
S T A R T E R S
Sunnyside Crispy Zucchini Sticks a tradition since 1965 8.00
Ahi Sashimi Tartare avocado relish 13.00
Shrimp Martini avocado, mango, ginger vinaigrette 12.00
Tomatoes & Mozzarella olive oil, balsamic vinegar, fresh basil 8.00
Baby Back Ribs applewood smoked 11.00
Smoked Trout horseradish cream, capers, red onion 10.50

S O U P S  &  S A L A D S
Fisherman’s Chowder New England style 7.00
Wine Country Greens balsamic vinaigrette, pear, walnuts, gorgonzola 7.50
Classic Caesar shaved parmesan and garlic croutons 7.50
Iceberg Wedge Point Reyes blue cheese 7.50
Spinach and Arugula Salad red pepper, red onion, feta, macadamia nuts 7.50
Shrimp and Crab Louie egg, tomato, olives, avocado 16.00

S T E A K S  &  S E A F O O D
Kobe Top Sirloin American Wagyu beef, 8 oz. 20.00

Flat Iron Steak USDA Prime, 10 oz., teriyaki glaze 18.00

Salmon white beans, fresh thyme, kalamata orange vinaigrette 16.00

Alaskan Halibut pearl cous cous, red onion, grape tomato, sage butter, leeks 19.00

Sea Bass crispy parmesan potatoes, proscuitto, tomato vinaigrette 17.00

Mahi Fish Tacos two beer battered, mahi mahi tacos 14.00

S U N N Y S I D E  D E C K  T R A D I T I O N S
Kobe Burger bacon, gorgonzola 14.00

Roasted Turkey Sandwich spinach, apple cranberry chutney 11.00

Shrimp BLT red pepper remoulade, rosemary foccacia 12.00

Ahi Sandwich garlic pesto, pickled ginger 13.00

Chopped Salad USDA Prime steak, crisp vegetables, Dijon vinaigrette 12.00

D E S S E R T S
Kimo’s Hula Pie® World Famous 7.00

Totally Chocolate triple layer mousse 7.50

Strawberry Shortcake Grand Marnier whipped cream 7.50

Lemon Créme Brulée Tart 7.50

B E S T  O F  M A R K E T

Chef Kresy’s selection from today’s best seafood

 


