lunch menu

starters

peel and eat shrimp 15
lemon, garlic, white wine

sesame crusted yellowfin tuna nachos 15
mango salsa, wasabi puree

sticky chili glazed edamame 7
cracked sea salt

crabwontons 13
cream cheese, sweet chili sauce

chips and dip 10

mango salsa, black bean hummus, pico, fresh tortilla, pita chips

yellowfin tuna crudo 16
lime, orange, red onion, jalapeno, mint

11:30am to 5:00pm

sandwiches

(all sandwiches served with old bay fries)

jerk chicken sandwich 15
grilled pineapple, avocado cream, provolone

braised short rib dip 18

provolone, white onion, pho broth

blackened yellowtail snapper sandwich 20
lettuce, tomato, tartar sauce, brioche bun

oceans edge burger 17
aged cheddar, brioche bun

entrees

short rib steam buns 14
daikon pickles, cucumber, jalapeno, cilantro

poke bow| 21

ponzu, jalapeno cream

salads

fried goat cheese & watermelon salad 13

shaved cucumber, baby heirloom tomatoes, mint dressing

sesame seared yellowfin tuna salad 20

mixed greens, candied pecans, baby heirloom tomatoes, miso vinaigrette, fried onions

blackened shrimp salad 18
romaine hearts, avocado, black beans, fried tortilla, housemade ranch

quinoa bowl| 14

curried sweet potato, sauteed baby spinach

“Dock to Dish”

Here at Yellowfin our fish and shrimp are sourced directly
from our Marina the day of the catch. We take immense pride in
the freshness and quality of our fish. Sit back, relax, and watch

as our fisherman haul in your dinner!

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk for foodborne illness, especially if you have certain medical conditions.



