
*While delicious, consuming raw or undercooked meats, poultry, 

seafood, shellfish, eggs or unpasteurized milk may 

increase your risk of foodborne illness.

There is a risk associated with consuming raw oysters. If you have 

chronic illness of the liver, stomach or blood or have immune disorders, 

you are at greater risk of serious illness from raw oysters, and should eat 

oysters fully cooked. If unsure of your risk, consult a physician.

lumpia
crispy filipino style spring rolls, 

tamarind ponzu | 16

pinchos
puerto rican style chicken skewers, 

guava bbq glaze, toasted baguette | 12

mexican shrimp coctél
michelada, avocado,  
plantain tostones | 16

bacalaitos
salt cod fritters, garlic mojo aioli | 10

salpicon de pulpo
puerto rican octopus salad, 

avocado crema, 
crispy plantain tostones | 20

harissa hummus plate
marinated olives, house pickles,  

grilled flatbread | 18

guacamole
fried green plantains,  
pickled jalapeños | 14

grilled camembert
grilled double cream cheese,  
fig jam, baguette crostinis | 18

pesca platter*
oysters, shrimp, poached lobster,  

cocktail snow crab claws
passion fruit mignonette, lemon, 

horseradish, cocktail sauce  | mkt

oysters*
passion fruit mignonette, lemon, 
horseradish, cocktail sauce | mkt 

roasted oysters
garlic butter, horseradish crumb | mkt

spicy tuna tacos*
crispy wonton shell, furikake | 15

beet tartare
beets, avocado, apples,  

fresh goat cheese, frisee,  
toasted hazelnuts, espelette | 16

gem caesar salad
little gem lettuce, fresh herbs,  
shaved radishes, parmesan,  
green garlic vinaigrette | 15

mediterranean salad
heirloom tomatoes, red onions,  

kalamata olives, cucumbers,  
feta cheese, oregano vinaigrette | 17

baja fish sandwich
napa slaw, avocado, pickled onion, 

cilantro lime crema | 22

pesca burger
smash burger, white cheddar,  

toasted brioche bun, peri peri aioli,  
caramelized onion jam, gem lettuce | 20

SIDES
yuca chips | 6

tri color sweet potato fries | 8 
crispy tots, hohl’s peri peri sauce  | 10



W I N E
b u b b l e s
Prosecco, POGGIO COSTA, The Hill by the Sea, Brut, Veneto, Italy	 11 | 37
Cava, ARIA ESTATE, Penedes, Spain, Brut	� 37
Champagne, GASTON BELVIGNE, Épernay, France� 67
Brut Sparkling Rosé, FAIRE LA FÊTE, Languedoc Rousillon, France� 15 | 50

3 7 5 m l  h a l f  b o t t l e s
Champagne, PERRIER JOUET, Champagne, France, Grand Brut� 58
Champagne, HENRIOT, Champagne, France, Brut Souverain� 70

r o s é
DIORA, La Belle Fête, Rosé of Pinot Noir, Monterey, California� 12 | 40
LA CHAPELLE DU SEUIL, Coteaux D’Aix En Provence, France� 50

w h i t e
Riesling, DR. LOOSEN, Dr. L, Mosel, Germany� 11 | 37
Albariño, TORRE LA MOREIRA, Rías Baixas, Spain� 40
Sauvignon Blanc, SANDY COVE, Malborough, New Zealand� 11 | 37
Sancerre, HENRI BOURGEOIS, Les Baronnes, Loire Valley, France� 73
Pinot Grigio, EZIMIT, Stip, North Macedonia� 9 | 31
Pinot Grigio, ALOIS LAGEDER, Alto Adige, Italy� 37
Chardonnay, EZIMIT, Stip, North Macedonia� 9 | 31
Chardonnay, SANDHI, Central Coast, California� 50

r e d
Pinot Noir, EZIMIT, Stip, North Macedonia� 9 | 31
Pinot Noir, CRAGGY RANGE, Martinborough, New Zealand	� 54
Gamay, LOUIS LATOUR, Chameroy, Beaujolais-Villages, Burgundy, France� 43
Blend, EZIMIT, Stip, North Macedonia� 9 | 31
Blend, CHALK HILL, Sonoma Coast, California� 54
Cabernet, NINER ESTATES , Paso Robles, California� 17 | 60

zer o pr oof
Cava, CODORNIU, Zero, Brut, Catalonia, Spain� 25
Sauvignon Blanc, GIESEN 0%, Marlborough, New Zealand� 25
Cabernet, ARIEL VINEYARDS, NA, California� 25

P E S CA  C O C K TA I L S  |  14

p e s c a  p u n c h 
lugo’s pitorro rum, guava, pineapple, lemon, bitters 

m a t a n z a s  m a r g a r i t a 
arette blanco, watermelon, lime, firewater, tajin  

f l o r  d e  s p i n a  
del maguey vida mezcal, prickly pear, lime  

t e p a c h e  m o j i t o 
bacardi silver, house tepache, mint, lime, soda  

l a  p i n a  a z u l  
plantation 3 star, lemongrass, coconut, pineapple, lime, blue curacao 

v i l a n o  v i x e n 
st. augustine vodka, passion fruit, orgeat, lemon, soda 

p e s c a  o l d  f a s h i o n e d 
ron barrilito 2 star, old forester rye, brown sugar, bitters 

e l  j a r d i n 
hibiscus & cucumber infused manifest gin, lime, tonic  

c o a s t a l  c a i p i r i n h a  
leblon cachaca, mango demerara, lime  

m e r m a i d  t e a r s 
tito’s, nigori sake, honey, lemon, lavender 

C L A S S I C  C O C K TA I L S  

m a r g a r i t a
tequila, lime, simple, triple sec | 12 

m o s c o w  m u l e
vodka, lime, ginger beer | 12   

p a l o m a
tequila, grapefruit, lime, simple, soda | 12   

d a r k  &  s t o r m y
dark rum, lime, ginger beer  | 12  

m a n h a t t a n  
michter’s rye whiskey, sweet vermouth, angostura | 16

B E E R

S E LT Z E R S  |  7
Freshie Tequila Seltzers - Assorted  ·  Manifest Seltzers - Assorted  

domestic | 6

Budweiser

Bud Light

Michelob Ultra

Coors Light

impor t  |  7
Corona 
Dos Equis  
Heineken  
Modelo 
Stella Artois  

f l  local  (seasonal )  |  7
Ancient City - St. Augustine  
Dog Rose - St. Augustine
Bold City - Jacksonville 
Intuition - Jacksonville
Veteran’s United - Jacksonville  
Cigar City - Tampa
Funky Budda - Oakland Park


