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APPETIZERS & SOUPS

Boston Clam Chowder
SOUpD Of the Dayt i ..

Cup 3.95 Bowl 5.50
~Cup 3.95 Bowl 5.50

FRESHIOYSTERS Stv. 5. 7 S - 50 Sl dpee. = 9.50 for six

Bruschett:. 2825

Frish Limp;uf fomafoes mm‘ Fm-:u" (i Hnﬂﬂ."
sourdough French bread

Sealood Sampler.... ...12.50

2 Praums, 2 Oysters & ‘mmh 7 ﬁ.-n':;:lrlmhm
amaKed SalmOn s B o T il A 1
payiShomp Cockmil i, b et .. 7.50
G ol e W S e e ..12.50
Prawn Cocktail (large shrimp)..i......cccoioinnnnin. .11.50
T o LT )
: 7
..Market Price
Lt
3 Cheese Ravioli in a Pesto Cream Sauce ..owvieeeons. 6.25

Garlic Sourdough Breacdd. .. o5 P sess o tsesvssact
Fried Monterey Calamari.........

Hall Dungeness Crab...

Crab Cakes, Grilled with Mango Salsa ...

SALADS

H{Jru:mw um.‘ mu‘:‘d :'HHJ; gn*: 1S u-rr.'; a dyr:rr i |'muyn fle.

MIXED BABY GREENS...

Tagsed with walnuls, goat cb:wn nmh: mu;;:h .'mm,;;n m-.

BLUE CHEESE, PEAR &
CARMELIZED WALNUT SALAD

With a citns vinalpretie,
BAY SHRIMP & AVOCADO SALAD

Wirh mixed greens and a dijon vinaigrelte.

M L) G R E N A A A LY e N ok S B vrtes s e e B b .5.50
WITH BAY SHRIMP Add 4.00
WITH CRABMEAT

SHRIMP LOUIS
GRA B L s A e, s T IR eatres st W 19.75
PRAWN LOUIS

SEAFOOD COMBINATION SALAD
With Gulf praumns, crabmeat, Bay shrimp and smobed salmon,

e D

. 050

CAESAR SALAD (FOR TWO)..o..ootiirieciiisnnasseonssinaseres 11,50
Tarantino’s version of this special salad. Prepared at your table.

Sales tax will be added to the price of all food and beverage.

K. ¥

BAY SHRIMP, SCALLOPS & CLAMS
WITH ANGEL HAIR PASTA

Crartlc, sundred tomato and beurre blanc.,

LINGUINE WITH PRAWNS, CLAMS & MUSSELS
In a saffron garic sauce.

TARANTINO'S VEGETARIAN LINGUINE
Artichobe bearts, tomatoes, shitake mushrooms,

[fresh basil, roasted parlic and olive vil.

PENNE AND CHICKEN BREAST CONTADINA
Marinated chicken breast, olive oil, sundried tomatlo,
[fresh basil and garlic.

SEAFOOD FETTUCCINE TARANTINO........
Scallops and praums in a sauce of garlic, berbs, cream
and fresbly grated parmesan cheese.

SWORDFISH, GULF PRAWNS, SCALLOPS

& PENNE PASTA

Tassed with roasted garlic, sbitake mushbrooms and lemon butter

RAVIOLI (MADE SPECIAL FOR US)
Chaice of pesto, alfredo or mannam sauce.,

Beel Ravioli

MEAT AND POULTRY

NEW YORK STEAK (11 oz. cut)
CHIGKEN BREAST SAUTE: SEC o e e 18 - shees s e

With white wine and musbroonis.

CHICKEN BREAST PARMIGIANA G . s iotpranesostas

With white cheddar cheese and marinara sauce.,

SANDWICHES

Served uith French fries, fettuce, tomato and dill picile.
GRILLED BREAST OF CHICKEN SANDWICH...........
On a sourdough roll

CRAB SANDWICH
On lalian country bread

JTEFFERSON ST. HAMBURGER 8.50 with cheese 8.95
Hmf,."' paund of freshly ground chuck on a sourdouph roll

CHILDREN’S

(For our young guests sinder 14 years)

FETTUCCINE MARINARA..........
FOUR CHEESE RAVIOLI

Pesto aor Marinara savce,

LINGUINE BOLOGNESE (MEAT SAUCE) ........... o 5.75
BEEF RAVIOLI MARINARA

HAMBURGER SANDWICH

WITH CHEESE ..

on a sesame soedd rr.-a'." u*ﬂb F n'm:b !-r'fﬁ

SEAFOOD PLATE... 06, Sh
Deep-fried praun, smfﬁ:lp, md.;."isb mm‘ mfmuun’

10.95

..5.25

FISH AND SHELLFISH

SCALLOPS
PANGOBARED SCAL O RS R N st b s ae Tl oewa i O

With roasted garlic and shitabe mushrooms.

D] A i b e YR I0) LY. 3 ot e Ny coqle L

Wirh two sances,

PRAWNS (LARGE SHRIMP)
SAUTEED PRAWNS 2 vt ot o T S ™ § 19.75

With paric, wine and lemon hitter.

