
DESSERTS
Key lime pie  {13}     
Creme brûlée {12}    
Bread Pudding {12}  
chocolate cheesecake {12} 
Java mud pie {12}

sautéed spinach
sautéed green beans
coleslaw
Scalloped Potato 

{8 EACH}SIDES TO SHARE
French fries
Green Rice 
sautéed Mushrooms
grilled asparagus {+2}

*Bluewater Roll  {18}
Spicy tuna, cucumber and avocado topped with 
hamachi sashimi, masago and ponzu

*Señorita Roll  {18}
Tempura shrimp, krab mix and avocado, topped 
with raw ahi, sriracha and eel sauce

*Spicy Tuna Tartare  {18}
Served on crispy rice, spicy aioli,  
green onions, avocado and red tobiko

*Spicy Avalon Roll  {16}
Yellowtail, cucumber, avocado, topped with 
jalapeño and carrot

FRESH FROM 
OUR SUSHI BAR

SAVE ROOM FOR 
HOUSEMADE

SUSHI

Split plate charge $3.00. 18% Gratuity for parties of 8 or more. Wine vintages are current based on availability. Wine 
vintages are current based on availability.

*Served raw or undercooked or may contain raw or undercooked ingredients: Consuming raw shellfish or raw, undercooked meats, 
poultry, seafood or eggs may increase risk of foodborne illness, especially if you have certain medical conditions.

Allergy Warning: Menu items may contain or come into contact with allergens, including, but not limited to wheat, eggs, nuts, soy and dairy products. 

SHELLFISH
New england clam chowder   
{CUP 11.5}  {BOWL 14.5}
Sea clams, cream, celery, potato, onion and herbs
manhattan clam chowder   
{CUP 11.5}  {BOWL 14.5}
Zesty tomato with clams, potato, onion and herbs
D LOCAL’S TIP: CAN’T DECIDE? TRY HALF & HALF!
D BRING HOME A QUART WITH BREAD

*Oysters on the Half Shell  {22} 
Mix and match a ½ dozen from today’s selection
Panko Fried Oysters  {22}
Lightly breaded oysters served with tartar and cocktail sauce
*Ponzu Sashimi Sea Scallops  {21}
Wasabi aioli, orange tobiko, wakame salad
and pickled ginger
Oysters rockefeller  {19.5} 
Creamed spinach, Romano cheese, and bacon
mussels with Spanish Chorizo  {19.5} 
Grape tomatoes, garlic, white wine and grilled bread
Steamed SHELLFISH  {22} 
Clams, mussels or a combo in white wine, garlic,  
butter and parsley
Ipswich fried clams  {25}
Whole belly clams fried in a lightly seasoned flour
chilled Shrimp Cocktail   {18}    
Five prawns with housemade cocktail sauce and chive oil

APPETIZERS
Crispy Calamari Fritti  {19.5}
Sweet chili sauce, red piquillo peppers and Cajun remoulade
maryland style Crab cakes  {19.5}
Cajun remoulade, scallion oil and microgreens
Baked Crab & Artichoke Dip  {19.5} 
Cream cheese and minced jalapeño topped with  
Romano cheese served with tortilla chips
Grilled Spanish Octopus  {22} 
Potatoes, garlic aioli and brava sauce made with
tomato, paprika, onion and garlic

*Seared Scallops w/Roasted  
Jalapeño Aioli  {22}   
Tomato oil, chopped cilantro and bacon
*Ahi Tuna PokE  {19.5}  
Fresh tuna, yuzu kosho avocado purée, ponzu,  
sweet maui, toasted sesame seeds, pickled ginger  
and green onion with wontons
firecracker shrimp  {16} 
Crispy shrimp tossed with sweet and spicy chili sauce

GREENS ADD SALMON {12.5}  
GRILLED CHICKEN {9.5}  
OR SHRIMP {9.5}

seafood louie salad  {25} 
Lettuce, tomatoes, cucumber, egg, avocado, red rock 
crab, bay shrimp and San Francisco Louie dressing

Grilled Chicken Chopped Salad  {22}  
Mixed greens, avocado, green beans, grape tomatoes, 
roasted corn and pepitas, topped with goat cheese 
crumbles and white wine vinaigrette

*Tuscan Seared Tuna Salad  {22}
Romaine tossed in pomegranate sumac vinaigrette, white 
bean hummus, roasted grape tomatoes, green olives, 
red onion, capers, roasted red peppers, cucumber and 
topped with feta cheese

Crab & Avocado Salad  {20}  
Arugula, mixed greens, grape tomatoes and vinaigrette  

caesar salad  {13}     
Romaine hearts, anchovies, fresh grated parmesan 

Wedge Salad with Bacon  {15}      
Blue cheese dressing, grape tomatoes, and red onion

