HOME OF THE WORLD FAMOUS |, JAPPYHOUR
Excludes Holidays
\349 Shrimp Tacoy

ORIGINAL SHRIMP TRAY CAPTAIN'S TRAY &
© Crispy Shrimp, Calamari, &

Grilled Shrimp & SPFM Veggie Whitefish with french fries and
Mix, seared “A la Plancha” style housemade coleslaw. Served

(serves2) 3877 (serves4) 69%° with Garlic Bread (serves4) 65°%°

SUPER TRAY o WHOLE FISH TRAY o

Grilled Shrimp, whole Lobster, Whole crispy tilapia, and SPFM
Whitefish fillet, and SPFM Veggie Veggie Mix seared “A la Plancha”
Mix seared “A la Plancha” style  style. Served with Garlic Bread
(serves 4-6) 130% (serves 2) 24%°

-

B-STREETTRAY &~ © P h

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) 149% Y

: SR Create a cuslom tray with

youte favo'rite add-ond/
TRAY ADD-ONS
Whole Lobster 48%°  Tilapia 12  Garlic Bread 7%
Swordfish 20  Red Snapper 13%  Catfish 12%
Snow Crab  42°°8  SPFMVeggie Mix13*°  Whole Tilapia  13%/8
Calamari 17 VeggiesOnly 9%  Crawfish 10%
Shrimp 17 PotatoesOnly 9%  Mussels 12%9/8
Halibut 26  Spicy Sausage 9°°  Baby Octopus 10%/®
Salmon 15%  CornontheCob 6%  Huachinago  16°'8

CHOOSE YOUR STYLE CHOOSE YOUR FLAVOR

) SAVORY MO0 DIABLO
ALAPLANCHA P 1/ CRISPY SEASONING DE AJD SAUCE
Seared on our flat riddle Pecp fried ST S Sehitor e spigomao



SEASIDE SHAREABLES

CRISPY BRUSSELS

Crispy brussels sprouts
tossed in a honey glaze 11%

ZUCCHINI FRIES

Housemade zucchini fries
with ranch dressing 11%°

GRILLED BROCCOLINI
Marinated & chargrilled 10%

CRISPY SHAREABLES =

Crispy Calamari or Shrimp served
with cocktail sauce 17

SWEET+SPICY CALAMARI =

Crispy Calamari & shishito peppers
tossed in a sweet & spicy sauce 17%

GARLIC BREAD 7°°

SOUP+SALAD

GCLAM CHOWDER

Our family’s secret clam chowder
recipe is thick, rich & creamy
80z Cup 6°° 160z Bowl 9%

FISHERMAN'S STEW

Lobster stock filled with Shrimp,
Black Mussels, Calamari, Salmon,
zucchini, garbanzo beans, corn
on the cob, topped with parsley

& cilantro. Served with saladitas
crackers & fresh lemons. 15%

CAESAR SALAD

Crisp romaine lettuce, parmesan
cheese, croutons & caesar dressing
10  Shrimp 20 Salmon 23

SPFM VEGBIE MIX 132

OYSTERS
On the half shell (6) 14% (12) 29%

LOADED POTATOES =

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

MEXICAN SHRIMP COCKTAIL

A traditional cocktail with shrimp,
red onion, cucumber, cilantro &
avocado in a citrus & tomato marinade,
with Saladitas crackers 15°/LB

CEVICHE

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 9*°

TAGOS+BURRITOS

TACOS B &

Cabbage, onions, tomatoes, cilantro,
our Signature Sauce.

Try it Baja Style: Our housemade
Beer Battered recipe

Tilapia 3% Red Snapper 5°
Shrimp 5% Salmon 59
Halibut 5% Calamari 5%
Swordfish 5% Lobster 999
BURRITOS B =

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

Tilapia 139 Red Snapper 15°°
Shrimp 15% Salmon  15°%
Halibut 20°° Calamari 15°%
Swordfish 21°° Lobster  29%



[T CHOICE

WORLD FAMOUS SHRIMP PLATE

o

Shrimp & sliced SPFM veggie mix seared “A la Plancha” style.

