
SHRIMP CORNDOGS (6)
lemon dijon mustard rémoulade  15
BURRATA & TOMATO CROSTINI’S (3) (v)
fresh basil, avocado, aged balsamic drizzle  12
CRISPY RICE & SPICY TUNA
ahi, crispy rice, serrano pepper, yuzu-shichimi aïoli  16
HALIBUT CEVICHE
blue corn tortillas  19
YELLOWTAIL SASHIMI
japanese yellowtail, micro cilantro, lime, ponzu  17
FRIED CHICKEN SLIDERS (2)
fresh free range, chicken breast, buttermilk batter,
bourbon bbq sauce, honey mustard, jalapeño slaw, 
brioche bun  14
CRISPY SHRIMP TAMARINDO TACO
fresh salsa verde, guacamole, cotija  10
“OFF THE HOOK” GRILLED CHEESE (v)
mashed avocado, sun dried tomato pesto, fontina 
cheese, herb butter, sourdough, arugula salad  15
CRISPY AVOCADO EGG ROLLS (v)
sweet tamarindo cashew sauce  16
FRIED CALAMARI
avocado, shishito, thai sweet chili, old bay aïoli  17
TUNA TATAKI
seared ahi, sake, soy glazed, charred shishito aïoli, 
lump crab & avocado roll, heirloom cherry tomato, 
whole grain mustard ponzu  19
JUMBO PRAWNS (5) (gf)
chilled poached blue prawns, whipped pommery-
horseradish, cocktail sauce, charred lime  17
GRILLED MUSHROOMS (v)
king oyster, maitake, abalone, soy yuzu butter  15
SWEET RED CRAB & CREAMY POBLANO DIP
house made blue corn tortilla chips  16
COOKED JUMBO SHRIMP CEVICHE (gf)
house made blue corn tortilla chips  17

FISH & CHIPS
beer battered icelandic cod, citrus slaw, housemade
tartar  30
THE CHEESEBURGER & FRIES
black angus beef, candied bacon, caramelized mustard
onions, avocado, watercress, swiss, chipotle spread, 
brioche bun  20
(optional sunny side up egg)  2.00
CRISPY ICELANDIC COD SANDWICH
aged cheddar, citrus slaw, housemade tartar, 
shoestring fries 25
SHORT RIB MELT
roasted ortega chili, french swiss, sautéed onions
& cremini mushrooms, grilled parmesan sourdough,
shoestring fries  24
“OFF THE HOOK” NEW ENGLAND STYLE LOBSTER ROLL
brown butter poached, tarragon aïoli, cabbage-carrot
slaw, brioche, arugula salad, shoestring fries  31

WILD CHILEAN SEABASS
blackened, potato gratin, steamed broccolini, 
beurre blanc  42
FRESH VERLASSO SALMON (gf)
maple-dijon glazed pan roasted, caramelized brussels
sprouts, concentrated roma tomato  35
FRESH ALASKAN HALIBUT
macadamia nut, meyer lemon crusted, baked, creamy
corn salsa, blood orange glaze  39
BLUE PRAWN PASTA
jumbo blue prawns, linguine, meyer lemon créme 
fraíche, capers, broccolini, melted grape tomatoes  27
BLACK ANGUS SHORT RIB (gf)
cabernet braised, roasted wild mushrooms, melted
cherry tomato, mascarpone polenta, natural jus  29
TACOS (2) (gf)
roasted corn salsa, avocado-tomatillo crema, shaved
cabbage, queso cotija, cilantro, lime jasmine rice
 SHORT RIB, ancho braised  19
 SHRIMP, cajun, charbroiled  19
 SALMON, baked, ancho bbq, avocado  21
 MAINE LOBSTER, butter poached  25
 VEGGIE (gf,v,), zucchini, cremini mushrooms,
 red onion, tri color peppers, squash, avocado 
 spread. served with side of grilled asparagus  15