DIETARY  AVAILABLE GLUTEN FREE AVAILABLE VEGETARIAN/VEGAN  MAKE IT LOW CAL SPICY  LOCAL OR HOUSE

summer 2025   |   phoenix   |   Chef Josh Pickard   |   fish is cut on premises daily

FAVORITES
Beer-Battered Alaskan cod  {25}
Served with french fries and coleslaw

Fisherman’s Platter  {30}
Panko prawns, scallops and beer-battered Alaskan Cod

Panko fried prawns  {23.5}
Served with french fries and coleslaw

fried Ipswich clams  {30}
Whole belly clams fried in a lightly seasoned flour with french 
fries and coleslaw

Prawn Linguine  {24}
Mild tomato sauce with fresh tomato, crushed red pepper, 
basil and garlic butter

gemelli pasta w/shrimp & scallops  {32} 
Cremini mushrooms, asparagus, pesto cream and romano

lobster roll  {32}
Choose your style, New England (cold) or Rhode  
Island (hot buttered), on a toasted brioche bun with  
fries or coleslaw

san francisco Cioppino  {38} 
Zesty marinara sauce, clams, mussels, calamari,  
shrimp, scallops and fish

Maine Lobster  1½LB  {67.5}  
Steamed, split, and served with melted butter and  
choice of two sides

Alaskan King Crab Legs 1¼LB {MKT}  
Steamed with melted butter and choice of two sides

Grilled lobster tail, brazil 10 OZ  {62} 
Served with melted butter and choice of two sides

*Angus Cheeseburger  {22}  BACON {+1}
Traditional works and choice of side

Chicken Under a Brick  {29.5} 
Thyme, garlic and rosemary crusted, with  
scalloped potatoes and grilled asparagus

*FIlet mignon 8 OZ  {48} 
Served with scalloped potatoes and sautéed tomato  
and asparagus medley

*rib eye 12 OZ  {44} 
With scalloped potatoes and sautéed tomato asparagus medley

*Bluewater Surf and Turf  {95} 
Brazilian lobster tail and filet served with scalloped potatoes, 
sautéed tomato and asparagus medley

DINNER

Misoyaki Butterfish, Black Cod, Pacific  {39.5}
Miso glazed and served with green beans, white rice and  
eel sauce with green onion, cilantro and daikon sprouts
Château d’Esclans, Whispering Angel,  
Provence, France...15 / 22 / 58

Pan-Roasted Rockfish, Pacific  {28} 
Served over sweet corn purée, topped with cucumber,  
shaved fennel, heirloom cherry tomatoes, citrus supremes, 
peaches, and white balsamic vinaigrette
Paco & Lola, Albarino Spain ...13 / 19.5 / 50 

Sautéed Sanddabs, CA  {28}
Scalloped potatoes, spinach, lemon and caper beurre blanc

Rainbow TRout Amandine, ID  {28.5} 
Crusted with toasted almonds and sautéed, topped with lemon 
beurre blanc, with scalloped potatoes and green beans

Sautéed Walleye, Canada  {32}
Lightly floured and pan-sautéed with green beans and 
scalloped potato

CEDAR PLANK SALMON, norway  {34} 
Salmon cooked on a cedar plank and topped with a maple 
dijon glaze with scalloped potatoes and grilled asparagus

Cajun Grilled Australian Barramundi  {38}  
Grilled over white rice, topped with arugula and crab salad 
with jalapeño mango vinaigrette

*Togarashi-Spiced Ahi Tuna, Pacific  {38}   
Seared rare over miso butter sauce, served with white 
rice, sautéed green beans and ponzu sauce

Blackened Swordfish & fruit salsa, Pacific {40} 
Served over cilantro green rice with roasted poblano  
yogurt crema

Walnut Crusted Halibut, AK  {42}
Orange zest and walnut crusted with lemon caper butter  
served with scalloped potatoes and asparagus

Roasted Branzino  {40} 
Herb-crusted with sautéed mushrooms and spinach

*Pan-Seared sea Scallops  {42}
Olive oil poached shallots, spinach, cremini mushrooms, 
balsamic glaze, tomato oil and citrus beurre blanc

TODAY’S FISH AVAILABLE SIMPLY GRILLED, SAUTÉED,  
BEER-BATTERED, BLACKENED OR  GLUTEN FREE

SEASONAL SPECIAL
A SPOTLIGHT ON PACIFIC CATCH



DIETARY  AVAILABLE GLUTEN FREE AVAILABLE VEGETARIAN/VEGAN  MAKE IT LOW CAL SPICY  LOCAL OR HOUSE

SPrING 2025   |   phoenix   |   Chef Chris Smith   |   fish is cut on premises daily

HANDCRAFTED

COCKTAILS
Individually made with housemade juices and organic 

agave nectar.

