourdough.
18.00

Seared Sea Salt and Cracked Black Pepper or Wasabi Crusted Sesame Ahi
Appetizer portion: 6 oz serving with avocado, teriyaki sauce and a side of rice. 

15.25, Sandwich (6 oz) Option: 15.25, Salad (6 oz) Option: 17.25, Plate (8 oz) Option: 22.25

Beer-Battered Cod Taco
Beer-battered cod topped with cabbage, tomatoes, onions, white sauce and 

cheddar cheese served on a flour tortilla with a side of tomatillo sauce.
5.25

Mini Beer-Battered Shrimp Tacos
3 tacos topped with cabbage, tomatoes, onions, white sauce and cheddar 

cheese served on a corn tortilla with a side of tomatillo sauce.
6.75

Fish N’ Chips
Beer-battered cod or panko-crusted red snapper, served fried or grilled

over fries with a side of coleslaw and tartar sauce.
Cod: 11.25 ; Snapper: 13.25

Buffalo Sandwich
Snapper or calamari fried and finished on the grill, topped with a 

chipotle marinade, bleu cheese, pepper jack and avocado.
10.25

Tuna Melt
Albacore tuna with cheddar cheese on grilled sourdough bread with tomato.

7.75, Avocado 1.00 extra

Salmon Burger
Seasoned salmon patty on bolillo roll with lettuce, tomato, onions and tartar sauce.

9.25

Maryland Soft Shell Crab
Panko-crusted fried soft shell crab.

 Taco: 6.00, Sandwich: 13.50, Salad: 18.50, Plate: 25.50

Sautéed Mussels and Clams
Fresh black mussels and little neck clams sautéed in a white wine caper, 

onion and tomato reduction; served with toasted sourdough bread.
Appetizer: 13.00, Plate: 16.75



  (16 oz) (Pitcher)
 Ballast Point Yellowtail Pale Ale 5.50 16.50
 Ballast Point Calico Amber Ale 5.50 16.50
 Ballast Point Wahoo White Beer 5.50 16.50
 Ballast Point Sculpin IPA 7.00 17.00
 Stone Go To IPA 5.50 16.50

  (12 oz) (24 oz)
 Ballast Point Grunion Pale Ale 5.50 
 Ballast Point Grapefruit Sculpin IPA 6.50
 Ballast Point Big Eye IPA 5.50
 Ballast Point Dorado Double IPA 6.50
 Green Flash West Coast Double IPA 6.50
 Great Divide Yeti Imperial Stout 7.00
 Red Stripe Jamaican Lager 5.00
 Dos Equis Lager 5.00
 Dos Equis Amber 5.00
 Modelo Especial 5.00
 Negra Modelo 5.00
 Bohemia 5.00
 Corona Extra 5.00 7.00
 Pacifico Lager 5.00 7.00

 Soda 1.60
 Bottled Water 1.60
 Snapple 3.25
 Iced Tea 1.60
 Lemonade 1.60
 Pellegrino (mineral water) 1.65


