LUNCHEON ENTREES

THE TIDES WHARF

DINNER ENTREES

Our Sauteed and Deep Fried Dishes Are Prepared in Cholesterol Free

Vegerable Oils, Availability of all Seafood is Subject to Weather,

Season and Fishing Conditions.

We autematically add 15% gratuiry for partics of 10 or more.

FISH PACIFIC LING COD » Grilled or Lightly Breaded and 12.95
Pan Fried
PACIFIC RED SNAPPER # Grilled or Lightly Breaded 11.95
and Pan Fried
FISH ANI CHIPS ® Breaded and Deep Fried 12.50
MAHI MAHI # Grilled or Lightly Breaded and Pan Fried 15,50
FILET OF PETRALE SOLE ® Dore or Pan Fried with 15.50
1 emen Butter
STEAMED FISH (OF THE DAY 14,50
With Steamed Porato and Vegerable, Low Calorie, Low Fat
CALAMARI GRANDE » Squid Steak Pan Fried 12,95
Parmesan Style
FRIED CALAMARI # Breaded and Deep Fried 12,25
SALMON o Poached with Hollandaise, Grilled with 16.95
Bearnaise, or Dore with Lemon Burter
SWORDFISH # Grilled or Pan Fried 17.50
HALIBUT » Grilled or Pan Fried 17.50
SHELLEISH CHEFS SEAFOOD PLATE  Sauteed or 16.95
Breaded and Deep Fried
PRAWNS » Breaded and Deep Fried 17.50
PRAWMNS PROVENCALE » Sautced in Wine and Garlic 17.50
with Mushrooms and Temartoes
SCALLOPS » Sauteed or Breaded and Deep Pried 17.50
CLAM STRIPS * Breaded and Deep Fried 12.95
SEAFOOD BROCHETTE » Prawns, Scallops, and 16.95
Seafood Grilled on a Skewer with Mushrooms, Onions
and Lell Peppers
STEAMED CLAMS # Served with Drawn Burter 1595
i their own juice
OYSTERS # Sauteed or Breaded and Deep Fried 14.50
FISH CIOPTING o Assorted Fish and Shellfish 16,95
Cooked in our Zesty Iralian Savce
CRAD CIOPPING * Dungeness Crab, Prawns, Scallops, 18,95
Clams, and Mussels m our Zesty [talian Savce with
Grarlic Crouron
VEGETARIAN VEGETABLE CREPES 10.50
SELECTIONS  PASTA PRIMAVERA » Fettuccine with Assorted 11.50
Vegetables, Viegin Olive Oil, and Parmesan Cheese
MEAT All Meat Selections Served with Steak Fried Potatoes
SELECTIONS  GROUND BEFF STEAK & Grilled with Sanreed Onions 10.50
PETITE N.Y. STEAK » Grilled with Fresh 14.95
Sauteed Mushrooms
NEW YORK SIRLOIN STEAK » Grilled with Fresh 1R.95
Sauteed Mushrooms
CRISPY FRIED CHICKEN » Breaded and Deep Fried 10.95
1oy Golden Brown
BREAST QF CHICKEN = Boneless Double Breast of 11.95
Chicken Grilled with Mushrooms and Wasabi Sauce
BEVERAGES  COFFEE,DECARTEA 150  ESPRESSO
1ICED TEA 1.50 CAPPUCCING
MILK 1.50 CAFE LATTE
SOFT DRINKS 1.50

Sales tax added. MasterCard, American Express, DHscover, |CB and Visa accepred.

Mot Responsible for items lost or exchanged.
NO SUBSTITUTIONS PLEASE/PRICES SUBJECT TO CHANGE

APPETIZERS

SALADS

CHOWDER

SANDWICHES
{Lunch Only)

PASTA

WHARF
FAVORITES

DESSERTS

SHRIMP COCKTAIL

DUNGENESS CRAR FINGER COCKTAIL

PUNGENESS CRAR CAKE = With Red Pepper Sauce

DUNGENESS CRAB COCKTAIL

CRAB AND SHRIMP COCKTAIL

PRAN™N COCKTAIL

OYSTERS » On the Half Shell

CLAMS » On the Half Shell

CALAMARL * Deep Fried

CLAM STRIPS * Deep Fried

SMOKED SALMON ® Capers and Onions 7.50

CRACKED DUNGENESS CRAB » Hot or Cold, Mkt. Pr.
Half or Whale

SEAFOOD SAMPLER For neo 13.50
Crab, Shrimp, Smoked Salmen, Oysters, Prawns and Clams

CAISAR SALAD 4.95%
MIXED GREEN SALAD » with Shrimp Guarmsh Sm. 350/ 4,95
TIDES WHARF LOUIE SALAD
Cn a Bed of Greens, Tomarto, Hard Bailed Egg.
Crreen Bell Pepper Garnish, Cucumber
with Drungeness Crab Meat 14.95
with Bay Shrimp 12,95
with Dunpgeness Crab Meat and Bay Shrimp 1395

NEW ENGLAND CLAM CHOWDER » with Owster Crackers
BODEGA BAY SEAFOOD CHOWDLER » with lomato
& Local Seafoad * Dol €.50  « Large Bowl 7.50

WHALE WATCHER » Chaoice of Chowder, 11.50
Mixed Green Salad and French Bread
TIDES WHARF SPECIAL » Chaice of Chowder, 11.50

