ONE FISH, TWO FISH BRESTAURANT
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 & catering available

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

PARTY TRAYS
SERVES 6 72 SERVES 12
24 hour notice needed for party trays

56

130

SMALL PLATES

SPICY TOMATO CRAB CHOWDER 10/20
premium crab, Old Bay, potatoes pt/qt

CAESAR SALAD

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 8oz/Ib

FRIED SCALLOPS & BACON
local scallops wrapped in bacon,

key lime chipotle aioli

MAC & CHEES E singleServing /Family of 4

LOBSTER MAC & CHEESE 18/70
Gulf shrimp, 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

Single Serving/Family of 4

10/38

18/70

12724

14/52

14/52

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

served with french fries,

cocktail sauce, lemon

Hawk Haven Wines available
for pick up or delivery

26/102

28/110

28/112

25/98

Single Serving /Family of 4
25/98

25/98

28/110

14



ONE FISH, TWO F18H RESTAURANT

FEATURING HAWK HAVEN WINES
609-522-5223

Available for delivery or pickup

WHITE WINES

FLYING PRESS WHITE
pinot grigio and riesling, hint
of sweetness

RIESLING
honeysuckle, apricot, crisp
green apple, citrus

PINOT GRIGIO
white peach, grapefruit, citron

zest

NAKED CHARDONNAY

white peach, mango,
pineapple

SAUVIGNON BLANC
lime zest, green aplle, kiwi,
honeydew, lemon

BARREL-FERMENTED

CHARDONNAY
fresh coconut, dry papaya,

pineapple, buttery richness

FLYING PRESS ROSE
strawberry, cranberry,

watermelon, citrus, hint of
sweetness

VIOGNIER

dried flowers, tangerine,
lemon meringue, apricot,
buttery lemon cookie finish

RED WINES

FLYING PRESS RED
cab sauvignon, cab franc,
sangiovese, merlot, petite
syrah, bright fruits, vanilla
spice, light body

PROPRIETOR'S RED

BLEND
merlot, cabernet sauvignon,

cab franc, syrah cherry aroma
berry pallet, clean finish, with
light oak, notes of baker's
chocolate, and vanilla

MERLOT
dark plum, chocolate,
fruitcake, medium to full body

CABERNET SAUVIGNON
plum, black cherry, currant,

strawberry jam, cacao nib,
cardamom, coffee

TALON
merlot, syrah, plum, red

apple, pomegranate, medium
to full body

QUILL
merlot, cabrenet sauvignon,

cab franc, malbec, dark
chocolate, black cherry,
cassis, full body

Flying Press White, Rosé or Red
also available in 120z can (approximately two glasses) $14




