
~ Appetizers ~

BLUE ARTICHOKES – Artichoke hearts filled with tangy blue cheese, 
lightly breaded and fried
$6.95

BUTTERMILK OYSTERS – Oysters soaked in buttermilk, dusted in
cracker meal, fried and served over a sweet horseradish cream 
$7.25

SEA GRILL SOUP – Classic Bisque of Shrimp and Crab in a sherry cream
$3.75

PONZU SCALLOPS – Seared Sea Scallops served on an Asian slaw 
and finished with a Ponzu sauce, pickled ginger and wasabi
$9.95 

CALAMARI – Crispy fried Calamari Steak tossed in a Thai Chili  


Lime Sauce
$7.95

BAKED FETA – Served with Garlic Butter Toast Points topped 


with an Olive Tapenade and Balsamic Reduction
$6.95

SEAFOOD GRATIN- Fresh Georgia White Shrimp and Jumbo Lump 


Crabmeat baked in Swiss Cheddar Mornay with proscuitto


ham and a citrus crumb crust                                                         $9.95 

PEPPER SEARED TUNA- served with a mango salad and an avocado 


vinaigrette
                                  $9.95 

SURF AND TURF SLIDERS- One crabcake slider and one beef 


tenderloin burger
$7.95  

Raw or undercooked food such as meat, shellfish, fish or eggs may contain harmful bacteria and their consumption may cause serious illness or death.


~ Sea Grill Entrees ~

All Entrees, Fresh Catch and Combinations are served with a tender green salad and our house vinaigrette dressing.  Fresh sourdough bread and your choice of one side dish accompany these selections.  The choices of side dishes are:  Fresh Idaho Whipped Potatoes, Jasmine Rice Pilaf,

Fresh Green Beans and Carrots, Fresh Creamed Spinach, Cottage Fries or Baked Tomato.
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MEDALLIONS OF TENDERLOIN – Two Tenderloin medallions (6 oz.), 
pan seared and finished with a Wild Mushroom Marsala sauce
$22.95

SESAME SALMON – A filet of salmon, sesame crusted, pan sautéed 
and finished with an apricot onion glaze
$19.95

southern lump crab cakes – A house favorite, sweet lump crab, 
blended with delicate seasonings, sauteed and served with a spicy Cajun 
Remoulade sauce

                                          Choice of One     $12.95                        Two     $17.95

filet mignon – A char-grilled, center cut 8 ounce filet of beef served on 
a thick sliced grilled sweet onion with Béarnaise sauce
$30.95

Corn Batter Fried Shrimp – Fresh jumbo Georgia white shrimp 
served corn batter fried
$17.95

shrimp berardi – Large butterflied shrimp filled with Swiss cheese,
wrapped in prosciutto ham, crumb crusted and baked in lemon butter
$19.95

Oven BAKed salmon – Filet of Salmon, filled with fresh Shrimp and 
Roasted Artichoke Hearts and finished with a lemon beurre blanc
$23.95

bahamian lobster tail – A split and pulled 8 ounce Lobster Tail 
baked in wine and lemon juice and served with drawn butter
$25.95
                      Add 4 oz. filet mignon     $38.95            Add 8 oz. filet mignon  
$48.95

shrimp au gratin – Five butterflied Shrimp filled with a Cheddar Crab 


au gratin, baked with white wine finished with key lime hollandaise
$19.95

~ Fresh Catch ~

All of our fish is purchased fresh, fileted each day and prepared in a variety of ways.

MEUNIERE ~ pan seared and finished with a lemon parsley butter

PARMESAN CRUSTED ~ baked with a parmesan, garlic, citrus crumb crust

CHAR-GRILLED ~ lightly seasoned with salt and olive oil and grilled over an open flame, 
                        served with a fresh salsa

SCAMPI ~ lightly sautéed and finished with garlic and herbs in a lemon butter sauce
PICCATA ~ pan sautéed and finished with mushrooms and a lemon caper butter sauce

~ Combinations ~
PARMESAN CRUSTED GROUPER ~ BUTTERMILK OYSTERS
SEARED SEA SCALLOPS ~ CRAB CAKE
FRIED SHRIMP ~ 4 OZ. FILET MIGNON 
SHRIMP AU GRATIN ~ SHRIMP BERARDI 

Select any two different items for $24.95     
~     
Select any three different items for $28.95

~ Pasta and Risotto ~

The Pasta and Risotto are served with a house salad and fresh sourdough bread.

SHRIMP SCAMPI – Sautéed Jumbo Shrimp finished with garlic and herbs 
tossed in a lemon butter wine sauce and served over spinach fettuccine
$18.95

CHICKEN piccata – Two 4-oz. chicken breasts, pan sautéed, served over 
spinach fettucine tossed in a caper lemon butter sauce
$18.95

SALMON AND RISOTTO – Pan seared filet of salmon served on a Wild Mushroom 
and Parmesan Cream Risotto, topped with sautéed julienne vegetables
$21.95

SEAFOOD RISOTTO – Shrimp, crab and scallops sautéed in a light Cajun spice 
and served on a Roasted Red Pepper and Andouille Sausage Risotto
$21.95
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