
ENTRÉES
CATCH OF THE DAY MP

CHOICE OF GULF FISH OR SHRIMP

GRILLED:
citrus beurre blanc, seasonal vegetable,
stone-ground smoked Gouda grits

BLACKENED:
salsa verde, corn relish,
stone-ground smoked Gouda grits

FRIED:
tartar sauce, fries, coleslaw

MACADAMIA-CRUSTED GROUPER MP
blood orange cream, butternut squash medley,
bacon & toasted coconut risotto

SEARED SCALLOPS & GULF SHRIMP 39
butternut squash, peppadew pepper,
leek, brown butter vinaigrette

STUFFED SHRIMP 36
crab meat, bacon-wrapped, sweet pepper aïoli,
Yukon gold mashed potatoes, haricots vert

SEAFOOD PLATTER 43
blackened catch, crab cake, stuffed shrimp,
stone-ground smoked Gouda grits, haricots vert

PANÉED CHICKEN 28
garlic cream, basil, sun-dried tomato, penne

GULF SHRIMP LINGUINE 34
lemon, arugula, basil, parmesan

CAMILLE’S BURGER 25
8 oz. blend, espresso bacon jam, 
smoked Gouda, mixed greens, fries

RIBEYE 47
14 oz. aged ribloin,
Yukon gold mashed potatoes, haricots vert
ADD ESPRESSO BACON JAM +7
ADD STUFFED SHRIMP (2) +16 or CRAB CAKE +14

STARTERS
SEAFOOD GUMBO cup 10
shrimp, fish, white rice

SPRING ROLLS 9
chicken, sweet chili sauce

BLACKENED SCALLOPS 22
espresso bacon jam

CRAB CAKES 24
jumbo lump crab, remoulade

SMOKED YELLOWFIN TUNA DIP 18
house pickles, warm pita

FRIED GREEN TOMATOES 15
remoulade, crispy capers

CRISPY PORK DUMPLINGS 12
gyoza sauce

SALADS
HOUSE  14
mixed greens, grape tomato, fig,
roasted pecan, bacon, goat cheese,
house croutons, creamy vinaigrette

WEDGE  12
artisan romaine, oven-dried tomato, 
bacon, blue cheese dressing

CAESAR  12
artisan romaine, haricots vert,
radish, parmesan, house croutons,
Caesar dressing

HOUSE-MADE DESSERTS 8

KEY LIME PIE
WHITE CHOCOLATE BREAD PUDDING

SIDES 7

SAUTÉED SEASONAL VEGETABLE
TOASTED COCONUT RISOTTO
FRIES W/ SWEET PEPPER AÏOLI
STONE-GROUND SMOKED GOUDA GRITS
BUTTERNUT SQUASH, PEPPADEW, LEEK MEDLEY

BRICK-OVEN PiZZAS
HOT HONEY 19
pepperoni, garlic, mozzarella,
basil, hot honey, olive oil

PERLA 19
broccoli rabe pesto, mozzarella, 
sweet Italian sausage, parmesan,
pickled cherry peppers

MARGHERITA 17
tomato, sun-dried tomato,
basil, fresh mozzarella, olive oil

BEACHCOMBER 19
pepperoni, pineapple, jalapeño,
mozzarella, tomato sauce

All of our seafood comes from

HARBOR DOCKS SEAFOOD MARKET

We strive to use local growers and producers 
whenever possible. Our goal is to o�er a special 

dining experience by utilizing the freshest
products available. We hope you enjoy your meal.



STARTERS

EDAMAME  8

MISO SOUP 5

GINGER SALAD 7

SEAWEED SALAD 7

SQUID SALAD*  8

CUCUMBER SALAD  6

BOWLS

TUNA POKÉ 26
diced tuna. avocado, 
sweet sesame dressing,
seaweed salad, sushi rice

SEAFOOD SALAD 18
cucumber, octopus,
krab stick, squid, shrimp,
spicy sauce, seaweed
ADD TUNA* +9

UPTOWN BEEF 30
seared sliced filet mignon, 
cucumber, green onion,
sushi rice, Uptown sauce

NiGiRi
EEL 8

FRESH SALMON* 9

KRAB STICK 7

OCTOPUS* 8

SHRIMP 7

SMOKED SALMON 9

YELLOWFIN TUNA* 11

YELLOWTAIL* 10

SUSHISUSHI
A combination of fresh fish and authentic 
Japanese ingredients are used to prepare your sushi. 
To ensure quality, everything is made to order. 
Shortcuts are not taken. In certain circumstances, 
wait times can be lengthy and may not be served at
the same time as food coming from the kitchen.
Thank you for your patience.