Served with garlic bread 19%

FISH+CHIPS =

Crispy seafood served with Coleslaw and Fries
Tilapia 18°°  Red Snapper 19°°
Shrimp 19%  Salmon 19%°
Halibut 28°°  Calamari  19°°
Swordfish  26°°  Scallops  15°

CYO PLATE
Tilapia 1899
Halibut 28%
Salmon 199°
Swordfish 26
Red Snapper  19°°
Shrimp 1999
Calamari 199°
Create Vour Own plate with
youte Lo favorile dides!

.

© B3 (choose 2 sides)

Small Green Salad
Side Caesar Salad
Coleslaw, French Fries
Garlic Bread

Steamed Rice

Corn on the Cob
SPFM Veggies

Grilled Zucchini
Grilled Red Potatoes
Broccolini

_/

WHAT IS THE SPFM VEGGIE MIX?

Our mix of sliced bell peppers, onions, tomatoes, & red potatoes,

prepared fajita style with our signature seasoning

DESSERT

CHURRO DONUT

Tossed in cinnamon sugar topped with
vanilla ice cream & caramel sauce 10%

MANGO SORBET SPFMway 10%
KID"S SUNDAE

With Hershey syrup or caramel 10%

DOCK SIDES

Housemade Coleslaw
Broccolini

French Fries
Steamed Rice

Grilled Zucchini
Grilled Red Potatoes
Street Corn

Chips & Salsa
Casesar Salad

999
999
599
599
999
999
999
499
899

Entire menu is subject to change due to seasonality 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.



SAILOR SANDOS

All sandwiches served with french fries

TUNA MELT

Tuna salad & melted cheddar cheese
On sourdough bread 16

TUNA SALAD
On sourdough bread 14%

GRILLED SALMON SANDWICH

Citrus honey glazed grilled Salmon
with mixed greens, sliced tomato,
red onions & our Signature Sauce
on a toasted bun 20°

PEDRO PO'BOY

Battered & fried, on garlic bread
with lettuce, tomato, dill pickles,
pickled red chili, Aioli & tartar
sauce. White Fish or Shrimp 16

LOBSTER GRILLED GHEESE

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

BURGER SNOB SMASH

Double smash patty, caramelized
onion, lettuce, tomato, house
pickles, white cheddar cheese &
secret sauce, on a Brioche bun 14

FOOTLONG FISH SANDWICH B3 e

Choose your fish, grilled or Crispy,
cabbage, onions, tomatoes, cilantro,
our Signature Sauce on garlic bread.

Tilapia 16°° Red Snapper 17°°
Shrimp 17°° Salmon 18%
Halibut 26°° Calamari  18%

Swordfish  26°° Scallops 16
FISH BURGER

On a brioche bun with tartar sauce,
lettuce, tomato, and purple onion

Try it Fish Lovers Style: Breaded &
fried, topped with coleslaw.

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

VEGETARIAN

CRISPY AVOCADO TACO ="

Breaded & deep fried avocado on
corn tortilla with green & red cabbage,
green onions & carrot shavings &
citrus honey dressing  4°°

IMPOSSIBLE TAGO 3

Impossible taco on corn tortilla with
cabbage, onion, tomato, cilantro, &
our Signature Sauce  4*°

IMPOSSIBLE BURRITO B =

Flour tortilla stuffed with grilled potatoes,
cheese, cabbage, onions, tomatoes,
cilantro, & Signature Sauce 14*

BEVERAGES

Small Fountain Drink 2%°
Large Fountain Drink 3%
Bottled Soda / Water 2%°
Whole Coconut 5%
160z Domestic Beer goo
160z Imported Beer 930
320z Domestic Beer 137
320z Imported Beer 15%

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

HOT DRINKS

FRENCH ROAST

Rich Arabica beans from South
America, brewed to perfection 2%

HOT COCOA

Chocolatey goodness topped with
mini marshmallows 2%

GUPPY FOOD

13% (12 years & under)

Hamburger or Cheeseburger,
Grilled Salmon, Crispy Shrimp,
Quesadilla or Chicken Tenders.
Includes French Fries, Fruit & Drink



