SUMMER
DRINK SPECIALS
$12.95 each

FUEGO DEL SOL
EL JIMADOR SILVER TEQUILA, TRIPLE SEC, FRESH MANGO &
JALAPEÑO, HOUSE MADE MARGARITA MIX WITH A TAJIN RIM
SPRITZ VENEZIANO
APEROL, PROSECCO, SODA WATER, ORANGE WEDGE
SUMMERTIME & THE LIVING IS EASY
PAU MAUI VODKA, FRESH CUCUMBER & BASIL,
SODA WATER, LIME JUICE
KENTUCKY SUMMER NIGHTS
BUFFALO TRACE BOURBON, MUDDLED FRESH STRAWBERRIES &
MINT, LEMON JUICE, SIMPLE SYRUP OVER CRUSHED ICE

www.blackmarlinrestaurant.com

Chilled Oysters

half dozen | dozen market price

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

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

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

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

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

ISLAND POKE 15.95
fresh ahi marinated in soy, chili oil with avocado, green
onions, sesame seeds, won-ton chip garnish
Make it Poke Nachos add $2

CAESAR SALAD small 7.95 | entrée size 9.95
hearts of romaine, house made croutons,
cherry tomatoes, shaved parmesan

CHILLED JUMBO SHRIMP COCKTAIL (4) 17.50
house-made cocktail sauce, “atomic” horseradish, lemon
DIABLO SHRIMP (5) 18.95
jumbo shrimp marinated and sautéed in Chef’s Diablo
Sauce, a spicy blend of seasonings and olive oil, served
over yellow polenta
TAQUITOS OF THE DAY (3) 11.95
tomatillo salsa, chipotle crème fraîche, 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

Soups

“off the hook” sriracha shrimp add 6.00 | salmon add 8
grilled chicken add 5 | with anchovies add 3.50

NEPTUNE’S COBB 19.95
shredded iceberg lettuce, crab, shrimp, grilled salmon,
chilled asparagus, grilled corn, tomatoes, louie 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
ASIAN AHI SALAD 18.95
mixed lettuce, rice noodles, mandarin orange,
wontons, water chestnuts, sesame dressing

DOUBLE CLAM CHOWDER
WHARF STYLE FISH CHOWDER
“Best in Orange County!” fresh fish, onions, bell peppers in a tomato broth

cup 6.95 | bowl 9.95

Add a slice of our soon-to-be famous
Garlic Bread for $3 with soup purchase

OLD TOWN STEAK CHILI
blended cheese, sour cream, green onions

Marlin Signature Seafood
PERFECT SWORDFISH 34.95
10 oz swordfish, broiled to perfection, with lemon caper
butter sauce, risotto and steamed broccoli

SEARED JUMBO SCALLOPS (4) 31.95
dried cherries, crispy bacon on a bed of roasted brussel sprouts,
potato hash and cajun beurre blanc

FRESH CHILEAN SEA BASS 41.95
ask your server for today’s preparation

SCALLOPS & SHRIMP 34.95
two seared jumbo scallops & three sautéed jumbo shrimp, served
over sautéed spinach and cranberry goat cheese polenta

FRESH HALIBUT 36.95
ask your server for today’s preparation
HALIBUT FISH AND CHIPS (2) 21.95 | (3) 27.95
beer-battered fish, chips and house-made tartar.

RUBY RARE AHI 28.25
sesame seed crusted ahi, ginger, wasabi, soy beurre blanc,
sugar snap peas and ginger white rice

Monday - Sunday 4 pm to Close
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Gluten-free options available!

Seafood & House Specialties
Entrees include two sides. Sandwiches include one side. Pastas include garlic bread.
AUSTRALIAN LOBSTER TAIL | market price
lobster tail with drawn butter

ALASKAN KING CRAB LEGS | market price
14 oz or 20 oz split and steamed, with drawn butter

CENTER CUT SALMON FILET 27.95
grilled with Old Bay seasoning, served with house made
tartar sauce

BABY BACK RIBS & FRIES

CATALINA SAND DABS 20.95
grilled, lemon caper butter sauce

MACADAMIA CRUSTED JIDORI CHICKEN 22.95
organic chicken breast, orange buerre blanc with sage
infusion, steamed broccoli, and mashed potatoes

half rack 19.95 | full rack 26.95

smoked in-house, basted with our bbq sauce and fries

IDAHO RAINBOW TROUT 20.95
boneless grilled fillets, with house made tartar sauce and
lemon

BLACK MARLIN ANGUS BURGER 16.95
bleu cheese crumbles, fire roasted peppers, applewood
smoked bacon, pickled red onions, on a french roll

PESTO SHRIMP PASTA 19.95 | chicken 15.95
sundried tomatoes, mushrooms and linguini

CLASSIC ANGUS BURGER 12.95 | add cheese 1.50
lettuce, tomato, sweet red onions, on a brioche bun

CAJUN SEAFOOD PASTA 25.95
little neck clams, green lip and black mussels, with
shrimp and fresh fish, tossed with fettuccine in our cajun
cream sauce with garlic toast
PASTA PRIMAVERA 15.95
linguini pasta with cream sauce, broccoli, green beans,
carrots, zucchini, yellow squash, and mushrooms

