m feh - | Food Fresh To Orcr.... o Relox And Enjoy The View

Starters o Entrées

Macadamia Snapper / 33
Sweet Potato Mash, Curry Cauliflower
And Passionfruit Thai Sauce

Home Smoked Fish Dip / 16

Tomatoes, Onions, Jalapenos And Grilled Pita

Killer Wings / 16
Garlic Bu.ffalo Or Honey Barbecue, Served Chaufq perUViqn Fried Rice
With Celery And Blue Cheese
Asparagus Tempura /| 12 Seafoo.d / 30, Chlc.hen | 22, Beef /25
Topped With Eel Sauce And Sesame Seeds HeUle), SEellered, Sl © Sims, WUEEs,
. Ginger, Red Pepper, Scallion And Egg
Mixed Jalea / 18 )
Fresh Criolla Sauce, Red Onion, Garlic, Cilantro Wh0|e Frled Sndpper / Mp
Tomato, Corn, Lime Juice, Olive Oil, Crispy Fish, Served With Catch Salad And Fried Plantains
Shrimp, Scallop, Squid And Mussels
Veggie Spring Roll / 12 BBOQ Spare Ribs / 18
Carrot, Celery, Napa Cabbage, Scallion, Served with Reggae Fries and Citrus Slaw
Zucchini, With Thai Chili Sauce Lomo Saltqdo / 25
Chicharon / 13 A Stir-fry Of Beef, Grilled Tomato And
Crispy Pork, Caramelized Onion, Lime, Garlic Onion, Cilantro, Over White Rice And Fries
And Cilantro
Crispy Plantain, Pork, Scallion, Red Peppers, Tuna, Asian Veggies With A Tuna Egg Roll, Topped
Onions, White Beans, Avocado, Cilantro With Homemade Spicy Yuzu
And Parmesan Cheese
Carne Asada /| 26
Empanadas / 10 White Rice, White Beans With Bacon, Topped with Chimichurri
Stuffed with Beef & Potato, served with
Homemade Hot Sauce The Catch Bucket /| MP
Spinach Artichoke Dip / 16 Whole Lobster Tail, Clams, Mussels, Shrimp, Fish, Scallops, Squid,
Parmesan Cheesse and Fresh Grilled Pita Peruvian Corn and Yucca in a White Wine Garlic Broth with Thai Basil
Edamame / 8 Under The Sea
Salads
*Fresh Oysters /| MP
Roasted Beet / 15 *Raw / Grilled -Garlic Butter, Parmesan and Brie Cheese
Sweet Roasted Beets Topped With Arugula,
Julienne Carrots, Red Onions, Goat Cheese And * ) . . .
Pecans Served With Citrus Herb Vinaigrette Chef S Ch0|ce Tlradlto / Mp
. Chef’s Choice Fish marinated in Ginger, Soy Sauce, Lime Juice,
Classic Wedge / 14 Yuzu And Cilantro
Iceberg, Bacon, Egg, Tomato, Cilantro And N .
Blue Cheese Vuelve A LCI Vldq / 16
The Catch / 14 Fish, Shrimp, Squid, Mussels,
Greens, Red Onion, Pecan, Cherry Tomato, Carrot, Diced Onion, Tomato, Cilantro And Lime Juice
Avocado, Queso Fresco Cheese, Cilantro And * .
Citrus Vinaigrette LeChe De Tlgre / 12
Diced Fish, Onion, Lime, Cilantro
Caesar/ 13
Romaine Hearts, Parmesan Cheese And Seqweed Salqd / 10

Homemade Crostinis

Option To Add A Protein *Sashimi Pizza / 19
Tuna, Salmon, White Fish, Avocado, Massago,Sesame Seeds,

Chicken / 10,1/2 Dozen Shrimp /16, Apple, Scallion, Red Onion, Crispy Potato Strings, Topped With Eel Sauce,
Steak/ 15 , Fish / Market Price Spicy Mayo, Passionfruit Thai And Kimchee Served On Crispy Corn Tortilla

Consumer Information: There Is A Risk Associated With Consuming Raw Oysters.
Consumer Advisory: Consuming Raw Or Under Cooked Meat, Eggs, Poultry Or Seafood Increases

Your Risk Of Contracting A Food-borne lliness, Especially If You Have Certain Medical Conditions.




