Fabulous Fishery 
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Eyes Right

San Diego, CA   -  Have you ever stared a sea gull in the eye from four feet?  I did so recently while sitting on a seawall facing San Diego harbor.   My sea gull friend was interested in sharing part of the fish sandwich platter which I had just purchased from the absolute best eatery in town.  I used the nearby sign “Don’t feed the birds” to assuage my conscience, because there was no way that seagull was getting any of this culinary delight.  The bird eventually gave up and left hungry.
I was near the intersection of Scott and Emerson in the Point Loma section of San Diego.  This part of town was originally settled by thousands of Portuguese immigrants whose livelihood was based on the fishing fleet operated out of these docks.  Now the area is totally yuppified with beautiful people who have bid up the prices of the modest homes to over a million dollars.  If you want a nice house with even a modest view of either the harbor or the Pacific, it will cost you several million.

However, still sitting on the docks is this wonderful seafood establishment, Point Loma Seafoods.  That “s” on seafood is correct – that is not only the name, but a very apt description of the food inside.  Outside, there are several sport fishing outfits to the immediate left along the water offering day trips to the waters off the Coronado Islands 20 miles to the south off the Mexican coast for $115 plus rod rental. [In a former life, about 40 years ago, I had my own boat moored near here and made many expeditions to those same islands in search of yellow tail tuna, a superb fighting fish]. 

Inside Point Loma Seafoods is an incredibly wide selection of fish, crustaceans, and mollusks from around the world.  Although most are local in origin (yellow tail, swordfish, pacific red snapper, smelt, and thresher shark), there are also whitefish from Lake Superior, oysters from the East coast, and Dungeness crabs from the Northwest.   One evening we purchased some fresh mahi mahi filets which were grilled at our daughter’s home within the hour.  There is also a large smoked fish section, featuring a selection of 10 different types.  Or, if fish heads are your thing (or your cats), you can buy all you want for 99 cents each.
But it is the take-out prepared food which draws the most raves and the steady flow of customers lined up to place orders.  The fish sandwiches are to die for.  For just $6.45 one receives several large pieces of deep fried Alaskan cod on whatever type of bread you want, complete with tartar sauce.  If the cod is not to your liking, you can have squid, shrimp, crab, tuna, clam, crab cake, scallops, smoked fish, or eastern oysters.  For an extra $2.50, a large serving of French fries and cole slaw is added.  If fish tacos are your passion (not mine), they are available.   There is also a bar well stocked with sushi, prepared while you wait, or you can have eight different types of seafood cocktails freshly made (including pickled squid!).
You place your order by working your way to the front of several lines leading to the counter.  Then you wait while it is being prepared and listen intently for your order number to be called.  When we came for lunch, the lines waiting to order were out the door.  Those who have placed their orders wait patiently in the rear of the store (well, maybe not so patiently).  There are concrete benches outside and a sitting area inside where one can take the food while enjoying the view of the busy docks and harbor.  Catsup and other condiments are available on a nearby table.  If you enjoy seafood, this is a suburb of heaven!
I thought you might like to know.
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