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| ce Cold Seaf ood Bar Appeti zers

Oysters on the Half Shell (6) for $8.99 (12) for $17.99
Served with cocktail sauce, horseradish, m gnonette

Hawai i an Poke Tower of Ahi, wasabi, sweet soy, and jal apeno......... $11. 99
Seared #1 Ahi Tuna, Sashmi Style with trio of sauces...
yuzu-garlic,cilantro wasabi,white BBQ ...$11. 99
Cevi che- Scal | ops, shrinp, fresh sashim -grade fish, jicam, avocado,
cilantro, served with tortilla chips.$11.99
Junmbo Prawn Cocktail, cocktail sauce, horseradish.......cc.coc.... . $10. 99

Cracked Crab Appeti zer
Chilled and mari nat ed Dungeness Crab from our patented Crab-O Mti c.
Treat yourself to this delicious crab eating event
10 ounce $13.99 20 ounce $26.99

Hot and Delici ous Appeti zers
Pi sno’ s Fanous Stuffed Sourdough Round-with garlic herb butter...$2.99

Pismo’s White C am Chowder * Spicy Red Chowder
Cup $3.99 Bow $4.99 140z. Mg $5. 99

Fried Snapper Bites, Cispy Fried Snapper nuggets with tartar and cocktail ... $9.99
Roast ed Goat Cheese Plate, sweet tonmato jam roasted garlic,
ni coi se olive tapenade, bal sam c reduction, Panini toasts...$9.99
Gilled Castroville Artichoke, served with |enmon-garlic Aioli ...$7.99
Steanmed Manilla Cans or Pacific Missels,
garlic-white wne-butter, served wth toasted sourdough...
regular: $9.99 large: $14.99
Crab Cakes — Made with fresh Dungeness crab neat, with | enon beurre sauce..$12.99
Pi st achi o- Sour dough Crusted Cal amari Steak..... $9. 99
BBQ Oysters ...$9. 99 Fried Oysters, a house specialty — olive tapenade ...$10. 99
Garlic Fries tossed with our toasted garlic parnesan cheese...$5. 99
Sweet Potato Fries, spicy cilantro-jal apeno sauce.... $7.99

Nice Little Starter Sal ads

M xed Green, creany bleu, ranch, Italian, chanpagne vin...$4.99
Caesar, romai ne, arugula, shaved parnesan... $4. 99
Wl ted Spinach, warm bacon vin, bleu cheese, fried shallots, chopped egg... $5. 99
Wedge, creany bl eu, bacon, crunbled bleu, radish, cherry tomato..$5.99

Di nner Sal ads

Al bacore Sal ad Utimte Conbo Louie
made with our house poached A seafood | overs fantasy with junbo
tuna, m xed greens, tonmatoes, prawns, shrinp, and dungeness crab,
boi | ed Yukon pot at oes, hard egg, hard boil ed egg, and gherki n gar ni sh,
and chanpagne vinaigrette....$12.99 Loui e Dressing on the side..$17.99

Crab Cakes with Caesar Sal ad $14.99
Spiced Crusted Sirloin with Wdge $15.99

Choose one of our nice little salads to go with the foll ow ng...
Gilled Chicken....$12.99 Gilled Sal non..... $15. 99
Pi stachio Crusted Cal amari $12. 99
Gilled Prawns.... $15. 99 Pan Seared Scal |l ops $18.99




Fi sh and Chi ps
Cod ‘n Chips $12.99 Snapper and Chi ps $13. 99

Crispy Fried Fish served with Poppy seed Cole Slaw and Fri es.

Fried Snapper, Asian Cole Slaw and Sweet potato Fries
$14. 99

| ron Pot Ci oppi NO “Hot to the |ast drop”

Rave reviews for our version in a spicy w ne-tomato sauce with a generous
Amount of cl ans, nussels, shrinp, scallops, and sea bass..$19. 99
Cioppino with Crab on Top.... $28. 99
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Li ngui ni and d ans.... $15. 99 Seaf ood Pasta $16. 99
Fresh Manilla Clans, |inguini pasta in Spaghetti Noodl es with Scall ops,
a light white wine, garlic broth. Shrinp, Calamari, Broccolini in a light
tomat o, white w ne sauce.
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Entrée Dinners (Served with two di nner choices)

Poached Australian Lobster Dinner (7-8 0z.).$34.99

Butter

Surf and Turf -
Filet Mgnon (soz) and Australian Lobster (7-8oz)..$54. 99
New Yor k Steak (140z) and Australi an Lobster (7-80z) ..$49. 99

Filet Oscar —-topped with crab and béarnai se sauce ...$34. 99
Wod Gilled Kobe Beef Ribs ...$21.99

Gilled Lenon-Rosemary Chicken ...$14. 99

Sl ow Roasted and Char Spiced Sirloin — nediumand up only ...$15. 99
New York Steak 140z. — herb butter ...$24.99
Sandw ches/ Bur gers
Served with Poppyseed cole slaw or shoe string fries
Bl ackened Sal non Bur ger Ahi  Tuna Burger
Roast ed Red Pepper Aioli, Basi| Caper Aioli, Geen
Crispy shallot Slaw ...$10.99 Appl e Wasabi Slaw ...$12.99
Gilled Sal non Sandw ch Gilled Mahi Mahi Sandw ch
Rosemary Faccoci a, O ange Tomat o, Tartar Sauce, Chopped
Fennel Sal ad ...$10. 99 Romai ne ... $10. 99
Chi cken BLT Sandw ch Spiced Crusted Tri Tip Sandw ch
Lenon Gilled Chicken, Arugal a, Wat ercress, Crispy Shallots,
crispy bacon ...$9.99 pi ckl ed red oni ons, horseradish

Jack Ranch Burger
Gilled Black Angus and Kobe Bl end,
Crispy Shallots, Crunbled Bleu
Cheese, Bacon, Horseradish
dressing, watercress ...$12. 99

dressi ng (Cooked Medi um

Beach Bur ger
Gilled Black Angus and
Kobe Bl end, Car anel i zed
Oni ons, Saut eed nmushroom Bacon,
and Till anbok Cheddar ...$12.99

... $10. 99




Tonight’s Fresh Fish Sel ections

Di nner includes two side choi ces.