❋ADD: BLUE SHRIMP (5 pcs) or
FRESH FREE RANGE CHICKEN BREAST  9

VERLASSO SALMON  11

GRILLED SHRIMP & BEET SALAD
spring mix, arugula, toasted pistachios, whipped
ricotta, beets, asian pear, avocado, crispy shallots,
sherry shallot vinaigrette  23
LOBSTER COBB SALAD (gf)
maine lobster, hard-boiled egg, roasted corn, hearts of
palm, avocado, bacon, cherry tomato, lola rosa, endive,
tarragon vinaigrette  29
MOZZARELLA CAPRESE (v)
fresh heirloom & vine ripe tomatoes, mozzarella,  
avocado, aged balsamic, olive oil  16
THE WEDGE
gem lettuce, candied bacon, grape tomato, seven
minute egg, crispy shallots, point reyes blue cheese
dressing  19
ARUGULA (gf,v)
parmesan, radish, cucumber, grape tomatoes, shaved 
purple onion, citrus-honey vinaigrette  13
“OFF THE HOOK” GARBAGÉ CAESAR SALAD (gf)
chopped romaine, avocado, sweet cherry peppers,
hearts of palm, grape tomatoes, grated parmesan  19
CAESAR SALAD
grated parmesan, house made croutons  15 

GARLIC CHEESE TOAST or JALAPEÑO CHEESE TOAST (v)
garlic, parmesan, monterey jack, fresh parsley  7
SHOESTRING FRIES (v)
chipotle rémoulade  8  /or  parmesan, truffle  10
ZAC & CHEESE
prairie breeze cheddar, fresh jalapeño, applewood
smoked bacon, white truffle oil  12

LUNCH & DINNER MENU

starters

salads

entrées

sides

world’s greatest chowder!
new england clam chowder (white)
or 
manhattan clam chowder (red)   cup  9   bowl 12

sub shoestring fries: 
arugula salad - fresh berries - sautéed broccolini

grilled asparagus - mascarpone polenta
sub - cup of chowder or sub-caesar  4

dessert menu
BROWN BUTTER CAKE (v)
crème anglaise, fresh berries and vanilla bean
ice cream  12
CHOCOLATE SOUFFLÉ (v)
grand marnier, crème anglaise, guittard chocolate
sauce  14 (20 minute preparation time)
CREAM’WICH ICE CREAM SANDWICH (v)
chocolate chip cookies filled with vanilla bean 
ice cream drizzled with hot fudge, caramel topped
with whipped cream  11
WARM BANANAS FOSTER BRÛLÉE (gf,v)
pine nut streusel, vanilla bean ice cream, caramel 
drizzle  13

(sourdough rolls available upon request)

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

*

*

*

*

*

*

*

*

gf - gluten free     v - vegetarian     vegan



BUBBLES

MOëT & CHANDON IMPERIAL “split” champagne  25
RUFFINO ROSÉ sparkling “split”  20
ZONIN PROSECCO “split”  14 / 34
LE GRANDE COURTAGE BRUT  11 / 32
J.P. CHENET BRUT  11 / 30

WHITES

CHATEAU DE BERNE ROSÉ “ROMANCE”, cotes de provence, fr  12 / 38
THE SEEKER RIESLING, mosel, germany    11 / 32
SEAGLASS PINOT GRIGIO, santa barbara    10 / 30
BIANCHI, PINOT GRIGIO, santa barbara  13 / 36
TREANA SAUVIGNON BLANC, paso robles  12 / 34
WHITEHAVEN SAUVGNON BLANC, new zealand  14 / 39
ANGELINE RESERVE CHARDONNAY, monterey  15 / 42
FERRARI CARANO CHARDONNAY, sonoma  16 / 45
HESS COLLECTION “PANTHERA” CHARDONNAY, russian river  18 / 50 
GREGORY GRAHAM CHARDONNAY, carneros  18 / 45 

OLD SOUL PINOT NOIR, lodi  12 / 34
DIORA “LA PETITE GRACE” PINOT NOIR, monterey  16 / 45
DAOU CABERNET SAUVIGNON, paso robles  17 / 47
AUSTIN HOPE CABERNET SAUVIGNON, paso robles  19 / 66
ALTA VISTA MALBEC, argentina  13 / 36
TROUBLEMAKER BY AUSTIN HOPE, central coast  11 / 35
VDR PETITE VERDOT/PETITE SIRAH, monterey  16 / 45
GRGICH HILLS CABERNET SAUVIGNON, napa  20 / 65
SMITH & HOOK CABERNET SAUVIGNON, central coast  14 / 39

REDS

ANDERSON VALLEY BREWING CO “BOONT” AMBER ALE
TARANTULA BREWING COMPANY “LIQUID CANDY” HAZY IPA
ALLEGASH WHITE “BELGIUM STYLE”
DESCHUTES “KING CRISPY” PILSNER
BELCHING BEAVER “HONEY BLONDE”
MODELO
DESCHUTES “MIRROR POND” PALE ALE
BELCHING BEAVER “PHANTOM BRIDE” IPA