Clam Chowder / 11

Potatoes, Clams, Bacon And Cilantro

Shrimp Chowder / 13

Rice, Poached Egg, Cream,
And Cilantro In A Tomato Broth

Miso Soup / 9
Aguadito / 13

Shrimp, Scallops, Mussels,
Clams, Rice And Cilantro Broth

Parihuela / 13

Shrimp, Scallops, Mussels, Clams, And
Cilantro In A Tomato Broth

Sandwiches

Catch Of The Day /| MP

Lettuce, Tomato, Remoulade,
Served With Fingerling Potatoes

Catch Burger / 18
Bacon, Lettuce, Cheese, Tomato,
Onion, Pickles Served With
Truffle Fries
add Avocado, Fried Egg
Or Mushrooms For 1/ Ea

The Ultimate Chicken / 17

Cheddar Cheese, Bacon, Avocado, Lettuce,

Tomato, Sauteed Onions,
Served With Sweet Fries

Fish And Chips / 17

Reggae Fries

Pan Con Bistec / 17
Marinated Steak, Grilled Onions,
Tomatoes, Crispy Potato Strings,

Citrus Aioli On Cuban Bread
With Fried Plantains

*The Caliente Roll /| 28

Lump Crab, Cucumber, Avocado, Carrot Topped with Salmon, Fresh
Jalapeno And Spicy Citrus Aioli

In Your Face Roll / 21

Shrimp Tempura, Mango, Asparagus, Avocado,Cucumber,
Cream Cheese, Greens, Wrapped In Soy Paper, Topped
With Coconut Flakes And Passionfruit Thai Sauce

*Tuna Bomb / 19

Spicy Tuna, Scallion And Avocado, Tempura Style With Spicy Mayo

*Catch This Roll / 26

Snapper, Cucumber, Cream Cheese, Avocado
Asparagus, Tempura Style Topped With Tuna Tartar

*Luna Roll / 22

Shrimp Tempura And Scallion Topped with
Sesame Seared Tuna, Avocado, Hot Chile Sauce and Eel Sauce

Lobster Roll / 21

Tempura Lobster, Krab, Asparagus, Cucumber, Scallion, Masago And
Citrus Aioli

Beet This Roll / 15

Beet, Tofu, Creamy Avocado, Greens, And Pickled Daikon
Slammin Salmon Roll / 18

Krab, Avocado, Cucumber, Cream Cheese Topped with Baked Salmon,
Sriracha and Eel Sauce

Create Your Own

Seaweed Or Soy Paper / 6
Served With White Rice

Add Your Protein Each / 6

Cooked / Shrimp, Shrimp Tempura, Krab, Tofu,Eel, Octopus
*Raw / Tuna, Salmon, Snapper, Wahoo

Pick Your Veggies
( Up To Two With Protein )
Asparagus, Avocado, Carrot, Scallion,
Jalapeno, Mango, Cream Cheese, Cucumber,
*additional Items 1.00 / Ea

Top It Off

Spicy Mayo, Sweet Chili, Kimchee, Sriracha, Ponzu,
Eel Sauce, Wasabi Mayo, Spicy Yuzu, Masago, Coconut Flakes
* Additional Items 1.00 / Ea

Extras

Your Choice / 7

Chef’s Veggies, Fried Yucca, Sweet Potato Fries, Fried Plantains,
Truffle Fries, Curry Cauliflower, Citrus Slaw, Sweet Potato Mash, Reggae Fries.

20% Gratuity Will Be Added To Parties Of 6 Or More
Share Charge / 4, Corkage Fee /30
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