Top Your Fish or Steak with our
Shrinp Topper (Gulf Coast Rock Shrinp in lobster butter)for $3.99
Crab Topper (Dungeness Crab in a |obster butter)for $7.99

WIild Wiite Sea Bass - Gilled or

Crusted with beurre bl anc $23. 99

WIild Mahi Mahi - Gilled $16. 99
WIld California Halibut - Gilled or

Crusted with beurre bl anc $25. 99
WIld Shark — grilled $16. 99
WIld Swordfish — grilled $22. 99
Atlantic Salnon- grilled $16. 99
WIld Col unbia R ver Sturgeon,

Gilled or Blackened $24. 99
WIld Red Snapper-Line Gilled $15. 99
Junbo Prawns — grilled with scanpi butter $16. 99
Crab Cakes Di nner $20. 99
Cal amari Steak with Pistachio Crust,

| emon beurre bl anc $15. 99
Pan Seared Scallops & Crusted Cal amari Conbo $22. 99
Pan Seared Scall ops & Crab Cake Conbo $22. 99

Cracked Dungeness Crab Di nner

Served Cold and mari nated with one hot side 20 ounces. ....$29

Chef Justin’s Pl ates

Herb Crusted Wite Sea Bass $24.99 W1ld Col unbia River Sturgeon $24.99
Served with Wiite Bean ragu Li ghtly snoked, carmalized cabbage,
and red wi ne jus. hor ser adi sh vel vet pot at oes,

Dijon nustard beurre bl anc.

Gilled Sushi Grade Big Eye Tuna $25.99
Bl ack Pepper gl azed, Basmati rice, Caramelized
Garlic broccolini, Soy nustard sauce.

Sea Scal | ops $23. 99 | daho Trout $15.99
Caranelized with Pan Roasted in brown butter,
pol enta and arugul a. roast ed yukons, al nonds,

and saut éed broccolini.

Sides $3.99: Roasted cauliflower with Al nbnds, Caranelized Garlic broccolini,
Au gratin potatoes, Steaned veggi es, Sauteed Arugala, Pisno Pilaf,
Bacon Brai sed Swiss Chard, Herb Roasted Yukon Pot at oes.
Pri nb Sides(counts as two sides): Gilled Artichokes, Polenta wth arugul a,
Penne Pasta w sun dried tomatoes and feta cheese,
Buttered Noodl es.




Made daily with an al nond graham crust and topped with | enon curd.

Coast al

Lenon Mascar pone Cheesecake $7. 25

Des

serts

Warm Brownie A | a Mode $6. 99

Topped French vanilla Ice Cream and Hazel nut Crénme Angl ai se.

Pi sno’ s

| ce Cream Sandwi ch $6. 99

Freshly made Ci nnanmon Cooki es sandwi ch with ci nnanon ice cream

amaretto car anel

Chi cken Fi ngers,
Popcorn Shri np,

sauce and crushed toffee.

Kid s Menu

(with one drink choice)

Gilled Cheese Sandw ch,
Buttered Noodl es... $4. 99

Pepsi ,

D et Pepsi,

Sierra Mst,
Orange Crush, Sobe Lean-Cranberry/ G apefruit

fries...$4.99
fries...$4.99

fries...$4.99

Bever ages

Dr.

Pepper,
.. $2.99

Bl ack or Raspberry Iced Tea ...$2.99
Fresh Lenonade or Strawberry Lenpnade ...$2.99 (Refills $1.00)
Hot Tea ...$2.99
Lenmon Lift, Green Tea, Earl Grey, Constant Conment, English Teatine,
Decaf — Orange Spice

I talian Roast Coffee, Decaf Coffee ...$2.99
Draft Beers 160z. 2202Z. Bottl e Beers
Bud Li ght, Coors Light $4.95  $5.95 Bud, Bud Li ght
Pi snp’ s Honey Bl onde $5.95  $6.95 Coors, Coors Light
Fi restone Pale 31 $5. 95 $6. 95 MED, MIller Lite
Fi restone Doubl e Barr el $5.95  $6.95 M chelob Utra
Stella $6.25  $7.25 Hei neken, Hei neken Li ght
Newcast | e $6.25 $7.25 Corona, Corona Light
Kona Longboard $6.25 $7.25 Sam Adans
Anchor Steam $6. 25 $7. 25 Sierra Nevada Pale Al e
W dner Hef $6.25 $7.25 Dos Equi s Lager
Bl ue Mbon $6.25  $7.25 Pacifico
Si erra Nevada Seasonal $6.25 $7.25 Negra Model o

Fat Tire 1554

Qui ness

O Doul ' s
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Mug’ s Root Beer,
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