
  SPECIALTY COCKTAILS

Orange Crush 10

Corona Light 5 Stoli O vodka, fresh pressed orange juice, sprite

Blue Moon Belgian White 5

Cape May IPA, Cape May Brewery 7 Mango Mojito 11

Cruzan Silver rum, fresh mango, muddled mint and lime

OTHER BEERS

Bud Light 5 Angry Orchard Hard Cider 5 Strawberry Lemon Drop 13

Coors Light 5 Leinenkugel's Summer Shandy 5 Strawberry-infused New Amsterdam vodka, Limoncello, sugar rim

Heineken 5 7-Mile IPA 6

Michelob Ultra 5 Stella Artois 5 Ocean Club Cocktail 12

Miller Lite 5 Yuengling Lager 5 Veev Acai, fresh cucumber, basil

The Seabird 10

WINES BY THE GLASS Misunderstood Ginger-Spiced Whiskey, strawberry, lemon juice, cranberry juice

Benvolio Grave Pinot Grigio Fruili,  Italy 2017 8

Ryder Estate Chardonnay Monterey,  CA 2017 10 Passionfruit Margarita 11

9 Sauza Blue Agave, fresh lime, passionfruit puree

10

La Sangliere Juliette Rosé,  Provence, France 2016 10 Tiki-Ten Martini 11

Cruzan Coconut rum, fresh pineapple, coconut cream

Three Thieves Pinot Noir,  Napa Valley, CA 2015 10

12 Tanteo Jalapeno Margarita 11

Crios Malbec,  Mendoza Argentina 2016 11 Tanteo tequlia, fresh lime, splash of orange juice, fresh jalapenos 

13

Joel Gott Red Blend,  Columbia Valley, Washington 2015 9 Blood Orange Cosmopolitan 12

360 Mandarin Orange vodka, blood orange juice, chili-salt rim

BUBBLY Blueberry Lemonade 10

10 360 Berry vodka, muddled blueberries, lemonade

Chandon Sparkling Rosé,  California 187 ml split 11

48 Summer Spiked Tea 10

48 360 Georgia Peach, Firefly Sweet Tea vodka, iced tea, lemonade

CHAMPAGNE Bellinis, Passionfruit or mango  10

90

110 Mimosas, Classic or Blood Orange 10

250

375 FROZEN DRINKS

165 Frozen Daiquiri strawberry, mango, or passion fruit 12

Frozen Margarita 12

Pina Colada 12

Mud Slide 12

Dirty Banana 12

Beau Joie Rosé 

Chandon Sparkling Rosé,  California

Full wine list available upon request.

BEERS ON TAP

Charles & Charles Riesling,  Yakima Valley , Washington 2017

Brancott Estate Sauvignon Blanc, Marlborough, New Zealand 2016  

Silver Palm Cabernet Sauvignon,  North Coast, CA 2013

Avissi Prosecco,  California 187 ml split

Decoy Merlot,  Sonoma County, CA 2015

Domain Chandon Brut NV,  California

Veuve Clicquot Yellow Label

Dom Perignon 2006                                  

Louis Roederer Cristal 2004

Moët & Chandon Imperial 



Oysters on the half shell  1/2 dozen 18 Classic Cheeseburger served with lettuce, tomato, onion, chips 12

Clams on the half shell  1/2 dozen 10 Black Bean Burger served with pico de gallo and guacamole 12

Jumbo Shrimp Cocktail  14 Veggie Panini grilled squash, zucchini, onions, and mushrooms in balsamic 12

………………….…….vinaigrette with mozzarella cheese

Crabmeat Cocktail served with honey mustard and dusted with Old Bay 16 Chicken Panini grilled chicken breast, lettuce, tomato and mozzarella cheese 10

Chicken Quesadilla lime-scented sour cream, pico de gallo 12 Wings with choice of hot, mild, or bbq sauce 8

Shrimp Quesadilla lime-scented sour cream, pico de gallo 14 Margherita Pizza mozzarella cheese, tomatoes, and basil 12

Ahi Tuna Tacos served with Asian slaw, wasabi cream 14 Crab Flat Bread mozzarella cheese, crabmeat, Old Bay 15

Fried Cod Tacos served with cabbage and mango salsa 14

Crab Croquettes jumbo lump crab, chili aioli dipping sauce 14

  KIDS MENU

9

Chicken Fingers served with french fries, honey mustard 8

Crispy Calamari served with chili aioli 12

Grilled Cheese served with french fries 8

Fried Soft Shell Crab Sandwich served with lettuce, tomato, tartar sauce 15

Chicken or Cheese Quesadilla all sauces on the side 8

Lobster Roll lobster meat, potato roll, butter, old bay 25

Hamburger or Cheeseburger served with fries 8

Avocado BLT avocado, bacon, lettuce, and tomato on wheat 10

Jumbo Hot Dog served with fries 8

Grilled Chicken Wrap spinach, roasted red peppers, fresh mozzarella 12

SNACKS

Classic Ceasar Salad  add chicken (4) , shrimp (8) , or fish (6) 12

Artisanal Cheese Plate 16

SeaSalt House Salad  field greens, tomato, red onion,  cucumber, house vinaigrette 10

Fresh Fruit Bowl 12

Grilled Octopus fresh greens, bean sprouts, tomatoes, and charred cucumber 14

Hand Cut French Fries 6

Oyster Po' boy chili aioli, SeaSalt potato chips 12

Homemade 'SeaSalt' Potato Chips 3

  Open Daily 11am-10pm

  BAR MENU

Hummus carrots, celery, cucumber, grilled pita

SeaSalt dinner menu available after 5:30pm


