
SERVED ON FLOUR TORTILLAS
TWO TACOS per Order

crispy fish
CABBAGE , GUACAMOLE, CHIPOTLE MAYO $ 15

SPICY SQUID
KALE, APPLE, COTIJA , CORN nuts $ 13

SEARED SEASONAL FISH
BLACK BEAN SAUCE , LETTUCE , PICO , 

avocado , CREMA $ 15

roasted mushroom (VEGETARIAN)
EGGPLANT, COTIJA, COCONUT-CUMIN SAUCE $ 13

SERVED OVER SEAMORE’S GREENS  ·  $ 21

C H O O S E  YO U R
S E A F O O D

F R O M  O U R
Da i ly L a n d i n g s

CHOOSE YOUR 
SAUCE

HARISSA CASHEW | RED CURRY
miso brown butter

SALSA VERDE| COCONUT CUMIN

CHOOSE THREE 
SIDES

BROWN RICE + BEANS

warm QUINOA + MUSHROOMS

BRAISED GARLIC GREENS

crispy snap peas + ASPARAGUS

ROASTED SQUASH + PUMPKIN SEEDS

DAILY MASHED VEGETABLE

SWEET POTATO FRIES

$ 16

$6

$ 3

$ 11
ADD FISH FROM THE BOARD : $ 8

KALE + avocado
WALNUTS , SQUASH, QUINOA ,

HONEY-APPLE VINAIGRETTE

baby lettuces
CARROT, SUNFLOWER SEEDS, GRAPEFRUIT, 

COCONUT-CUMIN VINaigrette 

little gem
DATES , HAZELNUTS , SNAP PEAS ,

TAHINI DRESSING

SERVED WITH lettuce + tomato
choose SEAMORE’S GREENS

OR SWEET POTATO FRIES  ·  $ 16

OH-BOY
CRISPY SKATE, PICKLED PEPPERS, SPECIAL SAUCE

BLACKENED FISH
avocado, citrus aioli

SPICED TUNA BURGER
CHIPOTLE MAYO, CUCUMBER RELISH

BEET-MUSHROOM-KALE BURGER
AVOCADO, HARISSA CASHEW SAUCE

GRASS FED BEEF BURGER
BACON, CHEDDAR, SPECIAL SAUCE

SHARED PLATES

CRISPY SQUID
citrus aioli $ 12

CEVICHE 

cucumber, tobasco $ 13

POKE
ponzu, peanut , avocado $ 13

GUACAMOLE $ 9

CURRY MUSSELS
COCONUT MILK , VEGGIES , 

CHARRED TORTILLA $ 14

BLISTERED 
SHISHITO PEPPERS

LEMON, SEA SALT $ 7

 

ODD FELLOWS
SOFT SERVE

WITH
TOPPINGS

wafeR cone or cup
$ 6

SEAMORE’S GAZPACHO
TOMATO , WATERMELON, MINT ,

ALMOND, CUCUMBER $ 7

SEAFOOD CHOWDER
POTATO , LEEK, JALAPEÑO $ 9

All of our fish is sustainably caught . our veggies are sourced locally whenever possible 


