Entrees
Dinner entrees include your choice of clam chowder
or cranberry, pecan mandarin, & blue cheese salad with freshly baked
sourdough bread and dessert for

$45.95 per person
The San Diego Pier Café, established in Seaport Village in
1980, is a quaint New England style full-service
restaurant, serving beer, wine, and liquor. We offer the
best in broiled fish, as well as the nicest view and
atmosphere in the San Diego area.
Whether you’re a guest or resident of our beautiful city, all
of us at the San Diego Pier Café are looking forward to
serving you.
Thank you.

$9.50

Thick, juicy pickle chips are battered and fried golden brown.
Served with Dijon ranch dressing

Calamari

$13.50

Strips of golden fried calamari are served with cocktail and
tartar dipping sauces

Teriyaki Grilled Shrimp

Landlubber’s Osso Buco
Slow braised Veal Osso Buco with natural Jus and pine nut
gremolata served over garlic-herb mashed potatoes and sautéed
seasonal vegetable

Scallywag’s Salmon

Appetizers
Fickle Tickle Pickles

Seadog’s Seafood Pappardelle
Lobster, shrimp, clams and mussels tossed with pappardelle pasta,
saffron-tomato cream, chorizo and zucchini. Served with garlic bread

$14.95

Oven roasted Salmon with a delectable lemongrass-ginger crab
stuffing, topped with coconut curry sauce and fig chutney, set on
garlic mashed potatoes and sautéed seasonal vegetable

The Chicken that Walked the Plank
Pan Seared Chardonnay & herb brined Jidori Chicken breast topped
with tomato-olive tapenade, set on a creamy polenta cake and sautéed
seasonal vegetable

Grilled Shrimp basted in house teriyaki with mandarin slaw

Crab Cakes

$14.95

Two ‘Blue Crab’ cakes are served with roasted garlic remoulade
sauce

Guacamole & Ceviche

Dessert—Yo Ho Ho and a Bottle of Rum
A Golden bundt cake with dark rum whipped cream, seasonal berries,
dried fruit compote, and white chocolate ganache

$15.25

Our House Specialty! Guacamole and freshly marinated bay
scallop ceviche is served with fresh tortilla chips.

* Menu subject to change.
* Tax & Gratuity not included; a customary 15% gratuity will be added to
all parties of 6 or more.

