WEDNESDAY
JANUARY 23RD. 2008
640 VIA DE LA VALLE

ALL MENU ITEMS
AVAILABLE TO GO
858-755- BASS

DEL MAR

NEW ENGLAND (White) or Cup Bowl
MANHATTAN (Red) 4.50 5.75
Sashimi and Sushi
SASHIMI OF FRESH PACIFIC AHI 10.75
SASHIMI OF FRESH JAPANESE HAMACHI 11.50

above served sashimi or ichiban style
ASIAN AHI 11.45
CALIFORNIA OR SPICY TUNA ROLL 7.95
TEMPURA CALIFORNIA OR TUNA ROLL 8.95
SUSHI SAMPLER
Japanese Hamachi, Pacific Ahi
Half California or Spicy Tuna Roll 14.25
Salads
FRESH GREEN SALAD 4.95
POACHED FRESH SCOTTISH SALMON
with cucumber salad, avocado and tomato 14.25
WEDGE SALAD - Maytag blue cheese 6.95
SEAWEED SALAD with cucumber 5.65
WARM SPINACH SALAD 6.95
CAESAR SALAD 6.95
w/Bay Shrimp 11.50 w/Chicken 13.25
w/Crabmeat 16.50 w/Salmon 15.25
STUFFED AVOCADO
Shrimp Salad 10.75 Crab Salad 14.50
Tuna Salad 9.75
SEAFOOD LOUIE
Bay Shrimp 10.50 Shrimp & Crab 12.75
Dungeness Crabmeat 14.95
Smoked Fish
Smoked at our own Farallon Fisheries
SCOTTISH SALMON 8.95
PACIFIC ALBACORE 7.95
IDAHO RAINBOW TROUT 8.95
PACIFIC SWORDFISH 9.95
NOVA LOX (Cold Smoked Salmon) 9.50
SMOKED FISH SAMPLER 17.25

Raw Shellfish
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Seafood Cocktails

Mesquite/Grilled

FRESH PACIFIC RED SNAPPRER

FRESH PACIFIC SWORDFISH

FRESH PACIFIC YELLOWFIN TUNA (Ahi)
FRESH PACIFIC MAHI MAHI (Dorado)
FRESH FARM RAISED SCOTTISH SALMON
FRESH PACIFIC ONO (Wahoo)

FRESH PACIFIC HALIBUT

FRESH MEXICAN YELLOWTAIL

FRESH MEXICAN WHITE SEABASS
FRESH FARM RAISED MISSISSIPPI CATFISH
SKEWERED:

LITEATERS PLATE w/FRESH FARMED SOUTH AMERICAN TILAPIA

MAZATLAN PRAWNS

FRESH TERIYAKI SWORDFISH with PINEAPPLE AND BELL PEPPER

PACIFIC SHRIMP with BACON

FRESH EASTERN SEA SCALLOPS WITH PROSCUITTO

PACIFIC SHRIMP & EASTERN SEA SCALLOPS

COMBINATION: FRESH FARMED SOUTH AMERICAN TILAPIA, PACIFIC

SHRIMP & EASTERN SEA SCALLOPS with BELL PEPPER & ONION

Pan Fried
FRESH OREGON PETRALE SOLE
PANKO STYLE CALAMARI STEAK

FRESH DIJON CRUSTED FARM RAISED SOUTH AMERICAN TILAPIA

Crab and Lobster

AUSTRALIAN ROCK LOBSTER TAIL (10 - 12 oz.)
STEAMED LIVE MAINE LOBSTER (1.75 - 2 LBS)
STEAMED ALASKAN RED KING CRAB LEGS (1 LB.)

