
Pismo’s Coastal Grill and Fresh Fish Market 

SALES TAX ADDED TO ALL ITEMS 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 

your risk of foodborne illness, especially if you have certain medical conditions. 

 

Appetizers 

Pismo’s Famous San 

Francisco Sourdough Round 

Bread 5.75 

Snapper Bites  14 
crispy fried snapper nuggets, 

tartar and cocktail sauce 

Pismo’s Crab Cakes 18 
lemon beurre blanc  

Pistachio Crusted 

Calamari    17 
Lemon beurre blanc 

Santa Maria Steak  18 
wood grilled tri-tip, sweet BBQ 

sauce, creamy horseradish, crumbled 

bleu cheese, fried onions 

 

Pismo’s Chowder 
Your Choice: 
Classic White | Spicy Red Rhode 

Island Clear | ½ & ½  

Dave’s Lite 

Cup $7 | Mug $9.5 

Bowl $10 | Bread Bowl 11 

SANDWICHES 
Served with fries or coleslaw 

Tuna Melt    16 
fully sustainable, line caught wild 

albacore tuna salad, jack cheese, 

toasted sourdough 

Sweet & Spicy Crispy Fish 

Sandwich    16 
crispy whitefish filet, spicy 

tartar, pickles, tomato, crisp slaw 

Pier Burger(USDA PRIME) 17 
lettuce, tomatoes, onion, American 

cheese, special sauce 

Crab Cake Club 16 

Pismo’s lemon crab cake, 

avocado, bacon, tomato, arugula, 

lemon tartar 

 

 

  

GB3 Salads 

Chopped Salad 

Micro greens, power mix, baby 

greens, avocado, Asian pear, 

watercress, red onion, blue 

cheese, toasted sunflower seeds, 

champagne vinaigrette. 

Choice of Protein: 

Rosemary-Chicken 21  

Santa Maria Tri-Tip 28  

Grilled Salmon 30  

Grilled Shrimp 24 

 

Lunch Salads* (regular/large) 

Caesar Salad  9/14 
Romaine, sourdough crumble, 

arugula, parmesan 

Mixed Greens  9/14 
Mixed greens, tomatoes, carrots, 

cucumbers, choice of dressing 

Wedge   10/16 
Creamy bleu, bacon bits, crumbled 

bleu cheese, cherry tomatoes, 

radishes 

Bistro Salad  10/16 
Mixed artisan, roasted sweet 

potatoes, dried cranberries, 

pumpkin seeds, fontina cheese, 

champagne vinaigrette  

Sesame Shrimp Salad 17 

Napa cabbage, cilantro, ginger 

marinated shrimp, crispy wontons, 

carrot, scallions, peanuts, miso 

sesame dressing.   
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Louie Salads 

Ultimate Combo Louie: $31  

Jumbo prawns, shrimp, Dungeness 

crab, hardboiled egg, gherkins, 

green beans, tomatoes 

Shrimp Louie: $23 

 
 

 

Seafood Tacos 

Blackened Salmon  17 

Blackened Shrimp  17 

Enjoy (2) fish tacos with fire 

roasted salsa, avocado,  

cabbage-cilantro slaw,  

heirloom tomato pico de Gallo, 

fresh lime crema. 

*Served with green chili black 

beans

Fish & Chips  

cole slaw and fries 

$1.99 for garlic fries or sweet potato fries 

----------------------------------------------- 

Haddock 18 | Snapper 19 

Lunch Entrees 

Two (2) sides:  

Wilted Arugula, Broccoli, Cauliflower, Brussel Sprouts, Sweet 

Potato Hash, Cilantro Rice, Fries, Poppy Seed Coleslaw 

Grilled Alaskan Halibut     36 

Grilled Wild Swordfish     28 

Grilled Atlantic Salmon     28 

               Grilled Mahi Mahi          27 

                Wild Blackened Snapper     23 

                Grilled Rosemary Chicken   19 

                Grilled Santa Maria Sirloin 24 

                Grilled Jumbo Prawns        22 

               Pistachio Crusted Calamari   22

 

Desserts 
Lemon Mascarpone Cheesecake 11 

almond graham crust, lemon curd 

Warm Brownie 9 
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whipped cream, hazelnut crème anglaise

 


