
The Way Fish. Works:
Once you place an order at the counter  

we will give you a number and bring your food  
to you as soon as it is ready.

We try to help as many people as possible 
without compromising our food, so long waits 
are possible, depending on the time and day.   

You can always order more drinks at the bar. 

Our fish market is available all day long, and 
offers the best in responsibly caught seafood.  

Our menu is subject to change with the  
seasons and the availability of different fish.

The Farm-Free Salmon pledge 
In the spring of 2008, the Pacific Fishery Management Council 

announced the closure of both the commercial and sport fishing for 
wild Chinook and Coho Salmon for California and Oregon coasts and 
rivers. The immediate impact of this will cost the west coast over 200 

million dollars and over 4,200 jobs. The long term effects could be 
much greater if we don’t act now. 

Fish. restaurant in Sausalito, Ca. is taking the first step by introducing 
the Farm-Free Salmon pledge. Restaurants and retailers taking  

this pledge will remove farmed salmon from their menus and shelves 
using only wild salmon when it is available. By doing 

this, they will protect the marine food webs that  
are plundered to support farmed salmon, prevent the 

waste that open ocean pens produce, and eliminate 
the possibility of escape of non-native species into our 

west coast ecosystems while supporting the fishing 
communities that depend on healthy oceans  

and wild salmon populations for their future.
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The Food. We serve the best and  
freshest seafood possible, delivered daily,  
purchased from local purveyors. Everything 
that we sell supports sustainable fisheries.  
We buy as much of our produce as possible 
locally from organic farmers. In short, this 
is the best you can buy.

Our cuisine represents the melting pot that 
formed the San Francisco region. A wide 
range of ethnic influences can be found in 
what we think of as wharf-style food. The 
flavors are large and simple, as are the pre-
sentations. We grill our food over oak wood 
fire, and serve our drinks in jars.

Fish.    is located  
on the water’s edge in the 
Marinship of Sausalito. On this 
spot in 1942, local men & women 
gathered to build Liberty ships 
to support our troops in WWII.  
Between 1942 and 1945, our peo-
ple delivered an astonishing 93  
complete ships. Many of the 
buildings around us are the 
original structures used to fab-
ricate these massive vessels.  

Walking tours and a detailed  
exhibit of these times are located 
at the nearby Bay Model (ask for  
directions), an amazing recon-
struction of the SF Bay and it’s 
tidal system.

In the 1950’s, these lands re-
turned to public use, and on this 
spot in 1957, a man named Tony 
Caruso opened Caruso’s Bait 
& Tackle. Over the years, both 
Tony’s business and Clipper  
Yacht Harbor grew to serve the 
needs of our local fishing and 
boating communities.

IT’S YOUR OCEAN TOO. 
We make a big deal about the health of the ocean and the fish we  

get from it; overfishing, pollution and habitat loss have driven many 
ocean species to the edge of extinction. This is why we spend  

so much effort to buy fish that only comes from sources that fish  
responsibly and protect the habitats that let fish populations thrive.  

You can help, too. Doing your part to keep toxic chemicals and plas-
tics out of the ocean will ensure healthy fisheries for generations to 
come. When you buy fish, ask about environmental responsibility. 
Be aware that farmed fish, or aquaculture, can be a good or bad. 

Ask questions, get involved!

Today, rivers and streams on the Pacific 
Coast are dammed, degraded, drained, di-
verted, buried under silt or otherwise unable 
to support abundant salmon populations. 
Consequently, some salmon populations 
that once supported communities along our 
Pacific coast are severely imperiled to the 
point where numerous fish populations are 
now protected by the federal and/or state 
Endangered Species Acts.

The loss of Pacific salmon populations has 
damaged coastal and tribal communities all 
along our coast and inland to Idaho and Ne-
vada. Across the country, families are faced 
with the choice of paying high prices for wild 
salmon (if they can be found), or buying 
farmed Atlantic salmon of dubious quality 
and nutritional value, or not eating salmon at 
all. Commercial fishermen have been forced 
to fish in unsafe weather in order to make 
boat, insurance, and related payments. 
Over the last couple of decades, the Pacific 
Coast commercial fishing fleet has declined 
from more than 10,000 salmon fishermen 
to 1,000. Many of these remaining fishing 
men and women work second jobs in to or-
der to make ends meet. Native American 
tribes can no longer depend on the salmon 

for sustenance as they always have; as a re-
sult, these people are suffering skyrocketing 
increases in heart disease and diabetes. As 
salmon populations decline, more and more 
of their food now comes from the grocery 
store – it is high in starch, fats and sugars.

But salmon are very resilient! If you restore 
healthy rivers and habitat and give them a 
half a chance, they will bounce back. Case 
in point: Sacramento River winter run Chi-
nook salmon nearly went extinct in the early 
1990’s; their numbers had dwindled to a 
mere 186 spawning adults. Once they were 
protected under the Endangered Species 
Act, measures were undertaken to restore 
habitats in the Sacramento River. Dams were 
modified to provide cooler water for incubat-
ing salmon eggs. A nearby mine that was 
leaking acid into the Sacramento River was 
cleaned up. Another dam that was blocking 
salmon migration was opened. Within a few 
years of these improvements, winter run 
Chinook salmon numbers had increased to 
over 8,000 spawning adults. The winter run 
of Sacramento River Chinook salmon is still 
imperiled; we can restore these populations 
if we choose to protect and enhance their 
freshwater habitats.
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