Shrimp Cocktail and French Bread

Served with Choice of Potato or Macaron Salad or Erench Fries

SMOKED SALMON SANDWICH » Lox, Cream Cheese, 12,93
Onions, Capers, Served on an Open Faced Bagel

DUNGENESS CRAB SANDWICH » Choice of Bread 13.50

SHRIMTP SANTDYWICH » Chodce of Bread 11.50

TUNA SANDWICTH » Choice of Bread 7.50

CLUB SANDWICH * Triple Decker with Turkey, 8.95
Bacon, Tomato, Lettuce, Mayonnaise, on White Toast

LINGUINI # with Pesto or Marinara Sauce 12.95

PASTA PESCATORA » Fettuccine in a Cream Sauce 16.50
with Prawns, Scallops and Assorted Scafood

LINGUINI WITH CLAMS » with Whire or Red 3auce 16,50

JALAPENC FETTUCCINE ¢ with Bay Shrimp L6.50

Served with Fries and Garush

STEAK SANDWICH » Served on Sourdough Bread 13.50

FILET QF SOLE SANDWICH » Grilled to 3 Golden Brown 12,50

HOT CRAR SANDWICH » Grilled on Sourdough Bread 15,50

BODEGA BAY BURGER » Grilled on Sourdough Bread 695
with Sauteed Onions

TTDES BURGLER * Served on a Sesame Seed Bun 6,50

1DES CHEESE BURGER # Served on a Sesame Seed Bun, 6,95
Choice of Cheese

1CE CREAM .00 SUNDAE 350
APPLE PIE 4.00 LEMON SORBET 300
APPLE PIE a la smode 4,50 LEMON MERINGULE PIE - 3.73
CHOCOLATE VELVET TORTE 4,00
NEW YORK CHEESECAKE 450
ALMONID RASPBRERRY TORTE 4.00

Entrees Served with Choice of New England Clam Chowder
or Bodega Bay Seafood Chowder or Crispy Green Salad with
Shrimp Garnish, Sourdough Bread, Vegetable and Starch of the Day.

FISH

SHELLFISH

VEGETARIAN
SELECTIONS

MEAT
SELECTIONS

BEVERAGLES

PACIFIC LING COD » Grilled or Lightly Breaded and
Pan Fried

PACIFIC RED SNAPPER @« Grilled or Lightly Breaded
and Pan Fried '

IIS1H AND CHIPS » Breaded and Deep Fried

MAHI MAHI # Grlled or Lightly Breaded and Man Fried

FILET QOF PETRALE SOLE « Dore or Pan Fried with
Lemon Burrer

STEAMED FISH OF THE DAY

With Steamned Potato ard Vegetable, Low Calorie, Lo bal

CALAMARI GRANDE & Squid Stcak Pan Fried
Parmesan Sryle

FRIED CALAMARD » Breaded and Decep Fried

SALMON # Poached wirh Hollandaise, Grilled with
Bearnaise, or Dore with Lemon Butter

SWORDEISH * Grilled or Pan Fried

HALIBUT # Grilled or Pan Fried

CHEF'S SEAFOOD PLATE # Saurced or
Breaded and Deep Fried

PRAWNS » Breaded and Deep Fried

PRAWNS PROVENCALE # Sauteed in Wine and Garlic
with Mushrooms and Tomatoes

SCALLOPS » Sauteed or Breaded and Deep Fried

CLAMD STRIPS » Breaded and Dreep Fried

SEAFOOD BROCHETTE » Prawns, Scallops, and
Seafood Grilled on a Skewer with Mushroon:s, Onions
and Bell Peppers

STEAMED CLAMS » Served with Drawn Burrer
in their own juice

OYSTERS # Sauteed or Breaded and Deep Fried

FISH CIOPPING » Assorted Fish and Shellfish
Cooked in our Zescy Iralian Sauce

CRAB CIOPPING # Dungeness Crah, Prawns, Scallaps,
Clams, and Mussels in our Zesty Tralian Sauce with
Garlic Crouton

LOBSTER TAIL # Steamed and Served in Drawn Butter

SURF AND TURF # Gralled Steak and Tobster Tail
with Bearnaise Sauce and Drawn Butter

MAINE LOBSTER FRA DIAVOLO
With Linguing, in Red Spicy Tomate Sauce

VEGETABLE CREFES
PASTA PRIMAVERA » Fertucame with Assorted

1645

16.55
19.45

Market Price

12.95
1450

Vegerables, Parsley, Virgin Olive Qil, and Parmesan Cheese

All Meae Selectinns Sevved with Steak Fried Potatoes

GROUND BELF STEAK # Grilled with Sauteed Onions

PETITE N.Y. STEAK # Grilled wich Fresh
Sauteed Mushronms

NEW YORK SIRLOIN STEAK ® Grilled with Fresh
Sauteed Mushrooms

CRISPY FRIED CHICKEN # Breaded and Deep Fried
o Crolden Brown

BREAST OF CHICKEN » Roneless Donble Breast of
Chicken Grilled with Mushrooms and Wasabi Sauce

COFFEE, DECAE, TEA 130 ESPRESSO
ICED TEA 130 CAPPUCCING
MILK 1.50 CAFELATTE
SOFT DRINKS 130

PRICES SUBJECT TO CHANGE WITHOUT NOTICE

13,50
14.95

19.95
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