HOME OF THE WORLD FAMOUS

SHRIMP TRAY

ORIGINAL SHRIMP TRAY CAPTAIN'S TRAY &

® Crispy Shrimp, Calamari, &
Grilled Shrimp & sliced SPFM Whitefish with french fries
Veggie Mix, seared “A la and housemade coleslaw.

Does not include garlic bread.
(serves 2) 40%° (serves 4) 68°0

WHOLE FISH TRAY o

SUPER TRAY M Whole crispy tilapia, and SPFM
Grilled Shrimp, whole Lobster, Veggie Mix seared "A la Plancha

Whitefish fillet, and SPFM Veggie style. Se2:r7\/£d with Ga;'éggBread
Mix seared “A la Plancha” style "% (serves
(serves 4-6) 112%

~

Plancha” style
(serves 1) 17%° (serves 2) 31%°
(serves 4) 59% (serves 6) 89%°

FAMILY MEAL © * © B A

Grilled Shrimp, Whole crispy Tilapia, Snow Crab legs, Kielbasa
Sausage, corn on the cob, and SPFM veggie mix seared
\“A la Plancha” style. Served with Garlic Bread (servess) 132% Y

Create a custom fray with
your favorife add-ons!

TRAY ADD-ONS

Whole Lobster 43*°  Red Snapper 11  Whole Tilapia 13°

Swordfish 19 SPFM Veggie Mix 10%°  Crawfish Qo9/L8
Snow Crab 39  VeggiesOnly 8  Mussels Qo9/LB
Calamari 13 PotatoesOnly 8  Smelts goo/L8
Shrimp 13%  Spicy Sausage 15  Baby Octopus  9°/8
Halibut 18%  CornontheCob 4  Huachinago ~ 15%/8
Salmon 13*  Garlic Bread 7 Dungeness Crab 28%°/t8
Tilapia 11% Large Scallops 28°8

CHOOSE YOUR STYLE CHOOSE YOUR FLAVOR

ALAPLANCHA [ e CRISPY stioome ' oern @ siee

Seared on our flat griddle Deepfried | sprwssignatwre Garlic butter, lemon



SEASIDE SHAREABLES

CRISPY BRUSSELS

Crispy brussel sprouts
tossed in a honey glaze 10*

ZUCCHINI FRIES

Housemade zucchini fries
with ranch dressing 10%

GRILLED BROGCOLINI
Marinated & chargrilled 10

CRISPY CALAMARI

Crispy calamari served with
cocktail sauce 13%

OYSTERS
On the half shell (6) 14% (12) 26°°

GARLIC BREAD 72

SPFM VEBBIES 10°°

LOADED POTATOES =

Deep fried potatoes covered with New
England Clam Chowder & topped with
cheese & green onions 10

MEXICAN SHRIMP COCKTAIL

A traditional Mexican cocktail

with shrimp, red onion, cucumber,
cilantro & avocado in a citrus &
tomato marinade, with chips 15°/LB

GEVICHE

Choice of Fish, Shrimp, Clams,
Scallops, Imitation Crab Meat, and
Octopus with your choice of onions,
tomatoes, cucumber, jalapeno,
cilantro, celery & Lime Juice 15%/LB

POTATOES s>

SOUP+SALAD

CLAM CHOWDER

Our family’s secret clam chowder
recipe is thick, rich & creamy

SEAF00D SOUP

Made fresh to order with Shrimp,
Swordfish, Chopped Clams, Octopus,
Calamari, and Sea Scallops

8oz 7°° 160z 14*® 300z 25

TAGOS+BURRITOS

8oz 7 160z 14*° 300z 25%

TACOS B &

Cabbage, onions, tomatoes, cilantro,

our Signature Sauce

Tilapia 4%° Red Snapper 4°°

Shrimp 5% Salmon 5%

Halibut 6°° Calamari  3°°

Swordfish  6°° Lobster  10°°

 WHATISTHE )
SPFM VEGGIE MIX?

