
LUNCH MENU
11:30AM - 5:30PM

open daily
sun-thu 11:30-10pm
fri-sat 11:30-11pm
walk-ins only

Service Charge for 5 or more is 18%  -  CA Sales Tax not included  -  We use local and sustainable ingredients as much as possible

1914 FILLMORE ST. SF, CA  94115 
2073 MARKET ST. SF, CA  94114  

415.437.CRAB   WOODHOUSEFISH.COM 

1914 FILLMORE ST. SF, CA 94115
MAIN 415.437.CRAB (2722)  -  MENU AT WOODHOUSEFISH.COM

STARTERS & SALADS
Clam Chowder . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . Cup $4.95 / Bowl $6.95
         Creamy New England or Tomato Manhattan 

Oysters . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . Each $2 / 1/2 Dozen $12

Oyster Po’ Boy Sliders. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7.95

Mixed Greens Salad or Caesar. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $4.95
         Add Mixed Chilled Seafood for $6 

Prawn & Bread Salad. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $9.95
         Arugla & Lemon Butter Viniagrette 

Dungeness Crab Louie Salad . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $13.95

Crispy Calamari. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $10.50

Fried Whole-Belly Ipswich Clams. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $15.50

Steamed Shellfish. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  Mussels $9.95 / Littlenecks $12.95
         Served with Frites or Garlic Bread 

SANDWICHES
Served with Fries and Slaw

Toasted Tillamook Cheese & Crab. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $8.95

Fried Whole-Belly Ipswich Clams. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $11.95

Split-Top Maine Lobster Roll. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $15.95

A Burger. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $8.95

MAIN COURSE
Fish & Chips. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2 piece $9.50 / 3 piece 12.50
         Wild Alaskan Cod served with Shoestring Fries

Crab Cakes. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2 piece $9.50 / 3 piece 12.50
         Crab Meat Cakes topped with a Spicy Chipotle Sauce

Stuffed Artichoke . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $15.95
         Split, Grilled & Stuffed with Dungeness Crab and Bay Shrimp

Cioppino. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $16.95
         The Grand San Francisco seafood dish, served with Garlic Bread

Steamed Dungeness Crab. .  .  .  .  .  .  .  .  .  . Half $11.95 / Whole $22.95
         Steamed in white wine & garlic butter

Parchment Poached Local Halibut. . . . . . . . . . . . . . . . $15.95
         With Basil Butter, Leeks, oven dried Tomatoes & Fingerling Potatoes

DRINKS
Soft Drinks . . . . . . . . . . . . . . . . . . . . . $2.50
Coke / Diet Coke / Sprite / Iced Tea
Calistoga / Coffee / Hot Tea

Do-It-Yourself .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $3.50
Lemonade / Arnold Palmer

Draught Beers .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $5.50
Anchor Steam / Sierra Nevada / Scrimshaw

Bottled Beers .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $4.50
Great White / Corona / Amstel Light 

White Wines by the glass or bottle

House Pinot Grigio  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $5/19
Beringer Napa Chardonnay .  .  .  .  .  .  .  .  . $6/23
Chateau St Jean Fume Blanc .  .  .  .  .  .  .  . $6/23
Oyster Bay Sauvignon Blanc .  .  .  .  .  .  .  . $6/23
Coppola Director’s Cut Chard  .  .  .  .  . $7/27
J Winery Pinot Gris . .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7/27
La Pucelle Sancerre .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $8/31
Summerland Viognier .  .  .  .  .  .  .  .  .  .  .  .  .  . $9/35

Red Wines by the glass or bottle

House Shiraz .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $5/19
Parducci Pinot Noir .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $6/23
Jacuzzi Sangiovese .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7/27

Sparkling/Rose
Gloria Ferrer .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7/27
Coppola Rose . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7/27

Corkage .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $12

SIDES
$3.95 Each

French Fries / Garlic Bread / Onion Rings

Steamed Veggies / Roasted Potatoes

Sautéed Spinach / Baked Gratin

Cole Slaw / Corn off the Cob

HOUSEMADE DESSERTS
$5.50 Each

Strawberry Shortcake / Bread Pudding



DINNER MENU
5:30PM - CLOSE

open daily
sun-thu 11:30-10pm
fri-sat 11:30-11pm
walk-ins only

Service Charge for 5 or more is 18%  -  CA Sales Tax not included  -  We use local and sustainable ingredients as much as possible

