
Slow-Cooked Pork Carnitas
 Warm corn tortillas, salsa quemada, queso panella, 

green chiles, white onion, cilantro and lime juice

Jalapeño Bacon Bombs
Pretzel bread, molten pepperjack center, apple 

wood smoked bacon and jalapeños, deep fried with 
house-made BBQ ranch  11.99

Warm Bavarian Pretzels
Two freshly hand-made, baked to order German 

pretzels with honey mustard aioli and pepperjack 
cheese sauce  9.99

Michelle’s Carne Asada Fries
Marinated grilled sirloin, pico de gallo, guaca-

mole, pepperjack cheese sauce, grated Tillamook 
Sharp Cheddar and grilled scallions.  Topped with 
toasted chile de arbol and jalapeño peppers  16.99  

Angelic Eggs
Chipotle crema, roasted jalapeños, pickled 

peppers and garnished with candied bacon  8.99

*Hawaiian-Style Ahi Tuna Tartare
Sashimi-grade ahi tuna diced and tossed with 
sweet chili and soy sauces with avocado and 

green onion.  Served with little gem lettuce cups 
and wasabi crème fraîche  14.99  

Hot Wings: 
Swampfire or Passion of the Ghost

Choose either: Classic Buffalo-style with blue 
cheese dressing or our spicy Ghost chili and 

habanero wings with passion fruit sauce. 
Well-balanced and ghostly addicting
11 pc. 14.99 / 22 pc. 26.99 / 33 pc. 39.99

Trio of Dips
House-made Torres spinach dip, Chester’s cheese 

ball, salsa Ernesto and fresh tortilla chips  12.99

Shrimp Veracruz Chopped Salad
Grilled sweet chili marinated Mexican white 

shrimp, Hawaiian mango, grilled corn, avocado, 
tomato, crispy tortillas and Cotija cheese with 

roasted poblano pecan vinaigrette  15.99 
Snack Bomb Nachos

Fritos Scoops, Salsa Verde Doritos, nacho cheese, 
beef chili, shredded pork carnitas, pico de gallo, 
sour cream, grated Tillamook Sharp Cheddar, 

green onion, guacamole and sport peppers  17.99

The O.M.G. Burger
 Five pounds ground chuck broiled to order, ten slices of aged cheddar cheese, half head of iceberg 

lettuce, vine-ripened tomato, shaved red onion, burger aioli, dill pickle chips.  
Served on a 14 inch brioche bun with two pounds of seasoned fries  64.99

“King of Anaheim” Style (Double Meat) add 30.99, Jalapeños add 5.99, Bacon add 12.99,  
Sun Devil Mix add 12.99, Avocado add 15.99

Post your photos on Instagram, Facebook or Twitter and tag us or use  #thecatchanaheim

24 Hour House-Smoked Baby Back Ribs
Lillie’s Q dry-rubbed, peach wood smoked and sous vide for 24 hours and finished with Lillie’s Q Smoky 

BBQ Sauce.  Served with house slaw and tater tots  Half Rack  15.99/ Full Rack  26.99
Did you like that BBQ sauce?  Go to www.lilliesq.com to place an order!

BBQ Pulled Pork Sandwich
Slow-cooked pork shoulder with Lillie’s Q Smoky 
BBQ sauce, Sun Devil mix, house slaw and garlic 

and parsley fries  12.99

Original Catch Burger
A blend of premium Black Angus beef brisket 
and chuck shoulder grilled and covered with 

Tillamook sharp cheddar cheese, sweet
 red onion, vine-ripe tomato, remoulade

 and lettuce  13.99 

 Roasted Poblano Chicken Skewers
Marinated brochettes of free range breast of 
chicken, poblano, grape tomato, red onion in 
achiote with cotija and poblano vinaigrette. 

Sweet corn relish and herb salad  14.99

Herb-Marinated Chicken Tenders
Buttermilk-marinated and tossed in our Voodoo 

seasoned flour, lightly fried until crisp and tender.  
Served with house-made ranch dressing and 

garlic parsley fries 10.99

Blackened Mahi-Mahi 
Lightly blackened chunks of mahi-mahi, 
warm corn tortillas, shredded cabbage,  
pico de gallo and chipotle sour cream

The Traditionalist 
House-made tots tossed 

with our secret fourteen dry spice 
seasoning  7.99
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The Loaded
Tillamook Sharp Cheddar and 
Jack cheese, bacon, sour cream 

and green onions  12.99

The Porkaholic
Pepperjack cheese sauce, carnitas, 

bacon, house-cured pork belly  
and roasted jalapeños  14.99

Choose one style, 3 tacos to an order.  No combinations or substitutions during game day please.  Thanks!
3 pc. 12.99 6pc. 24.99, 9pc. 35.99


