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

Chliicken N’ 6%4705 Chicken strips over fries with your choice of ranch,
bleu cheese, vinaigrette or Thousand Island for dipping.

jé Fish N Chips: Panko-crusted red snapper (fried or grilled) over fries
with a side or coleslaw and tartar sauce.

willed/ Chieese: Grilled sourdough with cheddar cheese and a side of fries.




Select yows cateh from the O the Gruill’ ot the Off the Grull lists

Choose a ma/lmqé
* Ginger Butter o Lemon Butter * Leman Gatlic Butter
» Bowibon Butter * Bronzed (Blackened with Brown Sugat)

Chioose %au)%au/ WMW Kea%aaq{/owl/oa/ze&/
laco @/oémn/ 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 ‘©# the Crutl'. Add avocado for $0.50 per taco.

Sandvich @/Dtmn/ 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" ’O/aam 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.

Hate @/mfmn/ 8 ounce portion served with salad option and jasmine rice.
Option not available for ‘O the Gruitl.




f@égm Beer %D@mmm
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 amW Fumbo 56@%;&5’
Sautéed in our homemade bourbon cream sauce.
Salad: 20.00, Plate: 27.00

Classic ewp/oma
Fresh mussels, clams, scallops, shrlmp and red snapper sautéed

in our homemade marinara, served with toasted sourdough.
15.00

5%4@&/ Sea Salt WM/ Meozﬂ %DM pelplp@z_o/b ZO@S’ML @ZM/SM Sesame a‘é/io

Appetizer portion: 6 oz serving with avocado, teriyaki sauce and a side of rice.
15.25, Sandwich (6 oz) Option: 75.25, Salad (6 oz) Option: 77.25, Plate (8 oz) Option: 22.25

Beer -%D@dezeq’ GMK/ZM
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

IMNini Beer -%DMSW lacos

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
Fishi N Chiips
Beer-battered cod or panko-crusted red slnapper, served fried or grilled
over fries with a side of coleslaw and tartar sauce.
Cod: 77.25 ; Snapper: 13.25

Butfale Sandick
Snapper or calamari fried and finished on the grill, topped with a
chipotle marinade, bleu cheese, pepper jack and avocado.
10.25
Vina IVelt
Albacore tuna with cheddar cheese on grilled sourdough bread with tomato.
7.75, Avocado 7.00 extra

Sabmen %Da/zqm

Seasoned salmon patty on bolillo roll with lettuce, tomato, onions and tartar sauce.
925

PMotipland Soft Shell Coah
Panko-crusted fried soft shell crab.
Taco: 6.00, Sandwich: 73.50, Salad: 715.50, Plate: 25.50

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




Ballast Point Yellowtail Fale Ale
Ballast Foint Calico Amber Ale
Ballost Point I akioa TOMite Teer
Ballast Foint Sculpin TEA

Stone %@ Yo TEA

Ballast Point Cpranion Fule Ale
Ballust Foint Cprapefouit Scalpin TFA
Ballast Point Gig Ege TFA

Ballost Point Doradb Double TEA
Grrcen Flash P0est Coast Dowble TEA
Grreat Divide Yete Inperial Stout

Dos Equis Lager
Deos Equis Amber
IModtle. Egpecial
Negra /Vodle
Bollemia
Corona Extea