MADE WITH OUR OWN BOTTLED RUM

El Cubano  {15}
Aged dark rum, soda water, splash of coke, a slice of lime

Captain’s Mai Tai  {15.5} {SOUVENIR MUG +6}
Aged dark rum and light rum, lime juice, orgeat, simple 

syrup, triple sec, Goslings Black Seal Rum floater
†Cucumber Mojito  {15} 

Light rum, fresh cucumber and mint, lime juice, soda 
water and agave syrup

Aperol SPRITZ  {16.5}
Aperol, Ruffino Prosecco, soda water and orange wedge

†American Mule  {15} 
Cityline Vodka, Amaro Averna, ginger beer and fresh lime

Napa Gin & Tonic  {15}
Rigby American Gin, tonic, rosemary simple syrup, fresh 

orange and lime juice, rosemary sprig and an orange slice

Smoked OLD FASHIONED  {15}
Elijah Craig Smoked Bourbon, bitters, Luxardo cherry, 

orange peel, simple syrup, rosemary sprig
†Pilikia Margarita  {15} 

Cuervo Tradicional Silver Tequila, DeKuyper Triple Sec, 
fresh lime juice, agave syrup, orange bitters and lime wedge 

MAKE IT SPICY! WITH A SERRANO CHILE AND OJ
†coconut Margarita  {15} 

Cuervo Tradicional Silver Tequila, triple sec, lime juice, 
cream of coconut, toasted coconut, and a pineapple slice

Espresso Martini  {15.5}
Cityline Vodka, cold brew espresso, Fee Brothers foam, 

Kahlúa and coffee beans

Fisherman’s Mary  {15.5}
Cityline Vodka, housemade bloody mix, shrimp, olive & 

pickled green bean garnish

NON-ALCOHOLIC COCKTAILS
Gone is the Gin  {14.5}

Ritual Gin Alternative, peach purée, lemon juice, 
rosemary syrup, club soda

"baja" Mocktail Mule  {14.5}
Ritual Tequila Alternative, cucumber slices, lime juice, 
passion fruit purée, agave syrup, Fever Tree ginger beer

NA spritz  {14.5}
Ritual Aperitif Alternative, Mionetto Non-Alcoholic 

Prosecco, Fever Tree tonic

BLUEWATER JUGS
Bluewater Punch  LITER {30}

 Catalina Rum Company light rum and aged dark rum, 
Funkin Passion Fruit, fresh pineapple juice, fresh orange 

juice and orgeat

RED VARIETALS 
Querceto, Chianti Classico, Tuscany .  .  .  .  .  .  .  .  .  13 / 20 / 48 

Don Miguel, Malbec, Argentina .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 / 18 / 46

Baron Philippe Rothschild-Mouton Cadet,  
Bordeaux, France . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15 / 22 / 62  

OCEAN  POSITIVE

HEAD HIGH WINES
We're proud to support their commitment to ocean 

conservation through Ocean Positive and SeaTree’s kelp 
forest and coral reef restoration projects

BREWSKIES
DRAFT
Cali squeeze Blood Orange Hefeweizen  {7.5}

monsoon IPA  {7.5} 
Mind Haze  {7.5}

Kilt Lifter  {7.5}

Golden Road Mango Cart  {7.5}

805 Blonde   {7.5}

Dragoon Sonoran Amber  {7.5}

Stella Artois  {7.5}

Pacifico  {7.5}

Coors Light  {7.5}

guinness   {9}

BOTTLES
Budweiser  {7.5}

bud light  {7.5}

miller light  {7.5}

michelob ultra  {7.5}

dogfish head 90 min ipa  {7.5}

High Noon Spiked Seltzer  {7.5}

corona  {8}

heineken  {8}

samuel adams  {8} 
Heineken 0.0 (non-alcoholic)  {8}

Holidaily, blonde ale gluten free  {8}

kirin ichiban or light 22 oz  {10}

asahi 21.4 oz / sapporo 20.3 oz  {10}

BEVERAGES
Kopu Distilled / Sparkling water  700ML {8} 
Iced Tea, Lemonade, Soda, Hot Tea & Coffee  {4}

Split plate charge $3.00. 18% Gratuity for parties of 8 or 
more. Wine vintages are current based on availability. Wine 
vintages are current based on availability.

*Served raw or undercooked or may contain raw or 
undercooked ingredients: Consuming raw shellfish or raw, 
undercooked meats, poultry, seafood or eggs may increase risk of foodborne illness, 
especially if you have certain medical conditions.

