- STARTERS

Soup of the day 10
Ask your server for details
Tuna Nachos* 16

Ponzu marinated tuna, spicy aioli, scallions, cucumber,
peppadews, jalapeno, wasabi cream, & crispy wontons

Crab Dip 14
Baked crab dip w/ grilled baguette

Burrata 6 13
Burrata with seasonal fruit, prosciutto, basil, & balsamic
Bacon Wrapped Scallopst 19
3 Bacon wrapped scallops topped with bacon jam
Lobster-Crab Fries 10

Golden fries tossed in old bay butter, loaded with
lobster & crab, topped with Louis Sauce

" SALADS -~
"
House Salad 10
Mixed lettuce, onion, cucumber, grape tomato,
carrots, croutons
Caesar Salad* w 10
Chopped romaine lettuce tossed with a classic caesar
dressing, parmesan cheese, & croutons

<

Add grilled or blackened chicken « 8
Add grilled or blackened shrimp & 10
Add grilled or blackened salmon* ¥ 12
Add seared tuna steak* « 12
V- V-
> HANDHELDS
Seaworthy Burger * 20

Two smash patties topped with New School American cheese,
bacon jam, lettuce, house pickles & seaworthy burger sauce
Served with fries

Shrimp Tacos A« 20

With cilantro lime slaw, pineapple pico, & baja sauce*
Served with street corn
Fish Sandwich

Tempura fried fish, cilantro lime slaw, & pineapple habanero
aioli. Served with Street corn

20

> MANS =~

Antarctic Salmon* & 31
Pan seared Antarctic salmon on parmesan couscous with
arugula salad & fire roasted red pepper lemon butter sauce
Huli Huli Chicken 6 21
Oven baked %2 chicken coated in a sweet and savory Hawaiian-
inspired pineapple glaze served with pineapple coconut rice.
Short Rib Mac N’ Cheese 24
Cavatappi pasta, shredded braised short rib, smoked gouda
peppadew cream sauce topped with crispy onions

Seared Scallops* 36
Seared sea scallops with butternut squash puree & salsa verde
Braised Short Rib 37
Coca-Cola braised short rib with creamy parmesan polenta
Shrimp and Grits 29
Southern inspired shrimp and grits with

cajun cream & scallion pesto

Sesame Seared Tuna* w 29
Pan seared Yellowfin tuna steak. Served with coconut rice,
market vegetable, & ponzu

Roasted Spaghetti Squash Ve 19

Roasted spaghetti squash sauteed with mushrooms,
cherry tomatoes, spinach, bell peppers, & parmesan cheese
with a fire roasted red pepper lemon butter cream sauce

~ SIDES >

Fries 5
Market Veg 7
Street Corn 7
Mac & Cheese 2
- DESSERT =~
Moonpie Tiramisu 10
Key Lime Tart 8
Featured Cake 7
Basque Cheesecake w/ blueberry sauce & 12
Brownie Sundae 12

GF - Gluten Free AGF - Available Gluten Free - Nothing fried should be considered Gluten Free VEG - Vegetarian
*MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



4

~  KIDSMENU

Kids Chicken Tenders w/ Fries
Kids Fried Shrimp w/ Fries
Kids Burger w/ Fries
Kids Cheese Burger w/ Fries
Kids Mac & Cheese
Kids Butter Noodles




> HOUSE COCKTAILS ~
Beachfront Property 17

Titos, Cucumber, Fresh Lime Juice, St.
Germain

Seaworthy Espresso Martini 15
The Vault Cold Brew, Cap & Cane Coffee
Rum, Fragelico Hazelnut Liquor, Borghetti,
Titos

Dirty Pool 16
Tito’s or Tanqueray, Dirty Sue Olive Brine,
House-stuffed Blue Cheese Olives

Painkiller 15
Coco Lopez, Fresh OJ and Pineapple Juice,
Goslings Black Seal Rum & 151, Grated
Nutmeg

-~ DRAFT COCKTAILS  ~

Watermelon Margarita 16
El Jimador, fresh lime & watermelon juice,
orange liquor

Mai Thai 15
Gosling’s Black Seal Rum, Orgeat, Orange
Liquor, Fresh Lime Juice

Lavendar Lemon Drop 16
Lavendar syrup, fresh lemon juice,
Titos, garnished with an edible orchid

