RED MARLIN
Thoughtfully sourced, carefully served

STARTERS
Crab Cake* | 16 Double | 26 DF Caponata Crostini | 12

V

Midori-Sriracha aioli,
charred lime

mozzarella stracciata, basil,

Mac & Cheese* | 12

Brussels Sprouts* | 10

bacon, smoked gouda,
breadcrumbs

pancetta, balsamic,
Parmesan cheese

Beef Meatballs* | 12

Baked Oysters* | 16

marinara sauce,
Parmesan, crostini

chorizo, arugula, jalapeno, white
cheddar, queso fresco

SD Clam Chowder* | 9

Crab & Avocado Stack* | 14

chive, jalapeno, bacon

shrimp, mango, aguachile

Baby Gem Greens | 12

GF

citrus, radish, toasted walnut,
ricotta salata, herb vinaigrette

Artisan Cheese Platter | 16

V

Dried fruits and nuts, honeycomb,
grilled bread
add cured meats | 6

GF

Stuffed Mushrooms | 10
GF

GF, V

quinoa, zucchini, tomato,
white cheddar, anaheim chile
romesco
GF, DF

GREENS

Red Marlin Caesar | 12

GF

baby romaine spears, fried
artichoke, preserved lemon,
parmesean tuile, Caesar dressing

Iceberg Wedge Salad | 12

GF

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

ENTRÉES
Local Sea Bass* | 27

GF

Seared Scallops* | 28

GF

New York Steak* | 30 GF

Spanish chorizo, swiss chard,
potato, chorizo bisque

mushroom risotto, brown butter
crispy prosciutto

honey ginger marinade, roasted potato,
asparagus, horseradish pesto

Grilled Swordfish* | 27

Crab Linguine* | 25

andouille sausage, fregola, olives,
mussels, cherry tomatoes,
in brodo

Petit Filet Mignon* | 35

asparagus, sun dried tomato,
fried caper, salsa rosa

bacon-cheddar potato croquette,
sauteed greens, maître d’ butter.
hibiscus demi-glace

Seafood Stew* | 25

Angus Burger* | 18
DF

market fish, shrimp,
tomato broth, garlic crostini

Strauss all-natural grass-fed
beef, aged white cheddar,
lettuce, tomato, brioche bun

Surf & Turf - add to any steak
2 Seared Scallops* | 16
3 Seared Shrimp* | 10

Everything Crusted Salmon* | 25 GF Cauliflower Cakes | 18

V, GF, DF

forbidden rice, roasted carrots,
stewed tomato, mushroom, avocado
tahini-honey sauce
Add Chicken* | 22
**A 4% surcharge will be added to all Guest checks to help offset the cost of city and state minimum wage increases
**19% Service Gratuity will be added to parties of 6 or more

*The Department of Public Health advises that eating raw or under cooked beef, poultry, eggs, fish, lamb, pork or shellfish poses a
health risk to everyone, but especially the elderly, young children under four, pregnant women, and other highly susceptible individuals
with compromised immune systems. Thorough cooking of such animal foods reduces the risk of illness Please notify your server if you
have any food allergies or require special food preparation and we will be happy to accommodate your needs.

