
 F I S H H OU S E

RaW BAROysters on the Half Shell
gluten-free

SPICY SEAFOOD CEVICHE*   19
white shrimp, wild pacific rockfish, Salsa Roja,                 

Avocado, pico de gallo, cucumber, organic tortilla Chips

tuna ponzu*   19
 albacore, cucumber, avocado, Serranos, onion, peanut, 

taro chips

hamachi crudo*   18
yuzu ponzu, grapefruit, fresno chiles, chives

Seafood Towers

Jumbo shrimp cocktail   19
sea of cortez Shrimp, citrus cocktail sauce

Ahi Ceviche*   19
Avocado, cucumber, pico de gallo, red onion, citrus,                    

organic tortilla chips 

Anacapa*   40
3 oysters

3 Cocktail shrimp
tuna ponzu

spicy seafood ceviche

santa rosa*   70
6 Oysters

6 cocktail shrimp
tuna ponzu

spicy seafood ceviche
ahi ceviche

EACH ½ DZN DZN
KUMIAI*  baja california

KUMAMOTOS*  baja california
LOVE SHUCK* MAINE

3.40 19.50 38.00

3.45 20.00 39.00

3.45 20.00 39.00

DAILY CATCH

SESAME SEARED AHI TUNA*   29
Wild line-caught, South Pacific

PACIFIC ROCKFISH   21
Wild-caught, Oregon/Washington

ALASKAN HALIBUT   39
wild-caught

white sea bass  36
wild-caught, pacific

seared wild ono*   28
With hot honey mango salsa

Sixty south Salmon*   28
antarctic

Lightly Seasoned and grilled with Avocado oil and            
Organic Extra Virgin Olive Oil 

Served with a choice of two sides

Shared Plates
SALLY’S SAND DABS   27

Wild-caught, light herb crust, lemon caper sauce,         
served with a choice of two sides

wild ling cod FISH AND CHIPS    23
Beer-battered pacific ling cod, house tartar sauce

Fish, Shrimp & Chips Combo +5 

grass-fed Double smash burger   19
cheddar, secret sauce, caramelized onions, pickles, tomato, 

served with a choice of one side

NEW ENGLAND LOBSTER ROLL   32
served with a choice of one side

miso glazed salmon bowl*   23                   
white Rice, broccoli, spinach, cilantro corn salad

LURE CIOPPINO   36
Fire-roasted tomato broth with fish, clams,                         

mussels, scallops, Wild mexican shrimp

trout almondine   27
Crusted with bread crumbs, parmesan, almonds,               

served with a choice of two sides

Grass-Fed HANGER STEAK*   37
grass run farms, USA

Served with a choice of two sides

SOUTH AMERICAN LOBSTER TAIL   52  
Served with a choice two sides

TEQUILA LIME SHRIMP PASTA   27  
Wild Mexican Shrimp, Spicy lime-infused tomato cream sauce

LINGUINE WITH CLAMS   25
Parsley, butter, lemon, white wine, olive oil, garlic,         

chile de arbol

Lobster Ravioli   28
Maine lobster, squid ink-striped ravioli

Signatures

market sides
Order à la carte   5

Parmesan Potato Cake
French Fries

Sweet Potato Fries
Pineapple Coleslaw

Sautéed Spinach
Cilantro Lime Rice

Organic Black Beans
Cilantro Corn Salad

Almond Pesto Cauliflower +2
grilled organic asparagus +2

Maple Miso Brussels Sprouts +2
New England Clam Chowder Cup +3

Veracruz Fish Chowder Cup +3

bacon cheddar biscuits   8
whipped honey goat cheese

yuzu soy shishito peppers   10
Sriracha Aioli

MISO GLAZED sea bass SKEWERS   19
miso maple glaze, shishito peppers, herb salad, grapefruit, 

MAMA Tree organic Pixie tangerines
add skewer +9

POP ROCK SHRIMP    17
Crispy shrimp bites with a sriracha glaze

CRAB CAKES    17
 Cilantro corn salad, remoulade

Add crab cake +8

CRISPY CALAMARI    16
jalapeño peppers, chipotle aioli, roasted tomato sauce   

MUSSELS BASQUAISE   15     
black mussels, Fire-roasted tomato broth, Spanish chorizo, 

queso fresco, garlic bread

PAN-ROASTED BASIL CLAMS   18
Venus clams, white wine, garlic, lemon, garlic bread

CHARBROILED OYSTERS (6)    21
Parmesan, butter, garlic, parsley

        Menu items are made with naturally gluten-free ingredients, however, we are not a gluten-free facility. We have an open kitchen, and therefore cannot guarantee that your 
item will be entirely gluten-free. Please let your server know if you have any food allergies. Not all ingredients are listed in the menu.

*Consuming raw or undercooked meat, poultry, seafood, shellstock, or eggs may increase your risk of food borne illness, especially in case of certain medical conditions.

seasonal salads & Soups
   VERACRUZ FISH CHOWDER   8 / 11    

Spicy roasted tomato broth, pasilla chiles, onion, carrot,             
red potatoes

NEW ENGLAND CLAM CHOWDER   8 / 11     
Cream, bacon, onion, red potatoes

strawberry chopped salad   13 / 18
Organic Strawberries, romaine, cabbage, kale, cucumber, 

cherry tomatoes, organic asparagus, beets, candied pecans,                          
quinoa, manchego Cheese, Champagne Maple vinaigrette

grilled salmon*   10
free-range chicken breast   6

Grilled Shrimp skewer   9
Scallop skewer   12

seared ahi*   8
grilled rockfish   7
crispy calamari   6

house salad   7 / 11     
Romaine, carrots, cilantro, corn, cucumber, cherry tomatoes

CLASSIC CAESAr*   9 / 13     
Add anchovies +1.50

SEAFOOD LOUIE*   26     
kona crab, Pacific shrimp, avocado, organic asparagus, tomatoes,                   

seven-minute egg, romaine, kale, cabbage

add to any salad

All salad Dressings are house-made using only avocado oil      
and Organic Extra Virgin oilive Oil


