RESTAURANT & WINE BAR
DRINK ~ DINE ~ DISCOVER

DINNER MENU

APPETIZERS

*FRESH COCKTAIL OYSTERS ~ Mignonette of the Moment | Market

*BAKED OYSTERS ~ Chef’s Preparations of the Moment | Market

*SEARED JUMBO NEW BEDFORD SCALLOPS ~ Braised Shitake & Cremini Mushrooms, Crispy Italian Speck, Herbs, Saba | Market
JUMBO LUMP CRABCAKE ~ Fresh Corn Relish, Beurre Monte, Tartar Aioli, Old Bay EVOO | 29

SEABLUE HOUSE SALAD ~ Chef’s Vinaigrette, Goat Cheese, Cashew, Roasted Tomatoes, Crispy Prosciutto, 3 Cheese Bread Sticks | 18
CHOPPED CAESAR ~ Classic Preparation, White Anchovy, Gruyere-Garlic Bread Sticks | 18

HoOUSE PICKLED BEETS ~ Goat Cheese, Arugula Pesto, Cipollini Onions, Toasted Pine Nuts, Micro Herbs | 18

LOBSTER RAVIOLI ~ Fresh Tarragon Compound Butter, Smoked Paprika, Pecorino | 25

BRAISED SHORT RIB RAVIOLI ~ Beurre Monte, Truffle Zest, Parmesan | 25

CHEF’S DAILY FEATURES ~ Daily Rotating Chalkboard Menu | Market

ENTREES

JOYCE FARMS HERITAGE CHICKEN & WAFFLE ~ Chicken & Apple Sausage, Blueberry-Maple Syrup, Spiced Compound Butter | 42
BERKSHIRE DOUBLE CUT PORK CHOP ~ Potato Gratin, Chef’s Accompaniments | 49

*FRUITS OF THE SEA ~ Scallop, Shrimp, Lobster & Asparagus Risotto, Beurre Monte | 59

TODAY’S SELECTIONS OF FRESH FISH & SEAFOOD ~ Chef’s Inspiration of the Moment | Market

JuMBO LUMP CRAB CAKES ~ Old Bay Potato “Chips”, Beurre Monte, Corn Relish Confetti, Tartar Aioli | 59

*LINZ HERITAGE 80Z CENTER-CUT FILET OF BEEF ~ Potato Gratin, Aged Balsamic | Market

* AUSTRALIAN RACK OF LAMB ~ Dijon Crust, Fresh Mint Chimichurri | 69

*160z USDA PRIME RIBEYE ~ Compound Butter | 69

*CHEF’S BUTCHER CUTS ~ Daily Preparation | Market

*CHEF’S DAILY ROTATING FEATURES | Market

ACCOMPANIMENTS & SIDES

SURF & TURF ADDITIONS ~ Shrimp ~ Scallops ~ Crab Cake | market

CHEF’S COMPILATION OF VEGETABLES ~ Chef’s Daily Ingredients & Garnishes | 35
SIGNATURE RISOTTOS ~ Asparagus ~ Mushroom & Black Truffle ~ Lobster & Parmesan | 16-22-25
TRUFFLE TAGLIATELLE PASTA ~ Black Truffle Butter, Black Label Pecorino | 22

CREAMED SPINACH ~ Chevre, Parmesan | 15

ADDITIONAL SIDES ~ Potato Gratin ~ Charred Asparagus ~ Confit Potatoes ~ Sauteed Spinach | 10ea.

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
Please notify your server of all food allergies prior to ordering.

KENNETH NORCUTT ~ Chef Proprietor/Wine Director ANDREW BUFFALINO ~ Sous-Chef

TRACY SMITH ~ Managing Proprietor AMANDA GUEVARRA ~ Pastry Chef/Manager
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	*Fresh Cocktail Oysters ~ Mignonette of the Moment | Market
	*Baked Oysters ~ Chef’s Preparations of the Moment | Market
	*Seared Jumbo New Bedford Scallops ~ Braised Shitake & Cremini Mushrooms, Crispy Italian Speck, Herbs, Saba | Market
	Jumbo Lump Crabcake ~ Fresh Corn Relish, Beurre Monte, Tartar Aioli, Old Bay EVOO | 29
	SeaBlue House Salad ~ Chef’s Vinaigrette, Goat Cheese, Cashew, Roasted Tomatoes, Crispy Prosciutto, 3 Cheese Bread Sticks | 18
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	House Pickled Beets ~ Goat Cheese, Arugula Pesto, Cipollini Onions, Toasted Pine Nuts, Micro Herbs | 18
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	Joyce Farms Heritage Chicken & Waffle ~ Chicken & Apple Sausage, Blueberry-Maple Syrup, Spiced Compound Butter | 42
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	*Fruits of the Sea ~ Scallop, Shrimp, Lobster & Asparagus Risotto, Beurre Monte | 59
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	Jumbo Lump Crab Cakes ~ Old Bay Potato “Chips”, Beurre Monte, Corn Relish Confetti, Tartar Aioli | 59
	*Linz Heritage 8oz Center-Cut Filet of Beef ~ Potato Gratin, Aged Balsamic | Market
	*Australian Rack of Lamb ~ Dijon Crust, Fresh Mint Chimichurri | 69
	*16oz USDA Prime Ribeye ~ Compound Butter | 69
	*Chef’s Butcher Cuts ~ Daily Preparation | Market
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	Surf & Turf Additions ~ Shrimp ~ Scallops ~ Crab Cake | market
	Chef’s Compilation of Vegetables ~ Chef’s Daily Ingredients & Garnishes | 35
	Signature Risottos ~ Asparagus ~ Mushroom & Black Truffle ~ Lobster & Parmesan | 16-22-25
	Truffle Tagliatelle Pasta ~ Black Truffle Butter, Black Label Pecorino | 22
	Creamed Spinach ~ Chevre, Parmesan | 15
	Additional Sides ~ Potato Gratin ~ Charred Asparagus ~ Confit Potatoes ~ Sauteed Spinach | 10ea.

	* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
	Please notify your server of all food allergies prior to ordering.
	Whites           Glass Bottle
	Champagne & Sparkling
	Moët et Chandon, Brut, France, nv, .187ml  30
	Moët et Chandon, Rosé, France, nv, .187ml  39
	Chandon, Brut Classic, California, nv, .187ml  15
	Chandon, Rosé, California, nv, .187ml  18
	Marsuret, Brut Prosecco Superiore, DOCG, Italy, nv 14 48
	Simonet, Blanc de Blancs Brut, France, nv 10 35

	Chardonnay & The Likes of
	Schloss Gogelsburg, Grüner Veltliner, Qualitatswein Trocken Kamptal Austria, 2023 14 48
	Mer Solieil, Reserve, Santa Lucia Highlands, Monterey County, CA, 2022 15 50
	Maison Chanzy, Aligoté, Les Fortunes Monopole, Bourgogne, Burgundy, FR, 2023 20 70
	*Abeja, Columbia Valley, WA, 2022 29 120

	Eclectic Whites & Rose
	Casa Ferreirinha, Papas Figos, Vinho Branco, Portugal, 2021 12 40
	Carol Shelton, Coquille Blanc, Paso Robles, CA, 2021 17 57
	D. Lafage, Rose Miraflors, Cotes Catalones, FR, 2023 15 50
	Bodegas Faustino, Rioja Rosado VII, Rioja, Spain, 2023 10 35

	Riesling & A Little Sweetness
	Clean Slate, Riesling, Mosel, Germany, 2023 12 40
	Ca' Furlan, Moscato, Cuvée Adriana, Italy, nv 12 40
	Eppa, White Sangria, Spain, nv 12 40

	Sauvignon Blanc & Crispy-Ish
	Zenato, Pinot Grigio, Italy, 2023 12 40
	Elk Cove, Pinot Gris, Willamette Valley, OR, 2023 17 56
	Villa Maria, Sauvignon Blanc, Marlborough, NZ, 2023 12 40
	Château Haut-La Péreyre, Entre-Deux-Mers, France, 2023 14 48
	Argiolas, Vermentino di Sardegna, Italy, 2023 15 50
	*Domaine Raffaitin, Sancerre, France, 2023 25 105


	Reds           Glass Bottle
	J. Runquist, 1448 Red Blend, CA, 2023 12 40
	Sebastiani Vineyard & Winery, Alexander Valley, CA, 2021 19 65
	Field Recordings, Fiction, Red Blend, Paso Robles, CA, 2023 16 53
	Cain, Cuvee, Napa Valley, CA, NV 20 70
	Brendel, Cooper’s Reed, Rutherford, Napa Valley, CA, 2021 17 57
	Novelty Hill, R.S.R, Columbia Valley, WA, 2021 16 53
	*The Vice, The House, Batch # 142, Cabernet Sauvignon, Napa Valley, CA, 2022 20 65
	*Priest Ranch, Estate Cabernet Sauvignon, Napa Valley, CA, 2022 29 110
	*Château Laplagnotte-Bellevue, Saint Emilion, Grand Cru, FR, 2021 29 110
	*Caymus, Napa Valley, CA, 2022 55
	Casa Ferreirinha, Papas Figos, Vinho Tinto, Portugal, 2021 12 40
	Terrazas de los Andes, Malbec, Reserva, Mendoza, Argentina, 2022 12 40
	*Zaha-55, Malbec, Toko Vineyard, Paraje Altamira-Mendoza, Argentina, 2020 23 95
	Ancient Peaks, Merlot, Santa Margarita Ranch, Paso Robles, CA, 2021 15 50
	Noah River, CA, 2022 10 35
	Outlier, Lake County, CA, 2022 16 53
	Elk Cove, Willamette Valley, OR, 2023 21 69
	Maison Chanzy, Bourgogne, Les Fortunes, Burgundy, FR 2023 20 65
	Seguin-Manuel, Bourgogne. Burgundy, FR, 2021 20 65
	La Rioja Alta, Viňa Alberdi Reserva, Rioja, Spain, 2019 19 65
	Bodegas Carlos Serres, Rioja Gran Reserva, Rioja, Spain, 2016 19 65
	Sangiovese & Sangria
	Castello di Bossi, Berardo, Chianti Classico Riserva, Tuscany, Italy, 2020 20 65
	Eppa, Red Sangria, Spain, nv 12 40

	Syrah/Shiraz
	Elderton, Estate, Barossa, Australia, 2020 21 75
	Owen Roe, "Ex-Umbris", Columbia Valley, WA, 2022 17 57

	Zinfandel and Zinfandel Blends
	Banshee, Mordecai, Sonoma, CA, 2019 15 50
	BACA, “Double Dutch”, Dusi Vineyard, Paso Robles, CA, 2022 18 60