Strawberry Guava Mango Margarita 16
Fruit nectors, blanco tequila, orange liquor,
fresh lime juice

> FROZEN DRINKS

Pina Colada 15
Planteray Cut & Dry Coconut Rum, Fresh Lime
& Pineapple Juice, Coconut Cream

Frozen Seaworthy Espresso Martini 16
The Vault Cold Brew, Fragelico Hazelnut
Liquor, Borghetti, Titos

Night Moves 16
A combination of both the Frozen Espresso
Martini and the Pina Colada



~~ WINE BY THE GLASS ~

Da Luca Prosecco Split 12
Pala Vermentino 13
J Vineyards Pinot Gri 13
Theoleo Sauvignon Blanc 13
Koha Sauvignon Blanc - NZ 11

Unshackled Chardonnay 12

Atlantique Rosé 10
Theoleo Pinot Noir 13
Prati Cabernet Sauvignon 12
Oak Farm Tievoli Zinfandel 13

~ WINEBOTTLES >

Lamarca Prosecco 45
1849 Wine Company Brut 60
Veuve Cliquot Brut 150
Pieropan Soave Classico 50

St Clair Marlborough Sauvignon Blanc 50
Chevalier du Grand Robert Flamant Rose 45
Orin Swift Palermo Cabernet Sauvignon 150
Orin Swift “Bloodline” Cabernet Sauvignon 85

The Prisoner Red Blend 90
Casa Brancaia Chianti Classico 75
Bucher Pinot Noir 150
Square, Plumb & Level Willamette Pinot 75
Orin Swift “Hell No” Merlot 70
Don Miguel Gascon Reserva Malbec 60
-~ \DRAFTBEER © -~
Miller Lite 6
Pacifico 6
Bird Song Hazy Sexy Cool IPA 8
Good Hops Flip Hop West Coast IPA 7
Waterline Kolsch 8
Leland Brewing Tie-Dye Sky Sour 8

- BOTTLES & CANS >~

Miller High Life
Bud Lt

Coors Lt

Mich Ultra

Modelo

Stella Artois

Blue Moon

Topo Chico Seltzer
Sun Boy Spiked Coconut Water
Guinness Stout
Athletic N/A
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https://app.provi.com/products/670580

VODKA

Titos
Ketel One
Grey Goose
Deep Eddy Lemon
Deep Eddy Ruby Red

GIN

Tanqueray
New Amsterdam
Bombay Saphire
Bombay Bramble

Hendricks

Cardinal
Sutler’s
Conniption Dry

Conniption Kinship

TEQUILA

Lunazul Blanco
Lunazul Reposado
Cazadores Silver
Cazadores Reposado
Espolon Blanco
Espolon Anejo
Espolon Reposado
Casamigos Blanco
Casamigos Reposado
Casamigos Anejo
Casa Noble Silver
Don Julio Silver
Don Julio Reposado
Bozal Espadin Barril Mezcal
400 Conejos

Cincoro Reposado



WHISKEY

Bardstown BIB
Basil Hayden
Black Maple Hill Small Batch
Blade & Bow
Buffalo Trace
Bulleit Rye
Bushmills
Crown Royal
Crown Royal Blackberry
E.H. Taylor Small Batch BIB
Eagle Rare
Elijah Craig Barrel Proof
Elijah Craig Toasted Barrel
Four Roses Single Barrel OESF
Green River Wheated
Green Spot
Heaven Hill 7yr BIB
Jack Daniels
Jack Daniels 10yr
Jack Daniels SBBPR
Jim Beam
Knob Creek 9yr
Makers Mark
Makers Mark 46 Cask
Michter's Sour Mash Barrel Strength
Michter’s 10yr Rye
Old Fitzgerald 7yr BIB
Penelope Project X
Powers Gold
Rittenhouse BIB
Russell's Reserve 10yr
Southern Star Double Rye
Templeton 6 Yr Rye
Willett Family Estate
Woodford Reserve

Woodford Reserve Batch Proof



Weekly Specials

Lobster Crab Fries
Heirloom Tomatoes w/burrata
Huli Huli Chicken
Brownie Sundae
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