
 
 Chefs: Alex Loveless & Mark Spencer 

 
*18% Gratuity added to parties of 6 or more *Buy one bottle, get one $10.00 corkage fee waived * A portion of our profits are donated to saving our Fisheries 

11 Camp Evers ln Scotts Valley Ca 95066,  (831) 430-0657  www.sandabs.com 
 

SANDABS 
SEAFOOD & WINE BARg 

   
 

 
 

Lunch 8 for $8 
 
 

Smoked Albacore Sandwich – Local Hook and line day boat albacore smoked loin mixed up with mayo, green 
onion and lemon zest. 
 
Sandabs Salad – Local breaded fillets over mixed greens topped with lemon aioli and pesto. 
 
Fish & Chips – Pacific True Cod battered and deep fried served with fries and slaw 
 
Hawaiian Lunch Plate – Slow roasted smoked pulled pork, slaw and coconut rice. 
 
Veggie Burger –  Whole roasted Portobello mushroom, caramelized onions, blue cheese and pesto aioli 
 
BBQ Pork Sandwich – BBQ Pork, Pacific Rim BBQ sauce, fries and slaw 
 
Crab Linguine – Fresh crab tossed with linguine in a light white wine, red pepper, parsley and extra virgin olive 
oil 
 
Catch of the Day – Chefs special preparation (whatever is fresh and seasonal) 
 
 

Sliders – 2 for $12 
 
#1 Ahi – sushi grade – Seared rare Ahi mixed greens and wasabi aioli 
 
Maine Lobster -  Fresh Lobster meat dipped in drawn butter & truffle aioli 
 
Crab Cake – House made Crab Cakes with a jalapeno basil tartar  
 
 

Sides - $3 
 

Small House, Caesar salad, Cup of Soup, Regular or Sweet Fries 
                                                                               


