
SMALL PLATES – COLD
Oysters 6/$12 Market Price or 12/$24

Cheeseboard  |  $20
Chefs Selection of 3 Cheeses | Olives | Honey | Fig Jam | Crostini

Tuna Tataki  |  $21
Preserved Lemon Shallot Vinaigrette | Cucumber | Daikon | Chili | Cilantro

Tuna Tartare  |  $24
Cucumber | Avocado | Chili | Cilantro | Salmon Roe | Spicy Aioli | Rice Chip

3 Tuna or Scallop Crispy Rice  |  $19
Yuzu Kosho | Jalapeno | Sesame

SMALL PLATES – HOT
5 Shrimp Tempura Skewers  |  $15

Kimchee Puree
Crispy Calamari  |  $15

Fresno Chili | Cilantro | Nuoc Mam Sauce
Crispy Fried Cod  |  $18

Shoestring Fries | Tartar Sauce

NORI HAND ROLL
Hamachi | Avocado | Shiso  |  $7

Tuna | Pickled Cucumber | Jalapeno  |  $7
Spicy Scallop | Cilantro  |  $7

King Salmon | Kimchee | Cucumber  |  $7

SIDES

Crispy Tofu | $8
Garlic Chili Sauce 

Seaweed Salad | $8
Sesame

Steamed Edamame | $8
Togarashi

Sauteed Bok Choy | $8
Preserved Lemon Vinaigrette

Salt & Pepper 
Shoestring Fries | $8



LARGE PLATES
Double Wagyu Smashburger  |  $20
2 4 Oz Burger Patties | Cheddar Cheese 

Spicy Mayo | Pickles
8-Ounce Filet  |  $36

Peppercorn Demi | Shoestring Fries
Airline Chicken Breast  |  $26

Sticky Rice | Red Curry Coconut Sauce | Bok Choy
Veggie Fried Rice  |  $19

Asparagus | Tomato | Bok Choy |  Kimchee 
Egg | Garlic Chili Sauce

Red or White Mussels  |  $22
White Wine Butter Sauce | Pomodoro Sauce | Baguette

Seared King Salmon  |  $28
Marinated Cucumber Salad | White Soy Brown Butter Sauce

Togarashi Crusted Hamachi  |  $30
Sticky Rice | Asparagus | Ponzu

PASTA
Crab & Rock Shrimp Campanelle  |  $36

Pomodoro Sauce | Parmesan 
Grilled Garlic Bread

Andouille Sausage & Little Neck Clam Bucatini  |  $26
White Wine Butter Sauce | Grilled Garlic Bread

Scallop Bucatini  |  $34
Black Pepper Cream | Garlic Baguette

Follow us on Instagram @catch101conshy

Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness.



CLASSIC COCKTAILS
Negroni  | 14

Tanqueray | Campari
Sweet Vermouth

Upgrade to Bombay Saphire +2
Mojito  | 15

Bacardirum | Lime | Mint
Paloma  | 15

Espolon | Grapefruit | Lime
Upgrade to Casamigos Blaco +3

Old Fashioned  | 15
Bulleit Bourbon | Brown Sugar Syrup
Angostura Bitters | Luxardo Cherry

Upgrade to Bulleit 10 year +5
Manhattan  | 20

Maker’s Mark | Sweet Vermouth
Angostura Bitters | Luxardo Cherry

10oz WHALES
Espresso Martini  | 20

Faber Vanilla Vodka | Kahlua | La Colombe
Jasper’s Doli  | 20

Pineapple Infused Vodka
Cosmopolitan  | 20

Vodka | Lime | Triplesec | Cranberry
Catch101  | 20

Gin | Lychee | Lime
Dirty Martini  | 20
Vodka | Olive Juice



SPECIALTY COCKTAILS
Whiskey Smash  | 14

Kentucky Straight Bourbon | Club Soda | Lemon | Mint 
Pomagranate Spritzer  | 14

Pama Liquor | Sparkling Wine | Orange
French 76  | 16

Vodka | Lemon Juice | Sparkling Wine  | Luxardo Cherry
Mezcal Mule  | 16

 Mezcal | Gosling’s Gingerbeer | Lime
Basil Gimlet  | 20

Gin | Cucumber | Basil | Lime

DRAFT BEER
Stella Artois  | 7

Conshy Type A  | 7
Uncle Jerry’s Whit Von C | 7 

Levante Cloudy & Cumbersome | 7

BOTTLES & CANS
Miller Lite  | 5

Michelobe Ultra  | 5
Bells 2 Hearted  | 7

Peroni Nastro Azzurro  | 7 
Stella 0.0  | 7

STATESIDE SELTZERS
Black Cherry  | 8 

Orange  | 8 
Pineapple  | 8 

Surdside Tea  | 8