Allergy Warning: Menu items may contain or come into contact with 
allergens, including, but not limited to wheat, eggs, nuts, soy and dairy products. 

WINE 
ROSÉ ALL DAY
Château d'Esclans,  
Whispering Angel, Provence .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15 / 22 / 58

Seaglass "Surfrider Foundation" Rose,  
Monterey County, CA . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13.5 / 20.5 / 52

Margerum, Grenache, Santa Barbara . .  .  .  .  .  .  .  . 14 / 21 / 52

BUBBLY
J Vinyards, Sparkling Brut Rosé .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  88

La Marca, Rose Prosecco, Italy .  .  .  .  .  .  .  .  .  . (187ml/split)  14.5

Ruffino, Prosecco, Italy . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12 / 46

Veuve du Vernay, Sparkling Brut, France .  .  .  .  .  .  .  . 10.5 / 48

GH Mumm Cordon Brut, Reims Champagne, France .  .  78

Veuve Clicquot Yellow Label Champagne, France .  .  .  .  .  120

SAUVIGNON BLANC
La Crema, California . . . . . . . . . . . . . . . . . . . . . . 13 / 19.5 / 50

Emmolo by Caymus, Suison & Napa, CA . .  13.5 / 20.5 / 52

Oyster Bay, New Zealand . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 / 18 / 46

CHARDONNAY
Simonnet-Febvre, Chablis, France  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  68 
Argyle, Willamette, Oregon .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13.5 / 20 / 50

Joseph Drouhin, Mâcon-Villages, France .  .  .  .  .  . 14 / 21 / 52

Head High, Unoaked, Sonoma .  .  .  .  .  .  .  .  .  .  . 12.5 / 18.75 / 48

William Hill, Napa .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 / 18 / 46

Edna Valley, San Luis Obispo .  .  .  .  .  .  .  .  .  .  .  .  12.5 / 18.5 / 48

Cambria Estate, Santa Maria .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13.5/20/50

Rombauer, Carneros, Napa . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  84 
Trefethen, Oak Knoll, Napa  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15 / 22.5 / 58

Frank Family Vineyards, Carneros .  .  .  .  .  .  .  .  .  .  .  . 18 / 27 / 70

Cakebread Cellars, Carneros, Napa .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  95

Pahlmeyer, Napa .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  160

WHITE VARIETALS
Kung Fu Girl, Riesling, Washington .  .  .  .  .  .  .  .  .  .  . 12 / 18 / 46

Maso Canali, Pinot Grigio, Italy .  .  .  .  .  .  .  .  .  .  .  13.5 / 20 / 52 
Acrobat, Pinot Gris, Oregon .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13.5 / 20 / 52

Marqués de Riscal, Verdejo, Spain .  .  .  .  .  .  .  .  . 11.5 / 17.5 / 44

Trimbach, Pinot Blanc, France .  .  .  .  .  .  .  .  .  .  .  .  .  15 / 22.5 / 58

Harvey & Harriet White Blend,  
Paso Robles, CA .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14 / 21 / 54 
Paco & Lola, Albarino Spain . . . . . . . . . . . . .. . . . . . . . . . . . 50 

PINOT NOIR
Chevalier de la Crée, Burgundy  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  78

Castle Rock, Monterey .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11.5 / 17 / 44

Oyster Bay, New Zealand . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 / 18 / 46

Four Graces, Willamette, Oregon . .  .  .  .  .  .  .  .  .  .  .  . 16 / 24 / 62

Head High, Sonoma .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13.5 / 20.25 / 52

Weather, Sonoma Coast .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15.5 / 23 / 60

Gary Farrell, Russian River Valley  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  88

Lingua Franca “AVNI”,  
Willamette Valley, OR . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18.5 / 27.5 /  72

CABERNET SAUVIGNON
Avalon, Napa Cellars, Napa .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11.5 / 17 / 44

John Anthony Serial, Paso Robles  .  .  .  .  .  .  .  .  .  .  .  . 14 / 21 / 54

Jordan, Alexander Valley  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  120

Caymus Vineyards, Napa Valley . . . . . . . . . . . . . . . . . . . . .160

6oz / 9oz / bottle available.  

Listed sweetest to least sweet or 

milder to stronger.

