RED MARLIN
Thoughtfully sourced, carefully served

STARTERS

SANDWICHES

SD Clam Chowder | 9

Turkey BLT Sandwich | 15

thin sliced turkey, bacon,
lettuce, tomato, honey mustard,
pretzel crossant

cilantro, jalapeno, bacon

Crab Cake | 16
Midori-Sriracha aioli,
charred lime

Crab Salad Roll | 17

jumbo crab salad, new england style
brioche roll

Cheese Platter | 16
artisan cheese, seasonal
compote, grilled bread

Farmer's Market Crudité | 12

Chicken Curry Lettuce Wrap | 16

scallion, celery, curry-mayo, butter lettuce

V

white bean hummus, roasted
poblano, spicy pepitas,
herb naan

romaine, avocado, black beans,
Manchego, heirloom
tomatoes, tortilla strips,
chili Caesar dressing

BURGERS
GF

SoCal Burger | 19

Strauss grass-fed burger,
pepper jack, poblano fondue,
avocado, lettuce, tomato,
pickled onion & jalapeno, brioche, bun

Crab & Shrimp Louie | 14

GF

Baby Iceberg Wedge | 12

GF

Angus Burger | 18

Straus grass-fed burger,
cheddar, lettuce, tomato,
garlic aioli, brioche bun

romaine, tomato, egg, avocado,
cucumber, black olives
Louie dressing
bacon, pickled red onion,
heirloom tomatoes,
Point Reyes blue cheese dressing

Beer Battered Swordfish Tacos | 16
Ballast Point beer battered Swordfish,
pineapple pico, chili remoulade, yuzu
coleslaw, corn tortilla

GREENS
SoCal Caesar | 12

GF

Beyond Meat Burger | 18

V

plant-based burger,
white cheddar, lettuce, tomato,
garlic aioli, brioche bun

*A 4% 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.