1914 FILLMORE ST. SF, CA  94115 
2073 MARKET ST. SF, CA  94114  

415.437.CRAB   WOODHOUSEFISH.COM 

1914 FILLMORE ST. SF, CA 94115
MAIN 415.437.CRAB (2722)  -  MENU AT WOODHOUSEFISH.COM

STARTERS & SALADS
Clam Chowder . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  Cup $5 / Bowl $7
         Creamy New England or Tomato Manhattan 

Oysters . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . Each $2 / 1/2 Dozen $12

Oyster Po’ Boy Sliders. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $8

Mixed Greens Salad or Caesar. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $5
         Add Mixed Chilled Seafood for $6 

Prawn & Bread Salad. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $10
         Arugula Leaf & Lemon Butter Viniagrette 

Dungeness Crab Louie Salad . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $14

Crispy Calamari. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $10.50

Fried Whole-Belly Ipswich Clams. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $15.50

Steamed Shellfish. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  Mussels $10 / Littlenecks $13
         Served with Frites or Garlic Bread 

MAIN COURSE
Fish & Chips. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $12.50
         3 Pieces of Wild Alaskan Cod served with Shoestring Fries

Crab Cakes. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $12.50
         3 Crab Meat Cakes topped with a Spicy Chipotle Sauce

Split-top Maine Lobster Roll. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $16
         Chilled Lobster tossed with Celery & Mayo in a New England Bun

Stuffed Artichoke . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $16
         Split, Grilled & Stuffed with Dungeness Crab and Bay Shrimp

Cioppino. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $17
         The Grand San Francisco seafood dish, served with Garlic Bread

Steamed Dungeness Crab. .  .  .  .  .  .  .  .  .  .  .  .  .  Half $12 / Whole $23
         Steamed in white wine & garlic butter

Parchment Poached Local Halibut. . . . . . . . . . . . . . . . . .$16
         With Basil Butter, Leeks, oven-dried Tomatoes & Fingerling Potatoes

Baked Corvina Sea Bass. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $16
         On a ‘Risotto’ of Acini di Pepe with Nettle Walnut Pesto

Petrale Sole . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $15
         Lightly Breaded, served with Housemade Tartar, Broccoli & Mash        

Niman Hanger Steak. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $17
         Grilled with Frites & red wine Shallot Butter

DRINKS
Soft Drinks . . . . . . . . . . . . . . . . . . . . . $2.50
Coke / Diet Coke / Sprite / Iced Tea
Calistoga / Coffee / Hot Tea

Do-It-Yourself .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $3.50
Lemonade / Arnold Palmer

Draught Beers .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $5.50
Anchor Steam / Sierra Nevada / Scrimshaw

Bottled Beers .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $4.50
Great White / Corona / Amstel Light 

White Wines by the glass or bottle

House Pinot Grigio  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $5/19
Beringer Napa Chardonnay .  .  .  .  .  .  .  .  . $6/23
Chateau St Jean Fume Blanc .  .  .  .  .  .  .  . $6/23
Oyster Bay Sauvignon Blanc .  .  .  .  .  .  .  . $6/23
Coppola Director’s Cut Chard  .  .  .  .  . $7/27
J Winery Pinot Gris . .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7/27
La Pucelle Sancerre .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $8/31
Summerland Viognier .  .  .  .  .  .  .  .  .  .  .  .  .  . $9/35

Red Wines by the glass or bottle

House Shiraz .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $5/19
Parducci Pinot Noir .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $6/23
Jacuzzi Sangiovese .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7/27

Sparkling/Rose
Gloria Ferrer .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7/27
Coppola Rose . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7/27

Corkage .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $12

SIDES
$4 Each

French Fries / Garlic Bread / Onion Rings

Steamed Veggies / Roasted Potatoes

Sautéed Spinach / Baked Gratin

Cole Slaw / Corn off the Cob

HOUSEMADE DESSERTS
$5.50 Each

Strawberry Shortcake / Bread Pudding 