DINNER



DESSERTS
Key lime pie  {13}     
Creme brûlée {12}    
Bread Pudding {12}  
chocolate cheesecake {12} 
Java mud pie {12}

sautéed spinach
sautéed green beans
coleslaw
Scalloped Potato 

{8 EACH}SIDES TO SHARE
French fries
Green Rice 
sautéed Mushrooms
grilled asparagus {+2}

*Bluewater Roll  {18}
Spicy tuna, cucumber and avocado topped with 
hamachi sashimi, masago and ponzu

*Señorita Roll  {18}
Tempura shrimp, krab mix and avocado, topped 
with raw ahi, sriracha and eel sauce

*Spicy Tuna Tartare  {18}
Served on crispy rice, spicy aioli,  
green onions, avocado and red tobiko

*Spicy Avalon Roll  {16}
Yellowtail, cucumber, avocado, topped with 
jalapeño and carrot

FRESH FROM 
OUR SUSHI BAR

SAVE ROOM FOR 
HOUSEMADE

SUSHI

Split plate charge $3.00. 18% Gratuity for parties of 8 or more. Wine vintages are current based on availability. Wine 
vintages are current based on availability.

*Served raw or undercooked or may contain raw or undercooked ingredients: Consuming raw shellfish or raw, undercooked meats, 
poultry, seafood or eggs may increase risk of foodborne illness, especially if you have certain medical conditions.

Allergy Warning: Menu items may contain or come into contact with allergens, including, but not limited to wheat, eggs, nuts, soy and dairy products. 

SHELLFISH
New england clam chowder   
{CUP 11.5}  {BOWL 14.5}
Sea clams, cream, celery, potato, onion and herbs
manhattan clam chowder   
{CUP 11.5}  {BOWL 14.5}
Zesty tomato with clams, potato, onion and herbs
D LOCAL’S TIP: CAN’T DECIDE? TRY HALF & HALF!
D BRING HOME A QUART WITH BREAD

*Oysters on the Half Shell  {22} 
Mix and match a ½ dozen from today’s selection
Panko Fried Oysters  {22}
Lightly breaded oysters served with tartar and cocktail sauce
*Ponzu Sashimi Sea Scallops  {21}
Wasabi aioli, orange tobiko, wakame salad
and pickled ginger
Oysters rockefeller  {19.5} 
Creamed spinach, Romano cheese, and bacon
mussels with Spanish Chorizo  {19.5} 
Grape tomatoes, garlic, white wine and grilled bread
Steamed SHELLFISH  {22} 
Clams, mussels or a combo in white wine, garlic,  
butter and parsley
Ipswich fried clams  {25}
Whole belly clams fried in a lightly seasoned flour
chilled Shrimp Cocktail   {18}    
Five prawns with housemade cocktail sauce and chive oil

APPETIZERS
Crispy Calamari Fritti  {19.5}
Sweet chili sauce, red piquillo peppers and Cajun remoulade
maryland style Crab cakes  {19.5}
Cajun remoulade, scallion oil and microgreens
Baked Crab & Artichoke Dip  {19.5} 
Cream cheese and minced jalapeño topped with  
Romano cheese served with tortilla chips
Grilled Spanish Octopus  {22} 
Potatoes, garlic aioli and brava sauce made with
tomato, paprika, onion and garlic

*Seared Scallops w/Roasted  
Jalapeño Aioli  {22}   
Tomato oil, chopped cilantro and bacon
*Ahi Tuna PokE  {19.5}  
Fresh tuna, yuzu kosho avocado purée, ponzu,  
sweet maui, toasted sesame seeds, pickled ginger  
and green onion with wontons
firecracker shrimp  {16} 
Crispy shrimp tossed with sweet and spicy chili sauce

GREENS ADD SALMON {12.5}  
GRILLED CHICKEN {9.5}  
OR SHRIMP {9.5}

seafood louie salad  {25} 
Lettuce, tomatoes, cucumber, egg, avocado, red rock 
crab, bay shrimp and San Francisco Louie dressing

Grilled Chicken Chopped Salad  {22}  
Mixed greens, avocado, green beans, grape tomatoes, 
roasted corn and pepitas, topped with goat cheese 
crumbles and white wine vinaigrette

*Tuscan Seared Tuna Salad  {22}
Romaine tossed in pomegranate sumac vinaigrette, white 
bean hummus, roasted grape tomatoes, green olives, 
red onion, capers, roasted red peppers, cucumber and 
topped with feta cheese

Crab & Avocado Salad  {20}  
Arugula, mixed greens, grape tomatoes and vinaigrette  

caesar salad  {13}     
Romaine hearts, anchovies, fresh grated parmesan 

Wedge Salad with Bacon  {15}      
Blue cheese dressing, grape tomatoes, and red onion

DIETARY  AVAILABLE GLUTEN FREE AVAILABLE VEGETARIAN/VEGAN  MAKE IT LOW CAL SPICY  LOCAL OR HOUSE

summer 2025   |   phoenix   |   Chef Josh Pickard   |   fish is cut on premises daily