Our signature medley of freshly
sliced bell peppers, onions,
tomatoes, & red potatoes,

prepared fajita style with our

signature seasoning

\_ J

BURRITOS B &

Cajun potatoes, cheese, cabbage,
onions, tomatoes, cilantro, our

Signature Sauce

Tilapia 13 Red Snapper 15°%°
Shrimp 15% Salmon  17°°
Halibut 21°° Calamari 14°°
Swordfish 21°° Lobster  24°°
a HAPPY HOUR )

Monday - Friday from 3-5PM
Ask to learn more

SHRIMP TACO TUESDAY

3% Shrimp tacos all day long

\_ J




[T CHOICE

WORLD FAMOUS SHRIMP PLATE o

Shrimp & sliced SPFM veggie mix seared “A la Plancha” style.
Served with garlic bread 17

FISH+CHIPS =

Crispy seafood served with Coleslaw and Fries

Tilapia 16°°  Red Snapper 16°°
Shrimp 16%°  Salmon 1999
Halibut 25°°  Calamari  16°°
Swordfish  25%  Scallops  11%°

PIRA Creatz Your Own plate with
\% your fwo favorife sides!

GYO PLATE © B (choose 2 sides)

Tilapia 1699 Small Green Salad
Halibut 2599 Coleslaw, French Fries
Salmon 1999 Garlic Bread
Swordfish 2599 Steamed Rice
Red Snapper  16°° Corn on the Cob
Shrimp 1699 SPFM Veggies
Calamari 1699 BBQ or Fried Zucchini
Grilled Broccolini
Grilled Cajun Potatoes

N Y
GUPPY FOOD DOCK SIDES

KID’S CUP OF SEAFQOD Housemade Coleslaw 7%
Choice of Crab Meat, Shrimp, French Fries 3%
or Tuna 8oz 9% Green Salad 2%

1/2 Garlic Bread 3%
KID'S PLATE Steamed Rice 24
Corn Dog, Quesadilla, Popcorn Corn on the Cob 499
Shrimp, Fish Bites or Chicken SPFM Veggie Mix 399
Tenders (+1%) Served with your Fried Zucchini 399
choice of Corn on the Cob, Grilled Broccolini 299
g;ig%‘e?ﬁi’fag;g Bread or Grilled Cajun Potatoes 3%



SAILOR SANDOS

TUNA MELT

Tuna salad & melted cheddar cheese
On sourdough bread 15
On footlong loaf 15%

TUNA SALAD

On sourdough bread 13
On footlong loaf 13%

GRILLED SALMON SANDWICH

Citrus honey glazed grilled salmon
with arugula, sliced tomato, red
onions & our Signature Sauce on a
toasted bun 18

LOBSTER GRILLED GHEESE

Maine Lobster meat seasoned with
our Signature Seasoning, cheddar,
jack and provolone on a toasted
sourdough bread 25%

BURGERS
Burger 5% Cheese +0.75
Double Burger 67° Cheese + 1°°

FISH SANDWICH B =

Footlong or Sourdough — A la
Plancha or Crispy — Cabbage,
onion, tomato, cilantro & Signature
Sauce OR Lettuce, tomato, red
onion & tartar sauce.

Tilapia 12°° Red Snapper 14°°
Shrimp 14°° Salmon 16%°
Halibut 20°° Calamari  14°°
Swordfish  20%° Scallops  11°°

FISH BURGER =

On a brioche bun with tartar sauce,
lettuce, tomato, and purple onion
OR Try it Fish Lovers Style:
Breaded & fried, topped with

coleslaw. Served with french fries.

Halibut 20°°  Red Snapper 14%
Swordfish  20° Salmon 16%°

VEGETARIAN

Seasoned tomatoes, onions,
potatoes & bell peppers

CRISPY AVOCADO TACO =

Breaded & deep fried avocado
on corn tortilla with green & red
cabbage, green onions & carrot
shavings & a citrus honey
dressing 3%

IMPOSSIBLE TAGO 3

Impossible plant based taco on corn
tortilla with cabbage, onion, tomato,
cilantro, & our Signature Sauce 3%

IMPOSSIBLE BURRITO B =

Impossible plant based burrito

on flour tortilla stuffed with grilled
potatoes, melted cheese, cab-
bage, onions, tomatoes, cilantro, &
our Signature Sauce 10%

BEVERAGES

Small Fountain Drink 2%
Large Fountain Drink 3%
Bottled Soda 2%°
Whole Coconut 5%
SPFM Water Bottle 2%°
160z Domestic Beer goo
160z Imported Beer 90
320z Domestic Beer 137
320z Imported Beer 15%

160z Michelada Upgrade 3%
320z Michelada Upgrade ~ 4*°

San Pedro Fish Market adds a 3.5% administrative
surcharge to offset employee benefit costs and
other operating expenses. This is not a gratuity.

Entire menu is subject to change due to seasonali-
ty and availability. Consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may
increase your risk of food borne illness. Some of
our items may contain dairy and/or nuts.



