SWEETWATER LUNCH MENU

PEARL DIVERS TOWER” 99

8 East Coast Oysters, 12 Steamed Cold Mussels, 12
Clams, 5 Shrimp, 1 Lobster Tail, 8 Crab Fingers,
Smoked Salmon

COLD BAR

BLUE CRAB CLAW FINGERS™ 23

Served With Remoulade Sauce

TUNA TOSTADA” 22

Chipotle Aioli, Capers, Red Onion,
Cilantro, Sesame Seeds, Avocado

CEVICHE? 25

Shrimp, White Fish, Red Onion,
Cilantro, Mango Sauce, Crispy
Tortilla

STEAK TARTARE” 29

Hand-Chopped Beef, Egg Yolk,
Cornichons, Grilled Baguette Bread

CRUDO

HAMACHI” 29

Yellowtail, Serrano, Shallots,

Ponzu Sauce, Orang Zest

TUNA” 23

Tuna, Sesame Qil, Tobiko Caviar,

Ponzu Sauce, Seaweed, Serrano

SALMON” 23

Shallot, Serrano, Ponzu Sauce

SALADS

CAESAR SALAD 14

Romaine, Parmesan Cheese, Marinated

Anchovies, Fresh Pepper, Croutons

Add Grilled Shrimp 10

BURRATA 21

Arugula, Balsamic Glaze,
Cherry Tomato, Pesto, Pine Nuts,
Grilled Baguette Bread

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially

if you have certain conditions.



SWEETWATER LUNCH MENU

$19 LUNCH
SPECIALS

CRAB LOUIE”
[ceberg Wedge, Lump Crab, Carrot,

Onion, Tomato, Thousand Island Dressing

CHORIZO MUSSELS

White Wine, Cream, Garlic, Jalapeno,
Cilantro, Grilled Baguette Bread

SHRIMP PO-BOY
Lettuce, Tomatoes, Dill Pickles, Philly Roll,

Hushpuppies, Remoulade, Cocktail Sauce

SHRIMP SCAMPI

Angel Hair Pasta, Garlic Butter Sauce,

Lemon, Onion, Parsley

CRAB CAKE

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

STEAK FRITZ AU POIVRE

Sliced Sirloin, Peppercorn Cognac

Cream Sauce, House Fries

SPECIALITY
FISH & CHIPS 29
Truffle Fries, House Made Tartar Sauce,
Malt Vinegar
MAINE LOBSTER ROLL 36

Maine Lobster, Brioche Bun, Brown Butter,

Chives, Lemon, Mayo, House Fries

FRIED SHRIMP 29

House Fries, Cocktail Sauce, Housemade

Tartar Sauce

DRUNKEN SEAFOOD PASTA 27

Linguine, Mussels, Clams, Shrimp, Lobster,

Spicy Vodka Red Sauce, Parmesan Cheese

BLACKENED TILAPIA 25

Citrus Cream Sauce, Mixed Vegetables

LOBSTER RAVIOLI 26

Bechamel Sauce, Basil Oil, Parmesan

GINGER SOY SALMON 26
Ginger Soy Sauce, Wild Rice

SHAREABLES

CLAM CHOWDER/GUMBO  C/14 B/19
HUSHPUPPIES 12
CALAMARI 16
TRUFFLE FRIES 14

CRISPY BRUSSELS SPROUTS 16

CRAB & LOBSTER MUSHROOMS 23
LOBSTER MAC & CHEESE 24

ROCKEFELLER OYSTERS 24

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness,

especially if you have certain conditions.
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