
WINE LIST

Pol Clement, Blanc de Blanc, France (Split) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Zonin, Prosecco, (Split) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Roederer, Brut Non Vintage, Champagne, France (Half Bottle) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Scharffenberger, Brut, Mendocino . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Veuve Clicquot, Brut Yellow Label, Champagne, France . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Louis Roederer Cristal, Champagne, France . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

 10.00
10.00
36.00
42.00

105.00
375.00

BottleSparkling

 10.00
12.00
16.00

 
 

 36.00
42.00
52.00
56.00
56.00
64.00

Laurier, Los Carneros, Sonoma . . . . . . . 
Kendall-Jackson, “Grand Reserve” . . . . . 
La Crema, Sonoma Coast . . . . . . . . . . . .
Au Bon Climat, “Los Alamos Vineyard” . . . . . . . 
Stag’s Leap “Karia,” Napa . . . . . . . . . . . . . . . .
Nickel & Nickel “Truchard Vineyard” . . . . . . . . .

10.00  36.00
48.00

Zardini, Italy . . . . . . . . . . . . . . . . . . . . .
Etude, Pinot Gris, Carneros . . . . . . . . . . . . . . .

10.00
10.00

 36.00
36.00
48.00
48.00

Leese-Fitch, Sonoma . . . . . . . . . . . . . . . .  
Oyster Bay, New Zealand . . . . . . . . . . . . .
Ladera, “Howell Mountain,” Napa . . . . . . . . . . .
Kim Crawford, New Zealand . . . . . . . . . . . . . . .

10.00  36.00
48.00

Fess Parker, Santa Barbara . . . . . . . . . . . 
Hogue, “Genesis,” Washington . . . . . . . . . . . . . 

 42.00
48.00

Fess Parker, Viognier, Santa Barbara . . . . . . . . .
Conundrum, Napa . . . . . . . . . . . . . . . . . . . . .

 10.00  36.00
52.00
56.00
64.00

Laurier, Los Carneros . . . . . . . . . . . . . . .
Le Crema, Sonoma Coast . . . . . . . . . . . . . . . .
Laetitia, Arroyo Grande Valley . . . . . . . . . . . . . 
Champ de Reve, Anderson Valley . . . . . . . . . .

 10.00

 

 36.00
42.00
52.00
56.00

J. Lohr, Los Osos, Paso Robles . . . . . . . . .
Franciscan, Napa Valley . . . . . . . . . . . . . . . . . . . . 
Bernard-Griffin, “Reserve,” Washington . . . . . .  
Yates Family, Mount Veeder, Napa . . . . . . . . . . .  

 10.00

 
 
 

 36.00
42.00
52.00
56.00
64.00
95.00

120.00
220.00

Rodney Strong, Sonoma . . . . . . . . . . . . .
Murphy-Goode, Alexander Valley . . . . . . . . . . .
Anderson Conn Valley, Prologue, Central Coast .  
Ladera, Napa Valley . . . . . . . . . . . . . . . . . . . . . 
Simi Landslide, Alexander Valley . . . . . . . . . . . . 
Rodney Strong, “Brothers Ridge,” Napa . . . . . . .
Barnett, “Spring Mountain,” Napa . . . . . . . . . . .
Opus One, Napa . . . . . . . . . . . . . . . . . . . . . .

 

 
 

 36.00
48.00
52.00
56.00
80.00

Don Miguel Malbec, Argentina . . . . . . . . . . . . . . 
Bell, Syran, Sierra Foothills . . . . . . . . . . . . . . . 
Epiphany, Petite Syrah, Santa Barbara . . . . . . . . .
Rodney Strong, Meritage, Symmetry . . . . . . . . . 
Chateau Haut Beausejour, France . . . . . . . . . . .

BottleGlassBottleGlassChardonnay

Pinot Grigio

Sauvignon Blanc

Riesling

Pinot Noir

Merlot

Cabernet Sauvignon

Interesting Reds

Interesting Whites



SPECIALTY DRINKS

5.00
5.00
6.00
6.00
6.00
7.00
7.00

PACIFICO . . . . . . . . . . . . . . . . . . . . . . .
ODOUL’S (Non-Alcoholic) . . . . . . . . . . .
BUDWEISER . . . . . . . . . . . . . . . . . . . . . .
BUD LIGHT . . . . . . . . . . . . . . . . . . . . . .
MICHELOB ULTRA . . . . . . . . . . . . . . . .
STELLA ARTOIS . . . . . . . . . . . . . . . . . . 
NEGRA MODELO . . . . . . . . . . . . . . . . . 

7.00
7.00
7.00
7.00
7.00
7.00
7.00

HEINEKEN . . . . . . . . . . . . . . . . . . . . .
NEWCASTLE . . . . . . . . . . . . . . . . . . . .
BLUE MOON . . . . . . . . . . . . . . . . . . . .
STONE IPA . . . . . . . . . . . . . . . . . . . . . .
SAM ADAMS . . . . . . . . . . . . . . . . . . . . . 
AMSTEL LIGHT . . . . . . . . . . . . . . . . . .
FAT TIRE . . . . . . . . . . . . . . . . . . . . . . .

