At Poseidon enjoy the freshness and quality of sustainable seafood, meat and produce.
We source all of our seafood in accordance with the Monterey Bay Aquarium's seafood watch guidelines.
Our menu changes seasonally by our inspiring culinary team. Bar menu available only on the cocktail lounge and/or bar.

Sept 9, 2021

STARTERS
Sharing Appetizer Platters
Wasabi Ahi Tuna Tatake + Pistachio Crusted Brie +
Bread and Spread Platter. 41
Pistachio Crusted Brie + Crispy Calamari + Bread & Spread Platter. 35
CRISPY CALAMARI Steak strips, grilled

14

BREAD & SPREADS Zaatar-brushed pita

13

shishito peppers, lemongrass dipping sauce,
fresno chili glaze.

11

crostini, watercress-grapes relish, fresh
strawberries

u OKINAWA SWEET POTATOES

3

Zaatar oil-brushed, served with cultured butter

bread, tzatziki yogurt, harissa, jalapeno-cilantro
hummus, Castelvetrano olive tapenade,
eggplant sambal, grilled shishito peppers,
pickled red onions & carrots.

PISTACHIO CRUSTED BRIE Flash fried,

ARTISANAL HOME-MADE BREAD

11

Charred corn esquite, lemon zest, chimichurri
vinaigrette, grilled shishito pepper, chipotle aioli,
savory herbs

u CITRUS SEABASS CEVICHE Haas

19

WASABI AHI TUNA TATAKI Haas

21

u PRAWN MARTINI Castelvetrano olives,

19

GARLIC STEAMED CLAMS Garlic-herb

20

avocado, radish, tomatoes, cucumbers, cilantro,
pickled onions, charred corn, Aji-mango sauce,
corn tortilla chips
avocado, sriracha aioli, vegetables slaw, soy
ginger sauce
horseradish-vodka cocktail sauce, Haas
avocado.

butter, clam broth, white wine, green onions,
toasted ciabatta

SALADS AND SOUP
BABY GEM CAESAR SALAD Heirloom

13

u STRAWBERRY SALAD Mix greens,

14

cherry tomatoes, watermelon radish, shaved
crostini, caesar dressing, parmesan cheese,
anchovies
heirloom tomatoes, pickled fennel, candied
walnuts, blueberries, citrus, Humboldt fog
cheese, citrus vinaigrette

u CALIFORNIA BABY BEET SALAD

14

POSEIDON'S CLAM CHOWDER Manila

13

Watercress, shaved carrots, oranges,
strawberries, heirloom cherry tomatoes, candied
pepitas, watermelon radish, Humboldt Fog
cheese, pomegranate crema
clams, potatoes, celery, cheddar biscuit

ENTRÉES
Entrée Complements
Add (6) Shrimp 12 | Add (4) Diver Scallops 14 | Add (8oz) Lobster Tail 37
u CHILEAN SEA BASS (MSC) Lemon

43

u SEAFOOD PLATTER Loch Etive

73

WASABI SESAME CRUSTED
YELLOWFIN TUNA Wasabi mashed

43

pepper crust, parsnips silk, chilled heirloom
cherry tomatoes & fava bean relish, lemongrass
beurre blanc sauce

potatoes, stir fry vegetables, maitake
mushrooms, tarro root chips, miso-ginger ponzu
39

corn puree, baby root vegetables, pickled
mushrooms, smoked shishito pepper sauce

u PISTACHIO-CRUSTED LOCH ETIVE
SALMON Roasted heirloom peewee

42

u "C.A.B " BONELESS RIBEYE 14 oz,
roasted peewee potatoes, asparagus, charred
leeks, chimichurri compound butter, shishito
peppers

56

u BRAISED PRIME BEEF SHORT
RIBS Sweet corn puree, baby root

37

u LAND & SEA 6 oz prime C.A.B flat iron

44

barramundi, shrimp, scallops, clams, sambal
fennel, pickled mushrooms, tomato-basil broth,
toasted bread

salmon, wild barramundi, diver scallops, jumbo
shrimp, asparagus, peewee potatoes, corn
esquite, chimichurri sauce

u MAINE DIVER SCALLOPS Sweet

SEAFOOD CIOPPINO Alaskan cod, wild

37

vegetables, Madeira demi sauce, asparagus,
lemon zest gremolata

steak, shrimps scampi, peewee potatoes,
sautéed asparagus, chimichurri vinaigrette,
grilled shishito peppers.

potatoes, sautéed spinach, citrus-pomegranate
beurre blanc

SHARED SIDES
SAUTÉED MAITAKE MUSHROOMS
ROASTED PEEWEE POTATOES
GARLIC SAUTÉED SPINACH

7
8
6

BABY ROOT VEGETABLES
GARLIC-BUTTER MASHED POTATOES
GARLIC SAUTÉED ASPARAGUS

Safety First - Vegetarian & special requests are met with enthusiasm. Please share any special dietary needs or allergies you may have with us.
Most descriptions above are not inclusive of all ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness. All items on this menu are cooked to order. There is a $5 charge for all split entrées.
A 20% Gratuity will be added automatically to parties of 8 and more.

Culinary Team:
Executive Chef: Mourad Jamal ~ Chef De Cuisine: Travis Lawson

10
6
7

