
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SOMETHING FOR THE KIDS 
 
KIDS “PIZZA” 
Flatbread, mozzarella, tomato sauce ................................  8 

KIDS SPAGHETTI 
Butter and cheese/meatballs ........................................  8/10 

SLIDERS 
American cheese, ketchup, fries .......................................  8 

STRIPS & FRIES 
Chicken fingers, ranch, BBQ sauce ................................  10 
 
 
 
 
 
 FRESH & SIMPLE 
MIXED GREENS 
Candied walnuts, goat cheese, balsamic vinaigrette .........  8 
Chicken / $4 – shrimp - $6 
 

ROMAINE HEARTS 
Hearts of romaine, garlic crouton, pumpkin seed Caesar ..  8 
Chicken / $4 – shrimp - $6 
 

ASIAN CHICKEN SALAD 
Pine nuts, carrots, cucumbers, daikon sprouts, sesame 
vinaigrette………………………………………..12 

SMALL PLATES 
SOUP OF THE DAY 
Chef’s daily preparation ....................................................  8 

CALAMARI  
Spicy Marinara ................................................................  10 

DUNGENESS CRAB CAKE 
Orange buerre blanc, fennel slaw ...................................... 8 

ROCK N ROLL SHRIMP 
Shredded coconut, sweet chili tai sauce .......................... 12 
 

FISH TACOS 
Avocado, Aioli, Pico de Gallo………………………. .......... 10 
 

FLATBREAD  
Kurobuta sausage, fennel, roasted peppers, micro basil .. 12 
 

GRILLED ARICHOKE 
Meyer Lemon aioli……… .......................................... 8 
 

SLIDERS 
Caramelized onions, smoked white cheddar……… . 8 
 

BOTTOMLESS CHIPS & SALSA 
Fresh guacamole………………………………………………..6 
 

TEMPURA STYLE VEGETABLES 
Sweet chili dipping sauce ............................................. ….10 
 
 

MAIN COURSES 
DECK33 BURGER 
Smoked Gouda, Apple wood bacon, onion marmalade ......................................................................................................... 14 

MAHI MAHI 
Vegetable couscous, orange buerre blanc ............................................................................................................................ 18 

SALMON 
Wild mushroom risotto, caramelized brussel sprouts ............................................................................................................. 18 

MARKET ENTREE 
ask your server for today’s market entree ............................................................................................................................ MP 

ROAST CHICKEN 
Roast potatoes, oven roasted vegetables, natural chicken jus .............................................................................................. 16 

HANGAR STEAK 
Truffle potato mash, baby vegetables, chimichurri sauce ...................................................................................................... 18 

OVEN ROASTED PORK CHOP 
Roasted apples, cider-glazed vegetables .............................................................................................................................. 18 

BLACK SPAGHETTI 
Shrimp, scallops, calamari, lobster, wild mushrooms, garlic white wine sauce ...................................................................... 16 
 

CUSTOM PASTA 
Orchecciate pasta,oven roasted tomatoes, mushrooms, basil pesto.  ................................................................................... 12 
 

SPAGHETTI & MEATBALLS 
Roasted garlic marinara, parmesan cheese .......................................................................................................................... 14 
 
 
 
 
 
 

18% gratuity will be added to parties of 5 or more 

* consuming raw or uncooked meats, seafood and shellfish may increase your chance of food borne illness 

 