Steak

Includes two sides
Add melted bleu cheese 1.95

PRIME TOP SIRLOIN 32.95
10 oz prime baseball cut with choice of sauce
CENTER CUT FILET MIGNON 37.95
8 oz center cut filet mignon with choice of sauce
Complimentary sauce options: béarnaise, peppercorn,
mushroom demi-glace or red wine reduction

Silverado style: melted bleu cheese, mushroom
demi-glace, fried onion straws | add 3

SIGNATURE FRENCH DIP 17.95 | add swiss cheese & onions 3
thin sliced slow-roasted prime rib, on a fresh baked
french roll, au jus, creamy horseradish, World Famous
Philippe’s mustard and a dill pickle
GENE AUTRY’S SHORT RIB 24.95– boneless beef short ribs
w/bbq sauce, mashed potatoes and sautéed spinach

Black Marlin uses 28 day dry-aged Black Angus beef, cooked to
desired temperature on an 1800 Montague Steakhouse Broiler

Surf n’ Turf

Create your own "SURF & TURF"
add-on to any steak dish

SHRIMP SCAMPI (3)
add 15.95

AUSTRALIAN LOBSTER TAIL 6 oz
add 25.95

SEARED JUMBO SCALLOPS (3)
add 17.95

RED ALASKAN KING CRAB LEGS 10 oz
market price

Chef’s Specialty Skillets
shareable for two

pork belly brussel sprouts with maple syrup 10.95
Maine lobster mac & cheese 16.95
Maine lobster risotto 17.95

Dinner Sides

sautéed brussel sprouts add 2
sautéed green beans
sautéed spinach add 2.95
steamed broccoli
harvest wild rice add 2.95

four cheese macaroni add 2.95
mashed potatoes
creamed corn add 2
french fries
risotto add 2.95

Split plate charge $1.50 / $3.50. 20% gratuity added to parties of 8 or more, split checks & separate payments. We reserve the right to refuse service.
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Monday - Sunday 4 pm to Close
Gluten-Free Menu

Gluten-Free Soups & Fresh Salads
Appetizers
“off the hook” sriracha
shrimp™ 13.95
chilled jumbo shrimp
cocktail (4) 17.50
diablo shrimp (5) 18.95

Chilled Oysters
on the half shell...
half dozen | dozen
market price
served with cocktail
sauce, horseradish &
mignonette

NEPTUNE’S COBB 19.95
shredded iceberg lettuce, crab, shrimp,
grilled salmon, chilled asparagus, grilled
corn, tomatoes, louie dressing

WHARF STYLE FISH CHOWDER
cup 6.95 | bowl 9.95

fresh fish, onions, bell peppers in a tomato
broth
MARLIN HOUSE SALAD 7.95
field greens, feta cheese, cherry tomatoes,
red onions, cucumbers, artichoke hearts,
balsamic vinaigrette

ASIAN AHI SALAD 18.95
mixed lettuce, rice noodles, mandarin
orange, water chestnuts, sesame
dressing

CLASSIC WEDGE SALAD 9.95
iceberg lettuce, red onions, cherry tomatoes,
bacon, & ranch or balsamic dressing

Gluten-Free Seafood & House Favorites
PERFECT SWORDFISH 34.95
10 oz swordfish, broiled to perfection,
with lemon caper butter sauce, mashed
potatoes and steamed broccoli

AUSTRALIAN LOBSTER TAIL market price
lobster tail with drawn butter

CENTER CUT SALMON FILET 27.95
grilled with Old Bay seasoning, mashed potatoes
and steamed broccoli

Sides

steamed broccoli
fresh fruit add 2
mashed potatoes
sautéed brussel sprouts add 2
sautéed green beans
sautéed spinach add 2.95

FRESH CHILEAN SEA BASS 41.95
ask your server for today’s preparation
FRESH HALIBUT 36.95
ask your server for today’s preparation

SEARED JUMBO SCALLOPS (4) 31.95
crispy bacon on a bed of roasted brussel
sprouts, potato hash and cajun beurre blanc

BABY BACK RIBS half rack 19.95 | full rack 26.95
smoked in-house and served with mashed
potatoes

CATALINA SAND DABS 20.95
grilled, lemon caper butter sauce

BLACK MARLIN ANGUS BURGER 16.95
lettuce-wrapped with fire roasted peppers,
applewood smoked bacon, pickled red onion,
served with fresh fruit

IDAHO RAINBOW TROUT 20.95
boneless grilled fillets, with lemon
RUBY RARE AHI 28.25
sesame seed crusted ahi, ginger, wasabi,
sugar snap peas and ginger white rice

CLASSIC ANGUS BURGER 12.95
lettuce, tomato, sweet red onions, served
with fresh fruit

Steak

PRIME TOP SIRLOIN 32.95
10 oz prime baseball cut

Surf n’ Turf

Includes
two sides

CENTER CUT FILET MIGNON 37.95
8 oz center cut filet mignon

SAUTEED JUMBO SHRIMP (3) add 15.95

Create your own "SURF & TURF" add-on to any steak dish

AUSTRALIAN LOBSTER TAIL 6 oz add 25.95
SEARED JUMBO SCALLOPS (3) add 17.95
RED ALASKAN KING CRAB LEGS 10 oz market price

Be advised: We created this menu for our gluten intolerant guests. All items are prepared in a common kitchen.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

