SWEETWATER LUNCH MENU

SMALL PLATES

LOBSTER RAVIOLI 28

3 Jumbo Ravioli, Bechamel Sauce, Chive
QOil & Parmesan

CRAB & LOBSTER STUFFED
MUSHROOMS 21

Button Mushrooms, Stuffed with Crab
Medley, Lobster, & Cheese. Plated with
Basil & Chilli Oil

CHORIZO MUSSELS 19

SEARED SCALLOPS 26
(3) U12 Scallops, White Wine Cream
Sauce, Roasted Tomatoes, Parm

Cheese, Basil, Toast Points

CRAB CAKE 21

One Cake With Jumbo Lump Crab Meat,
Capers, Sriracha Aioli, Spring Salad Mix

SHRIMP BRUSCHETTA 19

White Wine, Garlic, Cilantro, Grilled Sautéed Shrimp, Cheese Medley,

Ciabatta Bread Ciabatta Bread, Small Salad
SPECIALTY

STEAK FRITZ 25 FRUITS DE MER LINGUINE 26

8oz Sliced Sirloin, Topped with
Chimichurri. Served with Shoestring

Fries
MIXED GRILL SKEWER 23
Steak, Shrimp, Bell Pepper, Onion,

Chimichurri Butter, Mashed Potatoes

DRUNKEN SEAFOOD PASTA 26

Mussels, Clams, Shrimp, Parm Cheese
Tossed in a Spiced Vodka Red Sauce,
Topped with Lobster

SHRIMP PO-BOY 21
Hand Battered Shrimp, Sriracha Aiolj,
Cocktail Sauce, Lettuce, Tomatoes, Served

on Baguette, Hushpuppies

BLACKENED TALAPIA 22

Two Blackened Fillets Topped with
Citrus Cream Sauce, Served with Mixed

Lobster, Mussels, Clams, Mushrooms,

White Wine Cream Sauce, Parmesan

MAINE LOBSTER ROLL 36

Baker’s Brioche Bun, Mayo, Brown Butter,

Chives, Citrus, Fries, Arugula

FRIED SHRIMP 19

(5) Seasoned & Hand Battered Shrimp
Served with Fries

GINGER SOY SALMON 22
60z Glazed Salmon Fillet, Wild Rice &

Cauliflower

SHRIMP SCAMPI 21
Angel Hair Pasta, Tri-Color Peppers,

Lemon Butter Garlic Sauce Tossed with

Vegetables (4) Jumbo Shrimp
SHARABLES
CLAM CHOWDER C/14 B/23 GUMBO C/14 B/23
TRUFFLE FRIES 14 LOBSTER MAC & CHEESE 24
CRISPY BRUSSELS SPROUTS 14 HUSHPUPPIES D
‘Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have

certain conditions.