IDEER FRIE D) P RA NS - e e T o E3 g
With noo satices.

CLAMS/MUSSELS

STEAMED CLAMS BORDELAISE
Heaping bowl of fresh clams with white wine, gartic and butter.

STEAMED MUSSELS TARANTINO
With white wine, roma lomatoes, and pardic,
Served on a bed of angel bair pasta,

LOCAL SOLE
STUFFED SOLE WITH BAY SHRIMP
AND MUSHROOMS.....c.cccovurerinscnmtirimsesnnns SRR, 18.75

Baked with a lemon bulter sauce

PANFRIED SOLE

With a parmesan crust and a lemon caper beurre biance.
SANDABS/REX SOLE

GRIBLEL SAND AR S N R Rl e rile - reteneelop il v 15.75

A local favorite. We bane them for you,

GRILLED REX SOLE
Delicate! We bone them for you.

DUNGENESS CRAB/LOBSTER
WHOLE CRACKED GRAB:...c.....cco.iotiirenne.

Servedd cold or steamed with drawn butier;
MAINE LOBSTER (when available)
Served with a baked potato and drawn butter:
ABALONE (when available)

Dipped in egg batter and quickly grilled.

18.25

18.25

.19.25

Market Price
Market Price

Market Price

SWORDFISH
MEDALLIONS OF SWORDFISH SAUTE ....ooooveverinne. 20.

With paric, roma ltomatoes and lemon butter.

SBARE D N O R RS H L T e - 1hs 1 aas Fh e ke F

With white cheddar cheese, prasciutio and
lemon caper bewrre blanc,

GRILLED OR BLACKENED SWORDFISH .................
Served with a fresh mango salsa,

SALMON

PECAN CRUSTED SALMON
WITH CAJUNSPICED BAY*SHRIMP:. o i i s,

SALMON PUTANESCA...

With roma fomuatocs, fresh hmr." .u'wmm mm" c‘n,txh

GRILLED SALMON FILET

Served with a_fresh mango salsa,

HALIBUT
SHREDDED POTATO CRUSTED HALIBUT...............

With a lime bewrre blanc.

HAIBUT.SAUTE . 803, .06, . foa s~ SUSOSRE | e 19.50

With wbite wine, roma tomatoes, garlic and mushrooms.

GRIBLED HA LB U T RILET 0 it s ee s aye by -1

Served with a fresh mango salsa.

CALAMARI
CALAMARI STEAK

Breaded and pan fried, lemon caper beurre blanc.

CALAMA RS AU T E . s e o sty s fe et ros P 14.25

Wirh white wine, roma fomafoes, partic and mushrooms.,

DEEP FRIED CALAMARI

With hiwo sancoes.

SNAPPER/TROUT
SNAPPER PRIMAVERA

Finisbed with fontina cheese and baked in marinara sauce.

EISH: (FRESHSNAPRER )& CHIPS ) et it at 12.95

Decp fried with o sauces.

RED TROUT
Whole grilled fish with mango salsa.

iar-19:50

SEAFOOD SPECIALTIES

CRADB CAKES
Grilled, with a remoulade sauce,

PAN ROASTED GARLIC DUNGENESS CRAB ...........
Served with angel bair pasia.

(O IOTRI NG L, o r M BT ol W T ot 8 S50 T 19.50
Praums and scallops sauteed with garlic, white wine
and lemon butter

CIOPPINO... 3
Dungeness cmb pnm-us smffn,"n jnﬁil ﬂ_-:b n:'fﬂm.i mu.u.eic
and bay shrimp in a stimmering bowl of marinana savce with
garlic, fresh berbs and garlic toast.

24.00

...24.50

,,..Jiﬁ.;fl L;ﬁ.;.j"* ﬁ.‘ .'r

e 1,00

Ffm.u.- l':.sir s O h!w mh*rnn‘ ar lrlmml‘nﬂsn*imumm com

SOPA DI PESCE ..

Steaming bowl of r.!mu-r mfmm: .ﬂ'mf hup tbnmp
on a_bed of angel bair pasta in a rich marinara sauce.

SEAFOOD PLATTER.. <

Doep fried prauns, ‘ir..ﬂ.:'.l'ﬂj'h md,ruﬂ .rmn‘ mh'mmrf
With huo sauces.

FISHERMAN'S STEW ..

Steaming bowl of prawns, Drmgenm rmb ..'-'-l:'u.h'n,!n. 5
Srish fish, clams, mussels and bay shrimp over a bed of
angel bair pasta in a seafood-style broth.

GULF PRAWN & SCALLOP BROCHETTE ..o..imeivneeo
Marinated and grilled.




NOW OFFERS VALIDATED

3 HOURS
FREE PARKING

For your convenience, we now offer three hours free parking
in the Fishermen's Wharf Parking lot
at the corner of Jefferson and Taylor Streets.

;

e
e

Give the waiter your parking receipt for validation.

s o e B R e AR T Aot

JEFFERSON

POWELL

206 Jefferson Street ® San Francisco ® Telephone (415) 775-5600
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