SIGNATURE
COCKTAILS

CUCUMBER
LAVENDER
MULE

cucumber-infused
vodka, lime juice,
lavender bitters, ginger
beer ... 8

THE
STOWAWAY

bourbon, basil syrup,
apricot liqueur, lemon
juice ... 10

THE CAPTAIN'S
DAUGHTER

gin, basil syrup,
elderflower liqueur,
lemon juice, sparkling
wine ... 12

HEAT WAVE
pineapple rum, mango
tangerine syrup, lime
juice, habanero ... 10

GREEN TEA
MOJITO

rum, lime juice, mint
green tea syrup, soda
water ... 10

CUCUMBER

RHUBARB
COOLER

cucumber-infused
vodka, bitter orange
rhubarb liqueur, lemon
juice, cane sugar, soda
water ... 9

THE BITTER
END

wipeout i.p.a., campari
... 10

SPLASH!
MARGARITA

tequila, hibiscus ginger
syrup, triple sec, lime
juice, salt rim ... 12

ENDLESS
SUMMER

lemongrass-infused
rum, lime juice, cane
sugar, coconut water ...
7

THE PRIVATEER

bourbon, peach black
tea syrup, lemon juice,
ginger beer ... 8

APPETIZERS

SMOKED SALMON

House smoked in a sweet and spicy
teriyaki glaze; served with a wasabi
cream dipping sauce. ... 13.99

PRAWN CEVICHE

Prawns marinated in mango, jalapeno,
lime, cilantro, and red onion; served with
tostada chips. ... 11.99

CRAB & ARTICHOKE DIP

Hot melted parmesan, garlic and cream
with crab meat and artichokes; served
with sourdough toast points. ... 11.99

FRIED CALAMARI

Tubes and tentacles fried in a salt and
pepper flour breading; served with tartar
and cocktail sauces. ... 12.99

SWEET POTATO FRIES

Served with a Sriracha cream sauce..7.99

GARLIC FRIES

Crispy french fries tossed with fresh
garlic, parmesan and parsley. ... 7.99

CRAB CAKES

A combination of Chilean and dungeness
crab, panko breaded and deep fried;
served with Sriracha cream sauce. .. 14.99

FRIED ARTICHOKES

Beer battered artichoke hearts; served
with tarragon ranch dressing. ... 10.99

SOUP

ARTICHOKE SOUP
Cup 5.99 ... Bowl 8.99 ... Bread Bowl 10.99

CLAM CHOWDER
Cup 5.99 ... Bowl 8.99 ... Bread Bowl 10.99

CHILI
Cup 6.99 ... Bowl 9.99 ... Bread Bowl 11.99

IN THE SHELL

OYSTERS - RAW

Ask your server for our available
varieties. ... Market

OYSTER SHOOTERS

Raw oyster served in its own liquor with
cocktail sauce and horseradish. ... Market

OYSTERS ROCKEFELLER

Broiled oysters served in a cream sauce
with bacon, spinach and shallots. ... 15.99

STEAMED MUSSELS

Steamed live in the shell with butter,
white wine, garlic and pernod. ... 14.99

STEAMED CLAMS

Steamed littleneck clams in white wine,
butter and garlic. ... 14.99

SALADS

HOUSE SALAD

Baby greens, cherry tomato, cucumber,
marinated red onion; served with your
choice of our housemade dressings. ...
Half 5.99 ... Full 10.99

CAESAR

Chopped romaine, croutons and
parmesan; served with our housemade
Caesar dressing. ... Half 6.99 ... Full 12.99

SEAFOOD SALAD

Your choice of crab, lobster or shrimp

— served over butter lettuce with diced
egg, tomato, cucumber and bleu cheese
crumbles; served with your choice of our
housemade dressings. ... Shrimp 17.99
Crab 19.99 ... Lobster 23.99

All salads come with your choice of our housemade
dressing: ranch, bleu cheese, balsamic vinaigrette,
Caesar or Louie Add grilled chicken, prawns or

salmon to any full salad. Chicken 6.99 .. Prawns .. 7.99
Salmon .. 9.99

SANDWICHES

BURGER

12 1b ground chuck hamburger on a
seeded sesame bun with lettuce, tomato &
caramelized onion; served with french
fries. ... Burger 12.99 ... Veggie ... 11.99

LOBSTER ROLL

Lobster meat tossed in butter and served
on a sweet French roll, served with french
fries and coleslaw. ... 24.99

FISH & CHIPS

Beer battered cod served with french
fries and coleslaw. ... 14.99

GRILLED MEATS &
SEAFOOD

PAN SEARED SALMON

over risotto, served with fresh seasonal
vegetables. ... 24.99

GRILLED CHICKEN

in a caper cream sauce; served over
polenta with grilled red bell peppers. ...
21.99

10 OZ NEW YORK STEAK
Grilled to order and topped with maitre’d
butter; served with scalloped potatoes
and asparagus spears. ... 26.99

SMOKED BABY BACK RIBS

Choice of dry rubbed or sauced; served
with french fries and coleslaw. ... 24.99

CIOPPINO

Clams, mussels, crab, and fish in a tomato
and fish stock bouillabaisse with white
wine. ... 26.99

An automatic 20% gratuity will be added to parties of 6 or more. PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES. Splash cannot guarantee that guests with
food allergies may not be exposed through cross-contamination. Please understand that Splash cannot be-responsible for any injury, loss or damage claimed by any
guest with a food or beverage allergy who consumed our food or beverage, regardless of circumstances. Therefore, if you have a food or beverage allergy (particularly to nuts
or shellfish) we recommend that you not dine with us. Thank you for your understanding.



