STARTERS

GUACAMOLE, CHIPS & SALSA~« 14
ROASTED GARLIC-PEPPER HUMMUS~» 12

WHALER'S SEASONAL
RIBEYE CHILI MENU

, CHILI BOWL® 12
ZUATRSFERTEREAT, O HHOVERGIES HOMEMADE RIBEYE RECIPE, CHEDDAR, ONIONS, CREMA, CORNBREAD
SPICY TUNA ON CRISPY RICE 18 BACON-WRAPPED CHILI DAWG 19

TERIYAKI, MACADAMIA, PINEAPPLE, SRIRACHA AIOLI UARTER POUND BEEF FRANK CHEDDARSAUCE
AHI POKE NACHOS o VENICE WHALER
SOY-MARINATED YELLOWFIN, CRISPY WONTONS
: ' CHILI-CHEESE FRIES 14
SRIRACHA AIOLI, FURIKAKE, SCALLIONS B E AC H B A R & G RI L L SOUR CREAL ONIONS. FRESD CHILES

CRISPY CALAMARI 18

CHILI-CHEESE BURGER 18
AAAL SUEIE AL MAINS CHEDDAR, ICEBERG, PICKLES, ONIONS, FRIES
BUTTERMILK FRIED CHICKEN STRIPS 15 FISH & CHIPS 19 GRILLED CHICKEN FETTUCCINI 18
BBO, RANGH, SPICY NASHVILLE IPA-BATTERED, FRIED COD, FRIES PESTO, SUN-DRIED TOMATO, WHIPPED RICOTTA BOARDWALK PIZZA
FOUR CHEESE QUESADILLA® 12 AVOCADO-RICE BOWL © 12 MAC N CHEESE 12
PICO, CHIPOTLE SLAW, SOUR CREAM SOY-GINGER GLAZE, SRIRACHA AIOLI. PICO, LETTUCE, CILANTRO ORECCHIETTE, THREE-GHEESE BLEND, MARGHERITA 16
ADD CHICKEN +*4 | ADD SHRIMP +7 | ADD GUAC +2 CHOICE: CHICKEN 4 | SHRIMP +57 | AHI POKE +49 HERB BREADCRUMB CRUST HEIRLOOM TOMATO, BASIL. MOZZARELLA

+ S
DOUBLE BASKET FRIES 10 L[l et CALABRIA 18
GARLIC AIOLI SEARED AHI o1 FRESH CATCH TACO® 15 FENNEL SAUSAGE, BASIL, RED ONION, FRESNO CHILE
wiatsa vics. v o v "
BUFFALO OR BARBEQUE ’ ’ ! PICO DEL GALLO, COTUA OYSTER MUSHROOMS, WHITE CHEDDAR, CARAMELIZED ONION,
CHOICE: IPA BATTERED GOD, GRILLED COD, GRILLED SHRIMP YT
OYSTERS ON THE HALF SHELL & o1] 42
MIGNONETTE, COCKTAIL SAUCE BACON-BBQ CHICKEN 18
S R - SANDWICHES RED ONION, CILANTRO, RANCH
MARINARA, FRIED BASIL, CREAMY PESTO DRESSING WITH YOUR CHOICE OF FRIES OR SALAD SPICY HAWAIIAN 18
THE WHALER BURGER® 18 PRIMO TUNA MELT TSI T AT R S
AMERICAN CHEESE, CARAMELIZED ONION, ICEBERG, TOMATO, DRESSED YELLOWFIN. CHEDDAR, TOMATOES, BRIOCHE
PEPPERONI 17
SALAD & SOUP FGHLE, AESONE SAEGE BROGHEROLE AMBER'’S FRIED CHAR CUP PEPCP)ERUNI, MOZZARELLA, TOMATO SAUCE

MIXED GREENS & 12 GRILLED CHICKEN CLUBv CHICKEN SANDWICH
WHITE CHEDDAR, JAPANESE PEARS, CANDIED PECANS, BACON. AVOCADO, LETTUCE, TOMATO, RUSTIC BREAD SLAW, PICKLES
LEMON VINAIGRETTE SHILLY CHEESESTEAKe CHOICE: CLASSIC, BUFFALO OR NASHVILLE (HOT) SWEETS
ADD CHICKEN +<5 | ADD SHRIMP +<7 | ADD AHI +°9 CHOPPED RIBEYE, CARAMELIZED ONION, WHITE AMERICAN, CRISPY FISH SANDWICH CHOCOLATE CROISSANT 9
TUNA-AVYOCADO SALADw 17 AMOROSO'S DELI ROLL IPA-BATTERED COD, TARTAR, SLAW, PICKLES BREAD PUDDING

VANILLA ICE CREAM, SALTED CARAMEL SAUCE, CANDIED PECAN
DRESSED YELLOWFIN, AVOCADO HALVES, LOBSTER ROLL BACKYARD BBQ BURGER CE CREAM, SALTED C SAUCE, C CANS
MEDITERRANEAN SALAD, HUMMUS BUTTER POACHED MAINE LOBSTER, BRIOCHE ROLL, APPLEWOOD BACON, AMERICAN CHEESE, ONION RING, HOME-MADE OREO COOKIE ICE CEAM 5
NEW ENGLAND CLAM CHOWDER> 12 DRAWN BUTTER SMOKEY SAUCE S
APPLEWOOD BACON, CORN. GRILLED SOURDOUGH LUTEN FREE
COBB SALAD® 19 GLUTEN FREE OPTION

CONSUMING RAW OR UNDER-COOKED MEAT, POULTRY,
SEAFOOD, SHELLFISH, EGGS OR UNPASTEURIZED MILK
MAY INCREASE RISK OF FOOD-BOURNE ILLNESS

MIXED GREENS, HEIRLOOM TOMATOES, BACON,
PICKLED ONIONS, BOILED EGG, AVOCADO, RANCH
ADD CHICKEN +°6 ¢