Beer-Battered cod, AK  2 PIECE {18.5}  3 PIECE {25}
Served with french fries and coleslaw
Fisherman’s Platter  {30}
Panko prawns, scallops and beer-battered Alaskan Cod
Panko fried prawns  {23.5}
Served with french fries and coleslaw
fried Ipswich clams  {30}
Whole belly clams fried in a lightly seasoned flour with french 
fries and coleslaw
bluewater tacos  {22} 
Blackened or battered cod or shrimp, jack cheese, cabbage, 
pico de gallo, avocado and lime crema
Grilled Salmon Sandwich  {22}
Baby arugula, sliced tomato and tartar sauce 
lobster roll  {32}
Choose your style, New England (cold) or Rhode  
Island (hot buttered), on a toasted brioche bun with  
fries or coleslaw
crab BLTA  {22}
Red rock crab meat with bacon, lettuce, tomato and
avocado on sourdough and choice of a side
albacore Tuna melt  {18.5}
Cheddar, oven dried tomato on sourdough with fries
gemelli pasta w/shrimp & scallops  {32} 
Cremini mushrooms, asparagus, pesto cream and romano
Prawn Linguine  {24}
Mild tomato sauce with fresh tomato, crushed red pepper, 
basil and garlic butter

Two makes a combo  {19.5}   
CHOICE 1: CHOWDER, GARDEN OR CAESAR SALAD 
CHOICE 2: FISH OR SHRIMP TACO,  
½ TUNA SANDWICH OR SMALL SHRIMP LOUIE 
Choose an item from choice one and one from choice two
san francisco Cioppino  {38} 
Zesty marinara sauce, clams, mussels, calamari,  
shrimp, scallops and fish
steamed Maine Lobster  1½LB  {67.5} 
Split and served with melted butter with choice of two sides
Alaskan King Crab Legs 1¼LB {MKT}  
Steamed with melted butter and choice of two sides
Grilled lobster tail, brazil 10 OZ  {62} 
Served with melted butter and choice of two sides

*Angus cheeseburger  {22}  BACON {+1}
Traditional works and choice of side
chicken under a brick  {29.5} 
Thyme, garlic and rosemary crusted,  
with scalloped potatoes and grilled asparagus

*FIlet mignon 8 OZ  {48} 
Served with scalloped potatoes and sautéed tomato  
and asparagus medley

*rib eye 12 OZ  {44} 
With scalloped potatoes and sautéed tomato-asparagus medley

*Bluewater Surf and Turf  {95} 
Brazilian lobster tail and filet, served with scalloped potatoes, 
sautéed tomato-asparagus medley

FAVORITES

LUNCH

SEASONAL SPECIAL
A SPOTLIGHT ON PACIFIC CATCH

Sautéed Sanddabs, CA  {28}
Scalloped potatoes, spinach, lemon and caper beurre blanc

Rainbow TRout Amandine, ID  {28.5} 
Crusted with toasted almonds and sautéed, topped with lemon 
beurre blanc, with scalloped potatoes and green beans

Sautéed Walleye, Canada  {32}
Lightly floured and pan-sautéed with green beans and 
scalloped potato

CEDAR PLANK SALMON, norway  {34} 
Salmon cooked on a cedar plank and topped with a maple dijon 
glaze with scalloped potatoes and grilled asparagus
Cajun Grilled Australian Barramundi  {37}  
Grilled over white rice, topped with arugula and crab salad with 
jalapeño mango vinaigrette

*Togarashi-Spiced Ahi Tuna, Pacific  {38}  
Seared rare over miso butter sauce, served with white rice, 
sautéed green beans and ponzu sauce

Blackened Swordfish & fruit salsa, Pacific {40} 
Served over cilantro green rice with roasted poblano 
yogurt crema

Walnut Crusted Halibut, AK  {42}
Orange zest and walnut crusted with lemon caper butter,  
served with scalloped potatoes and asparagus

Roasted Branzino  {40} 
Herb-crusted with sautéed mushrooms and spinach

*pan-Seared sea Scallops  {42}
Olive oil poached shallots, spinach, cremini mushrooms, 
balsamic glaze, tomato oil and citrus beurre blanc

TODAY’S FISH AVAILABLE SIMPLY GRILLED, SAUTÉED,  
BEER-BATTERED, BLACKENED OR  GLUTEN FREE

Misoyaki Butterfish, Black Cod, Pacific  {39.5}
Miso glazed and served with green beans, white rice and  
eel sauce with green onion, cilantro and daikon sprouts
Château d’Esclans, Whispering Angel,  
Provence, France...15 / 22 / 58

Pan-Roasted Rockfish, Pacific  {28} 
Served over sweet corn purée, topped with cucumber,  
shaved fennel, heirloom cherry tomatoes, citrus supremes, 
peaches, and white balsamic vinaigrette
Paco & Lola, Albarino Spain ...13 / 19.5 / 50 



DIETARY  AVAILABLE GLUTEN FREE AVAILABLE VEGETARIAN/VEGAN  MAKE IT LOW CAL SPICY  LOCAL OR HOUSE

SPrING 2025   |   phoenix   |   Chef Chris Smith   |   fish is cut on premises daily

HANDCRAFTED

COCKTAILS
Individually made with housemade juices and organic 

agave nectar.

