RED MARLIN
Thoughtfully sourced, carefully served

SHARED
Crab Cake | 16 Double | 26

DF

Tomato Bruschetta | 12

Crab & Avocado Stack | 14

V

Midori-Sriracha aioli,
charred lime

mozzarella stracciata, basil,
balsamic pearls

shrimp, mango, aguachile

SD Clam Chowder | 9

Brussels Sprouts | 10

Stuffed Mushrooms | 10

cilantro, jalapeno, bacon

pancetta, balsamic,
Parmesan cheese

quinoa, zucchini, tomato,
white cheddar, anaheim romesco

Mac & Cheese | 12
bacon, smoked gouda, breadcrumbs

Beef Meatballs | 12

Artisan Cheese Platter | 16

V

seasonal compote, honeycomb,
seasonal fruit, grilled bread
add cured meats | 6

marinara sauce,
Parmesan, crostini

GF, DF

GF, V

Farmer's Market Crudité | 12

DF,V

white bean hummus, roasted poblano,
spicy pepitas, grilled flatbread

GREENS
Arugula Salad | 12

Crab & Shrimp Louie | 14

GF

avocado, shaved fennel, oranges,
Parmesan, hazelnuts,
lemon vinaigrette

ENTRÉES
Local Halibut | 26

market fish, shrimp,
tomato broth, garlic crostini

Seared Salmon | 25

Gnocchi Pomodoro | 22
Add Chicken | 25

GF

mushroom risotto,
saffron emulsion

Grilled Swordfish | 27
saffron potatoes,
olive & pepper salad

Fish & Chips | 25
beer battered halibut,
spicy remoulade

GF, DF

mozzarella, parmesan,
fried basil

Blackened Chicken
Linguine | 22
Sub Salmon | 25
blackened chicken or salmon,
peppers, mushrooms, onion,
garlic, cream sauce

GF

New York Steak | 30 GF

DF

prosciutto wrapped, spring onion
nage, sautéed wild mushrooms,
cherry tomato

Iceberg Wedge Salad | 12

bacon, pickled onion, heirloom cherry
tomato, Point Reyes blue cheese dressing

romaine, tomato, egg, avocado,
cucumber, black olives
Louie dressing

Seafood Stew | 24

GF

GF

roasted garlic mashed potatoes,
balsamic cipollini, asparagus,
maître d' butter, red wine demi
V

Carne Asada
Hanger Steak | 28 GF, DF
avocado puree, cilantro rice,
grilled scallion

Angus Burger | 18
Strauss all-natural grass-fed
beef, aged white cheddar,
lettuce, tomato, brioche bun

*A 3% surcharge will be added to all Guest checks to help offset the cost of State and City minimum wage increase
*19% Service Gratuity will be added to parties of 6 or more
We advise that thoroughly cooking foods of animal origins reduces the risk of food borne illness. Individuals with certain health conditions may be at a higher risk if these foods
are consumed raw or under cooked. Please notify your server if you have any food allergies or require special food preparation and we will be happy to accommodate your needs.

