
 F I S H H OU S E

starters 
strawberry chopped salad

Organic Strawberries, romaine, cabbage, kale, cucumber, cherry tomatoes, organic asparagus, beets, candied pecans,                          
quinoa, manchego Cheese, Champagne Maple vinaigrette

MUSSELS BASQUAISE  
black mussels, Fire-roasted tomato broth, Spanish chorizo, queso fresco, garlic bread

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

MISO GLAZED sea bass SKEWERS
miso maple glaze, shishito peppers, herb salad, grapefruit, MAMA Tree organic Pixie tangerines

dine LA

Entrees
Fresh Fish of the day

Wild Pacific Rockfish, 60 South salmon*, Wild white sea bass +5,                 
Wild Alaskan Halibut +8

choice of 2 sides
Veracruz platter

Wild Pacific Rockfish, organic black beans, cilantro lime rice 
organic corn tortillas, avocado, salsa Roja, queso fresco

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

LINGUINE WITH CLAMS
Parsley, butter, white wine, olive oil, garlic, chile de arbol

desserts
key lime pie

Graham cracker crust, fresh made whipped cream
Strawberry Basque Cheesecake

organic strawberries, almonds, mint, fresh made whipped cream 

sides
Parmesan Potato Cake
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
Veracruz Fish Chowder Cup +3

New England Clam Chowder Cup +3

45 per person

choose   1

choose   1 With fish of the day

choose   1

*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.

all seafood cooked exclusively in avocado oil & Organic Extra Virgin Olive Oil

wine Pairing
oko pinot grigio

whitehaven Sauvignon Blanc
wente chardonnay

optional:+16

*Menu for dine in only

SUNday - Thursday: 11:30am - 9:00pm & FRiday - Saturday: 11:30am - 10:00pm