MADE WITH OUR OWN BOTTLED RUM

El Cubano  {15}
Aged dark rum, soda water, splash of coke, a slice of lime

Captain’s Mai Tai  {15.5} {SOUVENIR MUG +6}
Aged dark rum and light rum, lime juice, orgeat, simple 

syrup, triple sec, Goslings Black Seal Rum floater
†Cucumber Mojito  {15} 

Light rum, fresh cucumber and mint, lime juice, soda 
water and agave syrup

Aperol SPRITZ  {16.5}
Aperol, Ruffino Prosecco, soda water and orange wedge

†American Mule  {15} 
Cityline Vodka, Amaro Averna, ginger beer and fresh lime

Napa Gin & Tonic  {15}
Rigby American Gin, tonic, rosemary simple syrup, fresh 

orange and lime juice, rosemary sprig and an orange slice

Smoked OLD FASHIONED  {15}
Elijah Craig Smoked Bourbon, bitters, Luxardo cherry, 

orange peel, simple syrup, rosemary sprig
†Pilikia Margarita  {15} 

Cuervo Tradicional Silver Tequila, DeKuyper Triple Sec, 
fresh lime juice, agave syrup, orange bitters and lime wedge 

MAKE IT SPICY! WITH A SERRANO CHILE AND OJ
†coconut Margarita  {15} 

Cuervo Tradicional Silver Tequila, triple sec, lime juice, 
cream of coconut, toasted coconut, and a pineapple slice

Espresso Martini  {15.5}
Cityline Vodka, cold brew espresso, Fee Brothers foam, 

Kahlúa and coffee beans

Fisherman’s Mary  {15.5}
Cityline Vodka, housemade bloody mix, shrimp, olive & 

pickled green bean garnish

NON-ALCOHOLIC COCKTAILS
Gone is the Gin  {14.5}

Ritual Gin Alternative, peach purée, lemon juice, 
rosemary syrup, club soda

"baja" Mocktail Mule  {14.5}
Ritual Tequila Alternative, cucumber slices, lime juice, 
passion fruit purée, agave syrup, Fever Tree ginger beer

NA spritz  {14.5}
Ritual Aperitif Alternative, Mionetto Non-Alcoholic 

Prosecco, Fever Tree tonic

BLUEWATER JUGS
Bluewater Punch  LITER {30}

 Catalina Rum Company light rum and aged dark rum, 
Funkin Passion Fruit, fresh pineapple juice, fresh orange 

juice and orgeat

RED VARIETALS 
Querceto, Chianti Classico, Tuscany .  .  .  .  .  .  .  .  .  13 / 20 / 48 

Don Miguel, Malbec, Argentina .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 / 18 / 46

Baron Philippe Rothschild-Mouton Cadet,  
Bordeaux, France . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15 / 22 / 62  

OCEAN  POSITIVE

HEAD HIGH WINES
We're proud to support their commitment to ocean 

conservation through Ocean Positive and SeaTree’s kelp 
forest and coral reef restoration projects

BREWSKIES
DRAFT
Cali squeeze Blood Orange Hefeweizen  {7.5}

monsoon IPA  {7.5} 
Mind Haze  {7.5}

Kilt Lifter  {7.5}

Golden Road Mango Cart  {7.5}

805 Blonde   {7.5}

Dragoon Sonoran Amber  {7.5}

Stella Artois  {7.5}

Pacifico  {7.5}

Coors Light  {7.5}

guinness   {9}

BOTTLES
Budweiser  {7.5}

bud light  {7.5}

miller light  {7.5}

michelob ultra  {7.5}

dogfish head 90 min ipa  {7.5}

High Noon Spiked Seltzer  {7.5}

corona  {8}

heineken  {8}

samuel adams  {8} 
Heineken 0.0 (non-alcoholic)  {8}

Holidaily, blonde ale gluten free  {8}

kirin ichiban or light 22 oz  {10}

asahi 21.4 oz / sapporo 20.3 oz  {10}

BEVERAGES
Kopu Distilled / Sparkling water  700ML {8} 
Iced Tea, Lemonade, Soda, Hot Tea & Coffee  {4}

Split plate charge $3.00. 18% Gratuity for parties of 8 or 
more. Wine vintages are current based on availability. Wine 
vintages are current based on availability.

