
F O R  T H E  T A B L E  
A H I  T U N A  T A C O S  1 7
crispy wonton taco shell ,  asian slaw, l ime 

W I L D  M U S H R O O M  &  A R U G U L A  F L A T B R E A D 1 7
whipped ricotta,  truff le ,  mozzarel la,  pecorino cream, pepperoncino 

C R A B  C A K E S  2 0
mango cabbage slaw, remoulade 

C A L A M A R E S  F R I T O S  1 4
sweet smoked spanish paprika,  fried capers 

F R I E D  L O B S T E R  M A C  &  C H E E S E  C R O Q U E T T E   1 8
gruyere,  brie ,  cheddar,  pecorino cream

G A R L I C  B U T T E R  C L A M S  1 5
white wine,  garlic confit ,  butter 

S A F F R O N  M U S S E L S  1 8
white wine,  dijon mustard,  saffron,  garlic confit ,  crispy baguette 

A P P L E  S M O K E D  T H I C K  C U T  B A C O N
served from our tableside smoke,  to your plate 

1 6

S H O R T  R I B  S L I D E R S
brioche bun,  garlic butter,  s law, pickled cucumber 

2 8

B U R R A T A  &  B R A M B L E  
macerated balsamic strawberries,  basil ,  sea salt ,  extra virgin olive oi l

1 6



O N  T H E  I C E  

T U N A  T A R T A R E  1 6
soy honey,  avocado,  seaweed salad 

E A S T  C O A S T  O Y S T E R S  -  1 4

L O C A L  C L A M S  -   8

P O A C H E D  U 8  C O L O S S A L  S H R I M P 2 2

P E T I T E  C O L D  W A T E R  L O B S T E R  T A I L  2 1

A L A S K A N  S N O W  C R A B  C L U S T E R  -  1 8

T H E  S E A  C R E S T  T O W E R  9 5
two snow crab clusters,  two petite colds water lobster tails ,  
six east coast oysters,  eight local  clams,  f ive jumbo shrimp 

 1 / 2  D O Z E N  

 1 / 2  D O Z E N  

8 O Z

-  4 P C



F R O M  T H E  G R O U N D
S E A  C R E S T  C A E S A R   1 6
balsamic caesar dressing,  shaved grana padano,  roasted panko
breadcrumbs,  oi l  cured olives 

G R E E N S  &  B R A M B L E  1 6
arugula watercress,  spinach blend,  blackberries,  red onion,  basil ,  
smoked pistachios,  raspberry champagne vinaigrette 

F A R M E R S  S A L A D  1 7
gril led asparagus,  red beets ,  fried soft-boiled egg,  frisee,  
bacon lardon 

B . L . T  S A L A D  2 4
iceberg lettuce,  applewood thick cut bacon,  bleu cheese 

B R O W N E D  B U T T E R  M A I N E  L O B S T E R  B I S Q U E  1 4
mirco basil ,  chil i  oi l ,  lobster meat 

F O R  T H E  S O U L  

S H R I M P  &  C O R N  C H O W D E R  
roasted fingerlings,  bacon,  fresh cream, popcorn 

1 2

F R E N C H  O N I O N  S O U P  1 0

S I C I L I A N  O R A N G E  S A L A D  
blood orange,  tangerine,  nevel ,  fennel ,  extra virgin olive oi l  

1 5

serves two



F R O M  T H E  G R I L L E

T H E  S E A  C R E S T  B U R G E R  2 3

served with steak-cut potatoes & house butter 

1 0 O Z  P R I M E  F I L E T  M I G N O N  

5 8

2 4 O Z  P R I M E  P O R T E R H O U S E  7 2

3 2 O Z  P R I M E  T O M A H A W K  1 0 5

proprietary burger blend,  brioche bun,  garlic butter,
gruyere-cheddar blend,  maple bacon,  tomato jam

1 6 O Z  P R I M E  N Y  S T R I P  

4 6

1 8 O Z  P R I M E  R I B E Y E  5 4

 G R I L L E  A D D  O N S  

S A U T E E D  O N I O N S  

M A Y T A G  B L E U  C H E E S E  C R U M B L E  

B E A R N A I S E  S A U C E

2 0

2 1

5

P E T I T E  C O L D  W A T E R  L O B S T E R  T A I L  

G R I L L E D  U 8  C O L O S S A L  S H R I M P  -  4 P C

7

5

S M A S H E D  P O T A T O E S  7

R A C K  O F  A U S T R A L I A N  L A M B 3 2



F R O M  T H E  S E A

N E W  E N G L A N D  S T Y L E D  H A D D O C K  S A N D W I C H  2 0

served with steak-cut potatoes & house butter 

M A I N E  L O B S T E R  R O L L  2 4
buttered new england style bun,  lobster salad,  lemon wedge 

3 - 4  P O U N D  W H O L E  M A I N E  L O B S T E R  MP

S E A R E D  U 8  S E A  S C A L L O P S -  4 P C  MP

brioche bun,  garlic butter,  red onion,  iceberg lettuce,  tomato,
house tartar sauce 

A L A S K I A N  Q U E E N  S N O W  C R A B  L E G S  MP

W H O L E  P A N  S E A R E D  B R A N Z I N O 3 8
charred lemon, rosemary,  sea salt  



E N T R E E S  
B R I C K  C H I C K E N 2 8

S E A R E D  S K I R T  S T E A K  3 2
potato puree,  charred brussels  sprouts,  chimichurri 

A P R I C O T  G A R L I C  G L A Z E D  S A L M O N  2 6
warm 5 grain salad,  haricot vert 

K A N S A S  C I T Y  P O R K  C H O P  2 8
citrus,  herb-roasted pork chop,  smashed potatoes,  asparagus 

P E R C O R I N O  C R E A M E D  S P I N A C H  9

G R I L L E D  A S P A R A G U S  8

butterfly cornish hen,  potato puree,  haricot vert ,
charred lemon pan sauce 

C O Z Y  S I D E S  

C R I S P Y  T R U F F L E  M A C  &  C H E E S E  1 6

S E A R E D  S E S A M E  T U N A  
baby bok choy,  saffron ginger basmati rice,  garlic sesame sauce

2 8

B E E R  B A T T E R  O N I O N  R I N G S  

S W E E T  P O T A T O  W A F F L E  F R I E S  
s e r v e d  w i t h  a  m a r s h m a l l o w  d i p p i n g  s a u c e  

9

1 2T R U F F L E  P A R M E S A N  F R I E S  

8P O T A T O  P U R E E

9


