
SeaBlue 
DRINK ~ DINE ~ DISCOVER  

Est. 2004      N. Myrtle Beach, 29582                                                        

Ala Carte Chophouse Menu 
 

USDA Prime Steaks & Chops 
*8oz Center Cut Barrel Cut Filet Mignon | MP 

*14oz Center Cut Bone In Filet | MP 

*18oz Dry Aged Kansas City Bone In New York Strip | MP 

*8oz Filet of Ribeye |45 

*16oz Delmonico Cut Ribeye | MP 

*Double Cut Australian Lamb Chops |65 

*Double Cut Berkshire Pork Chop | 45 

*Chef’s Butcher Cuts | 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 

Goat Cheese Creamed Spinach ~ Chevre, Parmesan | 15 

Additional Sides ~ Potato Gratin ~ Charred Asparagus ~ Confit Potatoes ~ Sauteed Spinach | 10ea 

Accompaniments ~ Garlic & Herb Butter, Black Truffle Butter, 12yr Aged Tondo Balsamic, Fig Vin Cotto, Red Wine Bordelaise | 5ea 

 
 

* 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 / Wine Director      Tracy Smith ~ Managing Proprietor  
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