ROLLS

*CONTAINS RAW FISH

**CONSUMING RAW OR UNDERCOOKED  MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS ESPECIALLY IF YOU HAVE CERTAIN  MEDICAL CONDITIONS.        

ALASKAN 14
smoked salmon, krab stick,
avocado, wasabi

AMAZON* 20
tuna, cream cheese, fried tempura,
spicy sauce, green onion, 
topped: avocado & krab salad

BACKDOWN* 21
shrimp, cream cheese, 
fried tempura, spicy sauce, 
topped: tuna, avocado & krab salad

BIG PAPI* 21
tuna, tempura, green onion, spicy sauce,
topped: yellowtail, avocado, jalapeño,
eel sauce, kewpie mayo, sriracha

BLACK DRAGON 20.50
fried soft shell crab, avocado,
cucumber, green onion, spicy sauce
topped: eel & eel sauce

CALIFORNIA* 12
krab stick, avocado, cucumber,
flying fish roe, wasabi

CATERPILLAR* 14
shrimp, flying fish roe,
green onion, cucumber,
spicy sauce, topped: avocado

COWBOY 13
steak, avocado,
green onion, spicy sauce

CRUNCHY SHRIMP 11
shrimp, fried tempura,
cucumber, spicy sauce
add cream cheese +1

CRUNCHY TUNA* 15
tuna, green onion,
fried tempura, spicy sauce

DAT* 16
tuna, green onion, fried tempura, 
spicy sauce, topped: avocado

DESTIN* 16
tuna, avocado,
green onion, spicy sauce

EAGLE* 17
yellowtail, green onion, spicy sauce,
topped: smoked salmon

EEL 11
eel, cucumber, wasabi

FRIED FISH 16
fried catch of the day, cucumber,
green onion, spicy sauce

HEY BABY* 19
tuna, krab stick,
cucumber, spicy sauce,
topped: avocado, eel sauce,
sriracha, tempura

KAOS* 18
tuna, avocado,
krab salad, green onion
topped: sambal chili paste

PANHANDLE* 19
yellowtail, green onion,
spicy sauce, topped: tuna

PHILLY 12.50
smoked salmon, avocado,
green onion, cream cheese

POWERFUL EEL* 15
eel, cucumber, fresh garlic,
flying fish roe, wasabi,
eel sauce, sambal chili paste

RAINBOW* 21
shrimp, cucumber, wasabi,
topped: tuna, yellowtail,
fresh salmon

RED DRAGON* 21.50
fried soft shell crab, avocado, 
green onion, spicy sauce,
flying fish roe, topped: tuna

ROCK N ROLL 17
eel, cucumber, avocado, spicy sauce,
topped: smoked salmon, eel sauce

SALMON AVOCADO 13.50
smoked salmon, avocado, wasabi

SOFT SHELL CRAB 20
fried soft shell crab,
green onion, spicy sauce

SPICY OCTOPUS* 11.50
octopus, green onion, 
cucumber, spicy sauce

SPICY SCALLOP 13.50 
baked scallops, cucumber,
green onions, spicy sauce

SPICY SALMON* 15
fresh salmon, green onion,
spicy sauce

SPICY SHRIMP 11
shrimp, cucumber,
green onion, spicy sauce

SPICY TUNA* 15.50 
tuna, green onion, spicy sauce

SPIDER 20
whole fried soft shell crab, 
avocado, green onion, spicy sauce,
topped: eel sauce (futomaki style)

SUPER CRUNCHY* 14 
shrimp, avocado, 
green onion, flying fish roe, 
fried tempura spicy sauce 
(futomaki style)

SURF N TURF 15 
steak, green onion, spicy sauce,
choice: fried soft shell crab,
shrimp, or fried grouper

TNT* 21
tuna, fried tempura,
green onion, spicy sauce
topped: tuna, avocado, 
eel sauce, sambal chili paste

VAMPIRE* 20
tuna, bacon, jalapeño,
green onion, tempura, spicy sauce
topped: avocado, crunchy garlic

VEGGIE 11
fresh vegetables, spicy sauce
(futomaki style)

YELLOWTAIL* 15
yellowtail, green onion, wasabi

YOKOZUNA* 20 
shrimp, tuna, yellowtail, 
fresh salmon, cucumber, 
spicy sauce, (futomaki style)

ZOO 18
shrimp, scallop, bacon, 
green onion, spicy sauce,
topped: smoked salmon

SASHiMi

SASHIMI MIX*  29
assorted fresh fish

YELLOWFIN TUNA* 25

YELLOWTAIL* 23

FRESH SALMON*  22

HAMACHI PONZU*  24
sliced yellowtail, jalapeños,
citrus ponzu

MENU PRICES REFLECT CASH TRANSACTIONS

20% GRATUITY INCLUDED ON PARTIES OF 6 OR MORE


