
 F I S H H OU S E

starters 
sriracha seared albacore*

Puréed chilies, microgreens, crispy onion, yuzu ponzu

autumn harvest chopped salad
Butternut squash, Brussels sprouts, beets, cucumber, romaine, mesclun, tomatoes, olives, red onion, avacado,                                  

pepitas, queso fresco, Pomegranate, Jalapeño Ranch 

lure charbroiled oysters (3)
sol azul oysters, butter, garlic, parmesan

AZ Restaurant Week

Entrees
Fresh Fish of the day

swordfish, pacific rockfish, Ora King* +5, white sea bass +5
choice of 2 sides

Scallop Risotto
risotto, button mushrooms, brown-butter truffle

SALLY’S SAND DABS
Wild-caught, light herb crust, lemon caper sauce                   

choice of 2 sides 

desserts
key lime pie

Graham cracker crust, fresh made whipped cream

Basque Pumpkin Cheesecake
caramel, Crushed Pepitas, fresh made whipped cream

sides
Parmesan Potato Cake

French Fries
Sweet Potato Fries
Pineapple Coleslaw

Sautéed Spinach
Cilantro Lime Rice

Organic Black Beans
Cilantro Corn Salad

RISOTTO +2
Roasted butternut squash +2

Sautéed Super Greens +2
Roasted Button Mushrooms +2
Maple Miso Brussels Sprouts +2

$44 per Person

choose   1

choose   1 With fish of the day

choose   1

*Consuming raw or undercooked meat, poultry, seafood, shellstock, or eggs may increase your risk of food borne illness, especially in case of certain medical conditions.

SUNday - Thursday: 11:30am - 9:00pm & FRiday - Saturday 11:30am - 10:00pm
*Menu for dine in only