*Served raw or undercooked or may contain raw or 
undercooked ingredients: Consuming raw shellfish or raw, 
undercooked meats, poultry, seafood or eggs may increase risk of foodborne illness, 
especially if you have certain medical conditions.

Allergy Warning: Menu items may contain or come into contact with 
allergens, including, but not limited to wheat, eggs, nuts, soy and dairy products. 

WINE 
ROSÉ ALL DAY
Château d'Esclans,  
Whispering Angel, Provence .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15 / 22 / 58

Seaglass "Surfrider Foundation" Rose,  
Monterey County, CA . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13.5 / 20.5 / 52

Margerum, Grenache, Santa Barbara . .  .  .  .  .  .  .  . 14 / 21 / 52

BUBBLY
J Vinyards, Sparkling Brut Rosé .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  88

La Marca, Rose Prosecco, Italy .  .  .  .  .  .  .  .  .  . (187ml/split)  14.5

Ruffino, Prosecco, Italy . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12 / 46

Veuve du Vernay, Sparkling Brut, France .  .  .  .  .  .  .  . 10.5 / 48

GH Mumm Cordon Brut, Reims Champagne, France .  .  78

Veuve Clicquot Yellow Label Champagne, France .  .  .  .  .  120

SAUVIGNON BLANC
La Crema, California . . . . . . . . . . . . . . . . . . . . . . 13 / 19.5 / 50

Emmolo by Caymus, Suison & Napa, CA . .  13.5 / 20.5 / 52

Oyster Bay, New Zealand . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 / 18 / 46

CHARDONNAY
Simonnet-Febvre, Chablis, France  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  68 
Argyle, Willamette, Oregon .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13.5 / 20 / 50

Joseph Drouhin, Mâcon-Villages, France .  .  .  .  .  . 14 / 21 / 52

Head High, Unoaked, Sonoma .  .  .  .  .  .  .  .  .  .  . 12.5 / 18.75 / 48

William Hill, Napa .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 / 18 / 46

Edna Valley, San Luis Obispo .  .  .  .  .  .  .  .  .  .  .  .  12.5 / 18.5 / 48

Cambria Estate, Santa Maria .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13.5/20/50

Rombauer, Carneros, Napa . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  84 
Trefethen, Oak Knoll, Napa  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15 / 22.5 / 58

Frank Family Vineyards, Carneros .  .  .  .  .  .  .  .  .  .  .  . 18 / 27 / 70

Cakebread Cellars, Carneros, Napa .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  95

Pahlmeyer, Napa .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  160

WHITE VARIETALS
Kung Fu Girl, Riesling, Washington .  .  .  .  .  .  .  .  .  .  . 12 / 18 / 46

Maso Canali, Pinot Grigio, Italy .  .  .  .  .  .  .  .  .  .  .  13.5 / 20 / 52 
Acrobat, Pinot Gris, Oregon .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13.5 / 20 / 52

Marqués de Riscal, Verdejo, Spain .  .  .  .  .  .  .  .  . 11.5 / 17.5 / 44

Trimbach, Pinot Blanc, France .  .  .  .  .  .  .  .  .  .  .  .  .  15 / 22.5 / 58

Harvey & Harriet White Blend,  
Paso Robles, CA .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14 / 21 / 54 
Paco & Lola, Albarino Spain . . . . . . . . . . . . .. . . . . . . . . . . . 50 

PINOT NOIR
Chevalier de la Crée, Burgundy  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  78

Castle Rock, Monterey .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11.5 / 17 / 44

Oyster Bay, New Zealand . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 / 18 / 46

Four Graces, Willamette, Oregon . .  .  .  .  .  .  .  .  .  .  .  . 16 / 24 / 62

Head High, Sonoma .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13.5 / 20.25 / 52

Weather, Sonoma Coast .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15.5 / 23 / 60

Gary Farrell, Russian River Valley  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  88

Lingua Franca “AVNI”,  
Willamette Valley, OR . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18.5 / 27.5 /  72

CABERNET SAUVIGNON
Avalon, Napa Cellars, Napa .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11.5 / 17 / 44

John Anthony Serial, Paso Robles  .  .  .  .  .  .  .  .  .  .  .  . 14 / 21 / 54

Jordan, Alexander Valley  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  120

Caymus Vineyards, Napa Valley . . . . . . . . . . . . . . . . . . . . .160

6oz / 9oz / bottle available.  

Listed sweetest to least sweet or 

milder to stronger.

LUNCH


