
Fish at Nick’s
TODAY’S MARKET FISH [MKT]
PREPARATION CHANGES DAILY

PAN ROASTED SALMON [18]
SAUTÉED SPINACH - JASMINE RICE 
CAPER MUSTARD BEURRE BLANC

HALIBUT FISH + CHIPS [15]
NICK’S HONEY BLONDE BEER BATTER
THAI PEANUT COLESLAW - SHOESTRING FRIES

CHILEAN SEA BASS [25]
SAUTÉED SPINACH - JASMINE RICE  
LEMON BUTTER BUERRE BLANC

SAN FRANCISCO CIOPPINO [17]
SHRIMP - HALIBUT - SALMON - SEA BASS 
CARLSBAD MUSSELS - LITTLENECK CLAMS 

Chicken + Ribs
PITMAN FARM’S ROTISSERIE CHICKEN [15]
SEASONAL ROASTED VEGETABLES - MASHED POTATOES

BONELESS BUTTERMILK FRIED CHICKEN [14]
MASHED POTATOES - BISCUITS - COUNTRY GRAVY

BABY BACK PORK RIBS [18] after 4pm
SHOESTRING FRIES - THAI PEANUT COLESLAW

Nick’s Prime
PRIME TOP SIRLOIN [19]
TOPPED WITH STEAK BUTTER OR BLUE CHEESE CRUST
LOADED BAKED POTATO - SEASONAL ROASTED VEGETABLES

PRIME BONE-IN RIBEYE [29]
LOADED BAKED POTATO - SEASONAL ROASTED VEGETABLES

PRIME FILET [28] 
TOPPED WITH STEAK BUTTER OR BLUE CHEESE CRUST
LOADED BAKED POTATO - SEASONAL ROASTED VEGETABLES

BRAISED SHORT RIBS [18]
RED WINE BRAISED BONELESS SHORT RIBS - FIRESTICK ONIONS 
ROASTED VEGETABLES - HORSERADISH CREAM 
MASHED POTATOES

Sides [4]

WITH ENTRÉE MARKET or CAESAR
MAC + CHEESE
WARM POTATO SALAD
FRIED DEVILED EGGS
LOADED BAKED POTATO after 4pm

Daily Soup [4]

SUNDAY - BUTTERNUT SQUASH
MONDAY - FRENCH ONION
TUESDAY - SPLIT PEA + BACON
WEDNESDAY - CHICKEN TORTILLA
THURSDAY - TOMATO + BASIL BISQUE
FRIDAY - NEW ENGLAND CLAM CHOWDER
SATURDAY - CAMPFIRE CHILI

Bar Snacks

FIRE ROASTED ARTICHOKE [10]
MARINATED - BROILED - GARLIC BUTTER

HALIBUT FISH TACOS [9]
LIGHTLY FRIED - CRUNCHY CABBAGE SLAW
MANGO SALSA - CHILE CREMA

SPINACH + ARTICHOKE DIP [10]
TORTILLA CHIPS - AGED CHEDDAR - HOUSE SALSA

AHI TARTARE [12]
SASHIMI GRADE - SPICY SOY - AVOCADO RELISH 
CRISPY WONTONS

STEAMED MUSSELS + CLAMS [11]
CARLSBAD MUSSELS - LITTLENECK CLAMS 
GARLIC WHITE WINE SAUCE

ASPARAGUS FRIES [9]
CRISPY PARMESAN CRUST - BUTTERMILK RANCH

SHORT RIB SLIDERS [7]
FIRESTICK ONIONS - HORSERADISH CREAM

Market Greens
MARKET or CAESAR [6] W/ SOUP [9]

BABY WEDGE [6] W/ SOUP [9]
CAMPARI TOMATOES - SMOKED BACON - RED ONIONS
BUTTERMILK BLUE CHEESE DRESSING

BLACKENED CHICKEN + NOODLE SALAD [12]
MANGO - CUCUMBER - THAI PEANUT VINAIGRETTE

CALIFORNIA AHI SALAD [15]
SASHIMI GRADE - CRUNCHY MISO SALAD

ROASTED BEET SALAD [9]
ARUGULA - CANDIED CITRUS - FETA - CUCUMBER 
RED ONION - CITRUS VINAIGRETTE

CITRUS + PECAN SALAD [10]
CHOPPED GREENS - AVOCADO - MIXED BERRIES  
GREEN APPLES - MANDARIN SLICES - BLUE CHEESE 
GOLDEN RAISINS - CITRUS VINAIGRETTE

GRILLED STEAK HOUSE SALAD [15]
SLICED RIBEYE - MIXED GREENS - WARM POTATO SALAD 
CROUTONS - ROASTED BELL PEPPERS
MUSTARD BACON VINAIGRETTE

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES

Gift Cards Available

Burgers + Sandwiches
Choose One: Shoestring Fries - Warm Potato Salad
Seasonal Roasted Vegetables - Thai Peanut Coleslaw

CLASSIC CHEESE BURGER [12]
DOUBLE THICK CHEDDAR - PICKLES - ONIONS - LETTUCE  
MUSTARD - MAYO - SESAME SEED BUN

COWBOY HICKORY BURGER [13]
DOUBLE THICK CHEDDAR - SMOKED BACON 
HICKORY SAUCE - LETTUCE - TOASTED ENGLISH MUFFIN

PRIME RIB DIP [15] 
SLOW ROASTED DAILY - THINLY SLICED - RED WINE AU JUS

HOUSE MADE VEGGIE BURGER [12]
AVOCADO - SWISS - FIRESTICK ONIONS
MIXED GREENS - TOMATO - HERB MAYO - WHEAT BUN

RUSTIC TUNA SALAD SANDWICH [10]
HOUSE BAKED WHITE ALBACORE - AVOCADO - TOMATO
SPROUTS - HERB MAYO - SWISS - ARTISAN BREAD

TURKEY CLUBHOUSE [12]
SWISS - AVOCADO - NUESKE’S BACON - TOMATO  
LETTUCE - MAYO - TOASTED SOURDOUGH

BLACKENED HALIBUT SANDWICH [14]
CRUNCHY CABBAGE - TOMATO - FIRESTICK ONIONS 
HOUSE MADE TARTAR SAUCE - BRIOCHE BUN

NICK’S RIBEYE MELT [15]
SLICED RIBEYE - SWISS - GRILLED ONIONS
MUSTARD BACON SAUCE - PARMESAN SOURDOUGH
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