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     APPETIZERS    
   

 Delaware Bay Oysters (6) on the Half Shell  

 Cocktail sauce      12 

 Dozen Great Bay Clams 

 White wine, Basil      10 

 Shrimp Cocktail 

 Cocktail sauce      14 

 House Smoked Atlantic Salmon       

 Capers, Red Onions, Chives, Horseradish 

 Cream, Toast Points      12 

 Flash Fried Lobster Morsels 

 Creek Side Farm Honey Mustard      16 

 Flash Fried Calamari 

 Tomato basil dipping sauce      12 

 SOUP & SALADS 
 

 Seaview Clam Chowder 

 Oyster crackers      6/8 

 Soup du Jour      5/7 

 Classic Caesar Salad 

 Hearts of Romaine, Shaved parmesan,  

 Croutons      6/10 

 Seaview Cobb Salad 

 Grilled shrimp, Atlantic City Day Boat scallops, 

  Avocado, Tomato, Asparagus, Egg, Crisp bacon, 

  Blue cheese, Lemon vinaigrette      18 

              Vine Ripe Tomato & Fresh Mozzarella 

 Fresh Basil, Olive Oil, Aged Balsamic Vinegar     10  

 Baby Spinach & Strawberry Salad 

 Creekside Farm Honey Pecans, Blue Cheese   7/13  

            

           *Add: Bell & Evans Chicken 4, Shrimp 6, Crab 8 

 ON SHORE 

 

 Flash Fried Chicken Wings 

 Bell & Evans chicken, Jersey hot sauce      13 

 Creekside Farm Beef Burger 

 Aged cheddar, Bacon, Lettuce, Tomato 

  & Fries      15 

 Buttermilk Tenderloins of Chicken 

 Flash Fried Bell & Evans chicken, Shoestring fries, 

             Trio Sauces   14 

 Chicken Cacciatore 

 Roasted Tomato, Olives, Peppers, Fresh Basil,  

 Blue Cheese Risotto      19   

  Pork Chop Milanese  

  Wild Arugula salad, Hearts of palm, Tomatoes, Red onions, 

  Shaved parmesan, Balsamic reduction      19 

   Bacon Wrapped Beef Medallions 

 Confit Fingerling Potatoes, Farmers Vegetables,  

 Horseradish cream     24  

 OFF SHORE 
 

 Lobster Salad Tacos 

 Roasted Jersey corn Relish, Polenta fries     15 

 Fish & Chips 

 Flash Fried Local Flounder, Trio sauces      14 

 Jumbo Lump Crab Cake 

 Spicy aioli, Mango salsa, Shoestring fries  15 

 Crab Mac & Cheese 

 Crispy croutons      14  

 Sesame Dusted AC Day Boat Scallops 

  Quinoa Cake, Crisp Scallion, Carrot  

 & Ginger Au Jus    23  

 Seafood Cioppino 

 Great Bay Clams, Mussels, Shrimp,  

 Sea Scallops, Local Flounder, Crostini      25 

 Roasted Atlantic Salmon 

  Fingerling Potatoes, Jersey Corn Relish,  

 Scallion Pesto   22  

 

 ON & OFF SHORE 

 

 Bacon Wrapped Beef Medallion&Crab Cake 

 Confit Fingerling Potatoes, Farmers Vegetables, 

 Horseradish cream  29 

 Butter Milk Tenderloin of Chicken   

 & Flash Fried Lobster Morsels 

  Jersey Corn Relish, Creekside Spicy  

 Honey Mustard    29 

SIDES  

French Fries, Sweet Potato Fries, Shoestring Fries, 

Polenta Fries    4 
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