COORS LIGHT  7.00
HEINEKEN ZERO  6.50
STELLA ARTOIS LAGER  7.50
BUD LIGHT  7.00

BUBBLES & WHITES

TIZIANO PROSECCO  33
PERRIER JOUëT, grand brut  51 half  90 full
TAITTINGER BRUT LA FRANCAISE  55
MINER CHARDONNAY, napa  45
STAGS LEAP “KARIA” CHARDONNAY, napa  69
CHALK HILL CHARDONNAY, sonoma  48
FESS PARKER “ASHLEY” CHARDONNAY, sta. rita hills  50
ST.SUPERY DOLLARHIDE SAUVIGNON BLANC, napa valley 42

REDS

PATZ & HALL PINOT NOIR, sonoma  49
ETUDE PINOT NOIR, carneros  59
STAGS LEAP CABERNET SAUVIGNON, napa  90
STAGS LEAP “ARTEMIS” 
CABERNET SAUVIGNON, napa  49 half  95 full
CAKEBREAD CABERNET SAUVIGNON, napa  115
DAOU ESTATE “SOUL OF A LION” CABERNET SAUVIGNON, 
paso robles  169
MY FAVORITE NEIGHBOR CABERNET SAUVIGNON, oakville  65

pumpkin to talk about
titos vodka, pennsylvania dutch pumpkin liqueur,
kahlua, pumpkin spice syrup
fall amigos
casa amigos silver, lemon juice, cinnamon simple syrup,
luxaro cherry juice, bitters, egg white
pumpkin spice espresso-tini
titos vodka, pennsylvania dutch pumpkin liqueur,
cinnamon simple syrup, vanilla simple syrup, thunder
king cold brew
autumn aperol spritz
aperol, apple cider topped with prosecco
grapefruit twist
lalo tequila, campari, grapefruit juice, lime juice, 
simple syrup
coconut lavender margarita
campo bravo tequila, cointreau, lavender syrup, 
lime juice, coco lopez, splash of agave
pretty girls walk like this
titos, giffard banane du bresil, kalani coconut, 
guava, watermelon juice, coconut water
watermelon basil-tini
grey goose watermelon & basil vodka, st.germain, simple
syrup, lime juice, muddled basil and fresh squeezed
watermelon
mandarin orange margarita
campo bravo tequila, muddled mandarin oranges, 
coco lopez, Cointreau, agave, lime juice
prettier in pink
titos, st-germain, grapefruit, lemon
espresso-tini
triple olive espresso vodka, licor 43, thunderking
cold brew, baileys
lavender mule
titos, lavender syrup, lemon juice, ginger beer
dirty olivegate-tini
titos, jumbo spanish olives stuffed with imported
danish blue
guava-tini
titos, guava puree, lemon, simple syrup
blood orange margarita
campo bravo tequila, blood orange, house made sweet
& sour, agave, salted rim
coconut painkiller
don q coco rum, pineapple, orange, nutmeg
lavender bee’s knees-tini
hendricks, lavender, honey, lemon, a splash of soda
“off the hook” mai tai
spiced rum, orgeat, pineapple, passion fruit,guava 
with dark rum float
pineapple jalapeño margarita
dulce vida pineapple jalapeño tequila, pineapple, 
jalapeño, housemade sweet & sour, agave
mezcal old fashioned “smokey rendition of an old classic”
campo bravo tequila, mezcal, agave, dash of bitters
ruby red sparkling-tini
titos, st-germain, grapefruit, splash of sparkling
wine
nutty chip shot
tuaca, bourbon cream, hazelnut liqueur, thunderking
cold brew, over a single cube

gl / btl

gl / btl

THUNDERKING COLD BREW  9
HAWAIIAN VOLCANIC WATER (still or sparkling)  8
ARNOLD PALMER  4.50
LEMONADE  4.50
APPLE JUICE  4.50

“off the hook” scorpion bowl (serves 2)
light rum, spiced rum, coconut rum, dark rum, 
fresh juices, pineapple, grapefruit, orange, 

passion fruit, and guava, falernum 
served in our scorpion bowl 

with a floating orchid  28

WINES BY THE GLASS

WINES BY THE BOTTLE

NON-ALCOHOLIC

OFF THE HOOK
COCKTAILS

DRAFT BEER $10

BOTTLED BEER

gl / btl

9/23/24

martinis & specialty drinks $16


