SEA ESCAPE BAR
starters

entrees

sandwiches

Ceviche ^ | 15
daily selection with tortilla chips

Lobster Nachos | 17
house made tortilla chips, fresh lobster, queso,
corn, pickled jalapeno crema, pico de gallo

served with your choice of seasoned fries,
vegetable of the day or a small garden salad

Fried Oysters | 15
pickled green tomato tartar, stone-fruit fennel arugula slaw
Chips and dip | 11
hand cut tortilla chips, house made salsa,
guacamole, queso
Fried Cauliflower | 13
buttermilk fried with harissa coconut hot sauce,
yogurt sauce and pickled kohlrabi
Crab dip | 16
fresh blue crab, old bay, pepper jack cheese with
flatbread

salad
Runner Salad ^V | 11 Petite | 8
local greens, hearts of palm, cucumbers, radish,
sunflower seeds with white balsamic vinaigrette
Stone-Fruit Salad ^ | 12 Petite | 9
local greens, burrata cheese, ginger-blueberry
gastrique, and birdseed croutons
Mediterranean Salad V | 13
mixed greens, heirloom tomato, cucumber,
red onions, feta cheese, pepperoncini, olives,
medjool dates and red wine vinaigrette
Romaine Wedge | 12
green goddess dressing, pancetta, heirloom
tomato, radish & croutons
+ shrimp | 10
+ crab cake | 14

+ ahi tuna | 14
+ grilled chicken | 7

Daily catch | market price
fresh locally sourced fish
fish tacos | 16
seared mahi mahi, cabbage, jalapeno crema,
pico de gallo, queso fresco, pickled jalapeno
crab cake Twin | 34 Solo | 24
roasted fingerling potatoes, green beans, cherry
peppers and lemon aioli
Avocado Tostada | 16
guacamole, corn, salsa, pepper jack cheese,
queso fresco, heirloom tomatoes, cabbage,
jalapeno crema
Baby back ribs full | 29 half | 23
peach habanero sauce, succotash and smashed
fingerling potatoes

gluten free bun | 2
Block burger*^ | 15
certified grass fed beef, havarti, grilled onion,
lettuce, tomato, brioche roll
Crab cake sandwich | 17
fresh back-fin crab, remoulade, arugula, tomato,
brioche roll
Grilled chicken sandwich ^| 15
pimento cheese, tomato, bacon, arugula,
brioche bun

sides
Vegetable of the day | 5

Coleslaw | 3
Fresh Mixed Fruit | 8

baskets

sweets

Masonboro island fish bites | 16
battered fresh fish, pickled green tomato tartar,
seasoned fries, coleslaw

Gelato & Sorbet | 5
chocolate hazelnut gelato
sea salt caramel gelato
mint chocolate chip gelato
limoncello sorbet
chocolate ice cream
vanilla ice cream

Shinn creek shrimp | 16
lightly breaded shrimp, remoulade,
seasoned fries, coleslaw
Bradley creek chicken tenders | 12
all white meat, crispy fried, ranch dressing,
seasoned fries, coleslaw
Oysters | 16
lightly house-breaded oysters, remoulade,
seasoned fries, coleslaw

Cheesecake | 8
pecan praline
Tequila key lime | 9
graham cracker crust
Brownie Sundae | 9
vanilla ice cream, heath bar and salted caramel sauce
Orange Berry Shortcake | 9
mixed local berries, crème anglaise

Sea Escape Dinner 2017 | July to August

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if
you have certain medical conditions *can be cooked to order ^ is or can be gluten free V vegan R raw

SEA ESCAPE BAR
specialty drinks
Drunken mermaid | 15

Masonboro mai tai | 15

‘

deep eddy peach vodka, chambord, champagne
and pineapple juice

premium light and dark rums, orange and almond
liqueurs, pineapple and orange juice

Sunset rum runner | 15

Classic bloody | 15

100% agave small batch tequila, fresh lime and
orange juices, organic blue agave nectar, cointreau
liqueur, grand marnier float

bacardi silver rum, cranberry, orange and pineapple
juice, chambord float

house blended signature bloody mary, absolut
peppar vodka, garden garnish

Tommy bahama | 15

Wrightsville summer | 15

BR coconut blend of all natural coconut water and
sweetened organic coconut milk, malibu rum, fresh
pineapple, jamaican rum float

malibu coconut rum, BR coconut blend, pineapple
juice, dark jamaican rum float

deep eddy vodka, malibu rum, blue caracao and
pineapple juice

Pomegranate margarita | 15

Corvette summer | 15

Jalapeno harbor | 15

pama pomegranate liqueur, premium 100% agave
tequila, BR sour, cointreau

premium 100% agave blanco tequila, ruby red
grapefruit juice, fresh squeezed lime

cucumber, lime, jalapeno, 100% agave tequila and
cointreau

wine

draft beer

margaritas & daiquiris

White Sangria | 12

Unknown Brewery Ginger Wheat | 7

All begin with fresh fruit and
premium rum or
100% agave tequila | 15

brandy and agave soaked fruit with white wine

american style pale wheat ale 5.1% abv

Mars + Venus
sauvignon blanc | 9

Boulevard Tropical Pale Ale | 7

Lagaria
Pinot grigio | 9

Blowing Rock hop hiker ipa | 8

Entrada
chardonnay | 9

Ballast Point Sculpin IPA | 9

mulderbosch
Cabernet sauvignon rose | 9
Paul hobbs Alto limay
Pinot noir | 11
Mars + Venus
Cabernet sauvignon | 9

grapefruit and passion fruit infused 5.9% abv

american style ipa 6.5% abv

64 Cadillac margarita | 15

Pure Pina colada | 15

mango
strawberry
banana
combo
non-alcoholic | 12

american style ipa 7% abv

coffee, chai & lemonade

canned beer

Iced Coffee | 5

Unknown Brewery Pre Game | 7

iced java estate 100% arabica blend coffee, milk

session ipa 4.5% abv

Iced Latte | 7

Ballast Point Grunion | 7
american pale ale 5.5% abv

salted caramel
french vanilla
mocha

New Belgium Fat Tire | 7

Chai | 7

amber ale 5.2% abv

an infusion of black tea, spices and honey served
over ice with milk

Michelob Ultra | 6
Corona | 7
Bud light | 6

Coconut lavender Lemonade | 7
a refreshing blend of coconut water,
lavender, citrus