FISHERMAN’S HURRICANE  13.75
Skyy Vodka, Bacardi Rum, Tanqueray Gin, Triple Sec,
Amaretto, Pineapple and Grapefruit Juices, with a 
float of 151 Bacardi Rum.

TIKI TAI  11.75
Bacardi Rum, Triple Sec, Pineapple and Orange
Juice,with a float of Meyers Rum.

MOJITO  11.75
Traditional Mojito made with Bacardi Rum.
Also, Pineapple, Strawberry, and Mixed Berry.

PINA COLADA  11.75
Bacardi and Malibu Rums, Coconut, and Pineapple 
Juice. Also, Raspberry and Ultimate.

LEMON DROP MARTINI  11.75
Skyy Citrus Vodka, Triple Sec, and Fresh
Lemon Juice, with Sugar on the rim.

GINGER SMASH  11.75
Skyy Ginger Vodka, Fresh Ginger, Mint, 
Iced Tea, and Lemonade.

TROPICAL BREEZE  11.75
Bacardi Rum, Blue Curacao, Coconut and 
Pineapple Juice.

MARGARITA  11.75
Made with Ranchero Blanca Tequilla, Triple Sec, 
Fresh Lime and Lemon Juices.
Also, Strawberry, Mango, Peach, and Cadillac.

THE TACKLE BOX BOWL
Skyy Vodka, Peach Schnapps, Peach and Lime 
Juice, with a float of Midori Melon Liquor.  

SHARK ATTACK BOWL
Vodka, Skyy Raspberry, Skyy Citrus, Lemonade,
Sprite and cranberry.  

PARADISE PUNCH BOWL
Lou’s Amazing Rum Blend, with Blue Curacao
and Pineapple Juice. 

TAHITIAN COOLER BOWL 
Malibu Rum, Vodka, Pineapple and
Orange Juices, with a float of Meyers Rum.  

FISH BOWL  (Serves 4)  39.95                                                          GUPPY BOWL  (Serves 1)  12.95BOWL DRINKS



BAR MENU
SEAFOOD TOWER  69.95
Jumbo Chilled Shrimp, Ahi Poke, Ahi Sashimi,
King Crab, Scallops, Green Mussels and 
Oysters on the Half Shell.

STEAMED MUSSELS  15.95
Green and Black Mussels in our White Wine, 
Secret Herbs and Butter Broth.

OYSTERS ON THE HALF SHELL  15.95
½ Dozen of Fresh Pacific Oysters.

AHI SASHIMI  15.95
Fresh Ahi Tuna sliced thin served with Wasabe 
and Ginger.

SHRIMP COCKTAIL  13.95
Jumbo and Large Shrimp served with Fresh 
Cocktail Sauce.

OYSTER SHOOTER  3.50
Served with Vodka or Tequila.

BEEF SLIDERS  8.95
Mini Grass-fed Beef Sliders served on our Brioche 
Bun, with Tartar Sauce, Lettuce and Tomato.

STEAK SLIDERS  10.95
Chargrilled Steak with Blue Cheese, Bacon, Fried
Onions, and our Spicy Sauce.

LOBSTER TACO  4.95
Grilled Lobster, Fresh Corn Tortillas, Cabbage, 
Lime Slices, and our Famous White Sauce.

SWORDFISH TACO  4.95
Grilled Swordfish, Fresh Corn Tortillas, Lime Slices, 
Cabbage, and our Famous White Sauce.

GRILLED CAJUN LAMB CHOPS  16.95
New Zealand Baby Lamb Char-Grilled with 
our Cajun Seasoning.

STEAMED CLAMS  15.95
Little Neck Clams in our White wine, Secret Herbs 
and Butter Broth.

OYSTER ROCKEFELLER  16.95
Fresh Pacific Oysters with delicious Spinach, Bacon, 
and Creamy Hollandaise Sauce.

AHI POKE  15.95
Fresh Ahi Tuna, with Avocado, Cilantro, and our 
Secret Marinade, Topped with Fresh Seaweed Salad.

CHICKEN STRIPS  6.95
Hand-Battered Chicken Breast, served with 
Special Sauces.

BUCKET OF JUMBO SHRIMP  13.95
Bucket of our Fried Jumbo Shrimp.

BUCKET OF FRIED OYSTERS  11.95
Bucket of our Fried Oysters.

BUCKET OF CALAMARI STRIPS  11.95
Bucket of our Fried Calamari Strips.

WORLD FAMOUS BAJA FISH TACOS  3.95
Beer-Batter Fried Alaskan Cod, Fresh Corn Tortillas, 
Cabbage, Lime Slices, and our Famous White Sauce.

SHRIMP TACOS  3.95
Grilled or Beer-Batter Fried Shrimp, Fresh Corn 
Tortillas, Cabbage, Lime Slices, and our Famous 
White Sauce.
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