
BLACKENED SALMON SANDWICH 16.95
chipotle aioli, lettuce, tomato, and onion on a french roll

CORNED BEEF REUBEN SANDWICH 14.95
in-house roasted corned beef brisket, sauerkraut, swiss 
cheese and louie dressing on grilled fresh-baked rye 

SEARED AHI BURGER 16.95
sesame seed crusted ahi, wasabi ginger mayo and arugula on 
a brioche bun

TUNA SANDWICH 13.95
center-cut albacore tuna salad, lettuce and tomato 
on squaw bread 

BEER-BATTERED HALIBUT SANDWICH 16.95
lettuce, tomato, chipotle tartar sauce, on a french roll

CLASSIC ANGUS BURGER 12.95
lettuce, tomato, sweet red onions, on a brioche bun

SIGNATURE FRENCH DIP 16.95 
thin sliced slow-roasted prime rib on a fresh baked french roll, 
au jus, creamy horseradish, and World Famous Philippe’s 
mustard | with swiss cheese & onions add 3

SMOKED TURKEY AND AVOCADO 12.95
turkey, lettuce, tomato, avocado, mayo on squaw bread

Sandwiches

FISH & CHIPS   (2) piece 20.95  |  (3) piece 26.95 
beer-battered halibut, chips and house-made tartar

BAJA FISH TACOS 14.95
blackened mahi mahi, beer battered cod or sriracha shrimp 
with mixed cabbage, pico de gallo and chipotle aioli. Served 
with tomatillo salsa and your choice of southwest rice or 
black beans

CENTER CUT SALMON FILET 23.50 
grilled with Old Bay Seasoning, mashed potatoes 
and steamed broccoli 

GRILLED FLAT IRON STEAK 18.95
6oz marinated flat iron steak grilled to your liking, sliced 
and served with chimichurri sauce, mashed potatoes and 
steamed broccoli

Seafood & House Specialties

BABY BACK RIBS & FRIES    half rack 21.95  |  full rack 28.95 
smoked in-house, basted with our bbq sauce and fries 

RUBY RARE AHI 21.95
sesame seed crusted ahi, ginger, wasabi, soy beurre blanc, 
sugar snap peas and ginger white rice

POKE BOWL 15.95  
fresh ahi marinated in soy, chili oil with avocado, green onions, 
sesame seeds, with sriracha aioli, wasabi aioli, served over white 
rice

FRESH ALASKAN HALIBUT 28.95 
6oz pan seared, citrus beurre blanc, with mashed potatoes 
and broccoli

GRILLED SWORDFISH  24.95
lemon caper beurre blanc, with mashed potatoes and broccoli

Monday - Friday 11 am to 4 pm 

OUR FAMOUS LOBSTER MAC & CHEESE

GARLIC BREAD 6.95
fresh french roll with garlic butter and parmesan cheese

CALAMARI FRITTI 13.95
cooked golden with cocktail and thai chili dipping sauces 

TAQUITOS OF THE DAY (3) 11.95
tomatillo salsa, chipotle crème fraîche, cotija cheese,
pico de gallo  add guacamole 3.95

“OFF THE HOOK” SRIRACHA SHRIMP 13.95
rock shrimp cooked golden, tossed with our top-secret 
sriracha sauce  

DOUBLE CLAM CHOWDER   cup 6.95 |  bowl 9.95 

WHARF STYLE FISH CHOWDER  cup 6.95 |  bowl 9.95 
fresh fish, onions, bell peppers in a tomato broth  

OLD TOWN STEAK CHILI  cup 6.95 |  bowl 9.95
blended cheese, sour cream, green onions

MARLIN HOUSE SALAD 7.95
field greens, feta cheese, cherry tomatoes, red onions, 
cucumbers, artichoke hearts, balsamic vinaigrette 

CLASSIC WEDGE SALAD 9.95
iceberg lettuce, red onions, tomatoes, bacon, bleu 
cheese crumbles, bleu cheese dressing 

SOUTHWESTERN COBB 15.95
iceberg lettuce, barbecue chicken, avocado, corn, black 
beans, tomatoes, blended cheese, tortilla strips, and  
bbq ranch dressing

NEPTUNE’S COBB 20.95 
shredded iceberg lettuce, crab, shrimp, grilled salmon, 
chilled asparagus, grilled corn, tomatoes, louie dressing 

CAESAR SALAD  
small 7.95  |  entrée size 9.95 
hearts of romaine, house made croutons, cherry 
tomatoes, shaved parmesan | anchovies add 3.50 
“off the hook” sriracha shrimp add 6  
salmon add 8  |  grilled chicken add 5

ASIAN AHI SALAD 19.95
mixed lettuce, rice noodles, mandarin orange, wontons, 
water chestnuts, sesame dressing

CAPTAIN’S SALAD 19.95
mixed greens, iceberg lettuce, bleu cheese crumbles, 
sliced apples, dried cranberries, candied pecans, and 
honey-mustard dressing, choice of flat iron steak, grilled 
salmon, or sautéed shrimp

Soups & Fresh Salads

on the half shell... served with house-made 
cocktail sauce, horseradish & mignonette

Chilled Oysters half dozen | dozen   market price

served with shoestring fries 

add cheese or sautéed mushrooms 1.50 each
add applewood bacon 1.95  |  add avocado 2.95