WA WESTCOTT BAY PETITE OYSTERS 10.75 OREGON DUNGENESS CRABMEAT 10.75
WA WESTCOTT BAY BELON OYSTERS 12.3 CANADIAN BAY SHRIMP 7.25
WA. SKOOKUM QOYSTERS 11.25 OREGON CRABMEAT & SHRIMP COMBO 8.95
OYSTER COMBINATION (2 OF EACH) 11.50 PRAWN COCKTAIL 10.50
EASTERN LITTLENECK CLAMS 8.75
OYSTER SHOOTER (1) 2.95 -
HOT SHOT W/ABSOLUT PEPPAR 4.95 Steamed Shellfish
OYSTER/CLAM COMBO 10.00 CARLSBAD BLACK MUSSELS 13.50
NEW ZEALAND GREEN MUSSELS 13.50
- - - WASHINGTON MANILA CLAMS 17.25
Appetizer Specialties NEW ZEALAND COCKLES 15.50
AHI POKE DUCKETT'S BUCKETT
crispy wonton stack, hiyashi wakame 11.25 Steamed:Shellfish Combination 15.50
GINGER LIME PRAWNS
served with cilantro sauce 8.95
CHEESY GARLIC BREAD -
romano cheese spread, garlic 4.75 Baked She”fISh
BAKED OYSTERS ROCKEFELLER OYSTERS SAN LUCAS 12.25
creamed spinach, romano cheese 12.25 OYSTERS GRAN FROMAGE 12.25
CALAMARI FRITTE CLAMS KILPATRICK 9.75
zesty cocktail Sauce 9.25 CLAMS SAN.LUCAS 9.75
DUNGENESS CRABCAKES CLAMS CON PESTO 9.75
green onion horseradish sauce 13.50
FRITTO MISTO, (Panko Fried Sampler) . -
scallops, oysters, fish & prawns 15.95 CIOppan and Pastas
STEAMED ARTICHOKE FRESH DUNGENESS CRAB CIOPPINO
garlic aali sauce 4.95 served with garlic bread 21.75
FRESH, SEAFOOD MARINARA 10.95
- - GARLIC PRAWNS 15.95
Fish and Chips DEANS PRAWNS 15.95
Served with french friessand coleslaw Add Pasta to any of the above 2.25
MAZATLAN PRAWNS 16.95 PASTA CON NOVA 8.25
FRESH EASTERN SCALLOPS 15.75 PASTA CON PESTO 7.75
FISH & CHIPS 14.75 PASTA POMODORO - tomatoes, olive oil, garlic
FRESH WASHINGTON MIYAGI OYSTERS 12.95 with pacific shrimp 12.95
FISH AND CHIPS COMBINATION LINGUINE AND SHELLFISH Choice of :
scallops, prawns and fish 15.95 Clams, Cockles, Black or Green Shell Mussels
in.Pesto, Cream or Marinara Sauce 14.50
( ENTREES j
Entrees Include your choice of 2 of the following:
Au gratin_Potatoes - Parsley Potatoes = Steamed Vegetables - /Fishwife Rice - Fresh Coleslaw
Steamed Jasmine Rice - French Fries - Basil'Cherry Tomatoes
Fodays choice of sauces:
Chipotle Sauce - Mango Salsa - Tartar Sauce
DINNER Specialty Items
11.95 Served with Oven Roasted Vegetables
23.25 PAN SEARED MEDITERRANEAN STYLE PRAWNS
21.45 _feta cheese, kalamata olives, fresh basil, fishwife ric 18.95
iggg Our Choice: La Crema Chardonnay $8.50/glass
17.95 "CASHEW CRUSTED FRESH FARM RAISED IDAHO RAINBOW TROUT
19.45 _a\vocado-black bean relish, fishwife rice 14.95
14.75 T Our Choice: Bogle Pinot Noir $7.25/glass
21.45 .
13.25 FRESH SAUTEED EASTERN SEA SCALLOPS
artichoke hearts, sundried tomatoes, fishwife rice 19.25
9.50 O Lo .
19.50 ! Our Choice: Ferrari - Carano Fume Blanc - Sonoma $7.75/glass
18.25
17.25 -
17 28 Chicken and Steak
17.25 BONELESS HERB or TERIYAKI CHICKEN BREAST 14.50
CERTIFIED ANGUS NEW YORK STEAK (10 oz.) 24.50
17.25
Steak and Seafood Combinations
18.75 NEW YORK STEAK and CAJUN STYLE PRAWNS 38.25
12.95 NEW YORK STEAK and SELECT ALASKAN KING CRAB LEGS 49.25
17.25 NEW YORK STEAK and AUSTRALIAN ROCK LOBSTER TAIL 59.75
Side Orders
45.75 STEAMED VEGETABLE PLATE FRENCH FRIES 3.25
37.00 Regular 3.50 GARLIC BREAD 2.95
33.25 Large 4.50
28.75 SAUTEED GREEN BEANS with MUSHROOMS 3.95

WHOLE FRESH OREGON DUNGENESS CRAB
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Scallops are caught from Canada to New England using the dredge basket method The Fish Market’s #1 choice for Sea Scallops is the freshly
shucked from the shell (chemical-free) dry packed product. Featured in at least seven different recipes, our Sea Scallops have become a huge

Watch your hat & coat. Availability of all seafood is subject to weather, season & fishing luc
Sales tax will be added to all food and beverages sold. For your convenience, an optional 15% gratuity will be added for parties of 10 or mao

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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