
d i n n e r 
Cork & Catch 

 

ENTRÉE SELECTIONS 

entrées include choice of house salad or soup of the day 

accompanied by choice of chef’s potato, rice or french fries 

served with chef’s vegetable 

 

   PRIME RIB OF BEEF 

~ fridays & saturdays~ 

house famous prime rib, slow roasted with fresh herbs and spices, 

cut to order with au jus and creamed horseradish 

8 oz. - 22 | 12 oz. - 28 | 16 oz. - 31 

cork # 25 

 

BEEF  

 

BACON WRAPPED FILET MIGNON 7oz. cork # 31 

hand cut filet mignon, apple wood smoked bacon |  26 
 

   HOUSE CUT RIBEYE 12oz. / 16oz. cork # 18 

cut to order chargrilled ribeye, merlot butter |  25 / 31 
 

SIRLOIN FILET 8oz. cork # 22 

hand cut sirloin filet, garlic butter |  17 
 

BISTRO SKILLET 8oz. cork # 30 

hand cut sirloin filet, bourbon ginger glaze, served on a sizzling skillet |  18 

 

CHICKEN  

 

  TUSCANY CHICKEN  cork # 2 

chicken breast stuffed with spinach, feta, sun dried tomatoes |  16 

basil pesto cream sauce 
 

CARIBBEAN CHICKEN   cork # 11 

pan seared chicken, jerk seasoning, pineapple salsa |  16 
 

LAGUNA CHICKEN  cork # 8 

chicken breast, shrimp, bay scallops, lemon caper sauce |  18 

 

VEGETABLE  

 

VORTEX TRYST  cork # 39 

tofu, spinach, tomatoes, artichokes, onions, black olives, balsamic reduction |  14 

 

GARDEN SKILLET  cork # 9 

portobello mushroom, bell peppers, onions & additional seasonal vegetables |  13 

 

 

 indicates gluten free            indicates cork favorite            indicates vegan item 

 

our suggestion for wine pairing is indicated by cork # 

although we take every precaution, there is a possibility that your selection may come in contact  

with non-gluten free or other allergen food items
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OCEAN FAVORITES 
 

CORK’S COD   cork # 4 

battered & deep fried, house tarter sauce |  12 
 

MEDITERRANEAN JUMBO SEARED SCALLOPS   cork # 11 

seared scallops, sautéed tomatoes, spinach, feta, balsamic reduction |  20  
 

FRIED PRAWNS  cork # 7 

battered & deep fried, cilantro lime cocktail sauce |  18 
 

WILD ALASKAN SALMON   cork # 12  

pesto glazed, tomatoes, balsamic reduction, fresh grated parmesan |  19 
 

NEWPORT CRABCAKES  cork # 5 

two crab cakes prepared in house, savory mango onion jam, pineapple salsa |  18 
 

 

CORONADO CALAMARI STEAK  cork # 7  

pan seared, citrus red slaw, lemon aioli |  17 
 

   CALAMARI STEAK FRANCO  cork # 39 

crusted & fried, house marinara, fresh grated parmesan |  17 
 

BLACKENED TILAPIA   cork # 9 

citrus red slaw, savory mango onion jam |  16 
 

IMPERIAL TILAPIA  cork # 4 

topped with shrimp, crab & bay scallops, lemon caper sauce |  18 
 

   BAYOU SEA SCALLOPS AND PRAWNS   cork # 27 

seared scallops & prawns, sweet bourbon ginger glaze |  21 

   CAPTAIN’S CATCH  cork # 1 

grilled prawns, scallops, breaded tilapia, cilantro lime cocktail sauce |  25 

house tarter sauce 

 

PASTA 

served with market salad 

 

FLORENTINE LINGUINE  cork # 2 

linguine, tomatoes, spinach, black olives, artichokes, garlic, olive oil |  13 

fresh grated parmesan 
 

   SEAFOOD SCAMPI LINGUINE  cork # 11 

linguine, grilled shrimp & bay scallops, white wine, garlic, parsley |  17 
 

CHICKEN & DOUBLE MUSHROOM BOWTIE  cork # 38 

bowtie pasta, sautéed chicken, crimini & portobello mushrooms, marsala |  15 

wine sauce, fresh grated parmesan 

 

~ gluten free pasta  : 1 ~  

 

 

 

 

please refrain from using your cellphone in the dining room
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BURGERS 

served with salad & french fries 

 

   THE PINOT BLEU*  cork # 27 

pinot sautéed mushrooms, caramelized onions, bleu cheese crumbles |  14 

garlic butter 
 

THE LUMBERJACK*  cork # 36 

hickory bacon, sharp cheddar, house-made slaw, deep fried pickles |  14 

prickly pear barbecue sauce  
 

ORIGINAL BURGER*  cork # 30 

tomato, onion, pickles, lettuce, 1000 island dressing |  12 

 

~ cheese : cheddar, pepper jack, swiss, manchego :  .75 ~ 

----------------------------------------------------------------------------------------------------------- 

 ~ gluten free bun  : 1 ~ 

 

SALAD 

served with choice of dressing, proudly made in house & gluten free 

 

CAPRESE SALAD   cork # 35 

mozzarella, spinach, tomatoes, artichoke hearts, shaved ham, cucumber |  13 

kalamata olives, pesto, balsamic reduction, sea salt 
 

THE WHARF   cork # 27 

grilled shrimp & sea scallops, bourbon ginger glaze, spinach, cucumber |  15 

carrots, jicama, marinated onions, mango, candied almonds 
 

GOLDEN TEMPLE   cork # 8 

battered & deep fried shrimp seasoned in our sweet chili sauce, spinach, jicama |  12 

carrots, cucumber, mandarin oranges, cashews  
 

   CORK’S SIGNATURE SALAD  cork # 9 

grilled chicken, spinach, fried artichokes, goat cheese coin, sweet onions |  15 

black olives, roasted red bells, cucumber, pumpkin seeds, lemon vinaigrette  

 

house-made dressings 

bleu cheese, creamy cilantro, ranch, tangerine vinaigrette  fig balsamic  

 

 

ETC… 
 

poblano mac & cheese - 6 | double mushroom sauté - 5  

french fries - 3 | coleslaw - 3  

cup of soup - 3 | bowl of soup - 5 

 

 

 

 

we prefer to limit separate checks  |  split plate charge $3 

20% gratuity will be added to parties of 8 or more  |  cork & catch reserves the right to refuse service to anyone 

 

*we are required by the health department to inform you that consuming raw or under cooked meats, poultry, seafood, shellfish 

or eggs may increase your risk of food borne illness, especially if you have certain medical conditions 


