ONE F18H, TWO F18H RESTAURANT
609-522-5223
Available for delivery or pickup

SPECIALS

Soup of the Day

TOMATO BISQUE WITH CRAB 10/20
blue claw crab, tomato, cream

Day Boat Market Fish

GRILLED YELLOWFIN TUNA 30/120
key lime white balsamic vinaigrette,

fingerling potatoes, asparagus

Featured Large Plates

CLAMS & SAUSAGE 25/100
local clams, sweet sausage, cannellini beans,

broccoli rabe

One Fish
HA

Two Fish
CH




ONE FISH, TWO FI1SH RESTAURANT
5209 Pacific Avenue, Wildwood, NJ 08260

609-522-5223
FREE DELIVERY OR CURBSIDE PICKUP

Visit us at www.onefishtwofishrestaurant.net for our daily specials
Pre ordering

CUSTOMER FAVORITE
Our Specialty
SPICY TEQUILA MUSSELS
Prince Edward Island mussels steamed in our

signature spicy tequila sauce, pico de gallo,

served with grilled bread

SINGLE 14 SERVES 4 56
PARTY TRAYS
SERVES 6 72 SERVES 12
24 hour notice needed for party trays

SMALL PLATES singleServing/Family of 4

CAESAR SALAD 10/38
romaine, house made Caesar dressing,

parmesan, croutons add shrimp or crab
cake $9 each add chicken $6 each

STUFFED MUSHROOMS
premium crab, grilled

portabella, balsamic drizzle
PEEL & EAT SHRIMP

Gulf shrimp, Old Bay, house made
cocktail sauce 8o0z/lb

FRIED SCALLOPS & BACON
local scallops wrapped in bacon,
key lime chipotle aioli

MAC & CHEES E single Serving /Family of 4

LOBSTER MAC & CHEESE 18/70
lobster, orecchiette pasta, lobster mornay

sauce, stewed tomatoes,
tarragon breadcrumb

SHORT RIB MAC & CHEESE
shredded short rib, smoked gouda,
cheddar, seasoned breadcrumb

DESSERT

CHOCOLATE MELTDOWN 8
warm cookie bar, cookie dough center,
vanilla ice cream, chocolate sauce

STRAWBERRY SHORTCAKE 8
house made angel food cake, fresh local

strawberries, house made whipped cream

130

18/70

12724

14/52

14/52

& catering available

Single Serving/Family of 4
LARGE PLATES

PAN SEARED SALMON
roasted fingerling potatoes, black
bean and corn salsa

CRAB CAKES
premium crab, house made cocktail

sauce, fingerling potatoes,
asparagus

SNOW CRABS

Old Bay, drawn butter, corn, salt
potatoes

Ib/41bs

GRILLED CENTER CUT
PORK CHOP

Cajun mustard sauce, whipped
potatoes, spinach

PASTAS
CLAM BUCATINI

hand shucked local clams,
tarragon white sauce
SHRIMP BUCATINI

Gulf shrimp, white wine, shrimp
butter, spring peas
SEAFOOD TORTELLINI

Gulf Shrimp, local scallops,
premium crab, lobster rosa sauce

CHILDREN'S MENU

CHICKEN FINGERS 9
served with french fries

BUCATINI PASTA 8
choice of butter or red sauce

add shrimp or crab cake $9 each

add chicken $6 each

CRAB CAKE 14
served with french fries,

cocktail sauce, lemon

Hawk Haven Wines available
for pick up or delivery

26/102

28/110

31/122

25/98

Single Serving /Family of 4
25/98

25/98

28/110
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Flying Press White - 526
« Can (375mL) - $14

hint of sweetness, honeydew, cantaloupe

Naked Chardonnay - $29

unoaked, golden delicious apple, pear

Sauvignon Blanc - $31
green apple, lime, gooseberry

Riesling -$29
ginger, jasmine, key lime
Pinot Grigio - $29

lemon zest, white peach, nectarine

Chardonnay - $33

toasted coconut, mango, pineapple

Flying Press Red - $26 Merlot - $39

« Can (375mL) - $14 raspberry, cranberry, hint of vanilla
cherry, cinnamon, short clean finish Q ) $45

Proprietor’s Red Blend - $29 black currant, blackberry, plum
pomegranate, red apple, dark chocolate

o vntd o

Flying Press Rose - $26

e Can (375mL) - $14
strawberry, pink grapefruit, slightly sweet

Hawk Haven Winery is located on a beautiful 100 acre farm, just minutes from The Wildwoods. Enjoy their award
winning wines in view of the vineyard where they began. Open daily, year round. Come experience what everyone is
talking about!

WWW HAWKHAVENVINEYARD.COM



