
D I n n e r 

 



 

Appetizers 

Fried Dill Pickles with ranch dressing $7  V 

Rattlesnake Bites flame roasted jalapenos stuffed with grilled shrimp, 
 wrapped in bacon. served with ranch dressing $12 G 

Sugar Reef Coconut Shrimp fried to golden perfection  

served with sweet and spicy horseradish-orange marmalade sauce $11  

Corn Dogs plump and Juicy $4 each  

Sweet Potato Fries sprinkled with pecans and served with  

creamy honey-dijon dipping sauce $8  G/V 

Buffalo Chicken Fingers with carrots, celery and bleu cheese $11 

Pearl Street Oysters a half-dozen fresh-shucked Blue Points 

broiled with cilantro-lime butter, breadcrumbs and parmesan $16  

 Chicken Wings  

Smoked & Grilled  

with carrots, celery and chipotle-ranch 

or  

Traditional Buffalo 

 with carrots, celery and bleu cheese      

8 pieces $10 16 pieces $17 G 

Hand-Cut Tortilla Chips  

With Your Choice Of Our House-Made Salsas  

Chile con Queso $12  G/v 

Patrick’s Pulled Pork Queso $15 G 

Guacamole $8 G/v 

 Texas Caviar (Our Black-Eyed Pea Salsa), Fresh Pico de Gallo or Adobe Sauce $5 ea G/v 

Buttermilk-Battered Onion Ring Tower with ranch & ketchup $9 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

SeaHorse  Sliders 
four delicious bite-sized sandwiches on brioche buns with fries 

 

Black Angus Burger from Pat La Freida $10/add cheddar cheese $11 

Oyster Po’ Boy with jalapeno-tartar and a pickle $12 

Pulled Pork house-smoked---with coleslaw & tangy BBQ sauce $10 

 

 

 

G equals gluten-free! V equals vegetarian! 
 

Quesadillas 

your choice of filling with jack cheese and 

 adobe sauce. pico de gallo, guacamole  

and sour cream on the side   
 

Chimayo Grilled Chicken $13 

Blackened Shrimp $15 

Pulled Pork $14 

Black Bean $10 V 
 

Jack Cheese $10 V 
 

 

Choice of Original Flour Tortilla  
 

or Gluten-Free Corn Tortillas  
 

or Whole Wheat Tortillas 

 

Seahorse Nachos 
hand-cut tortilla chips, black beans, jack 

cheese, jalapeños, pico de gallo, guacamole 

and sour cream 
  

Black Beans $12 G/V 

Chimayo Grilled Chicken $15 G 

Pulled Pork $16 G 

Grilled Shrimp $17 G 

Black Angus Ground Beef $16 G 

 

HURRICANE   

a little bit of all of the above  

$20 G 

 



 

Soup 

Shrimp Bisque  

house-made croutons float in a sea of creamy pink bliss $8.50 / $12  
 

Coney Island Beef Chili  

ground beef simmered with red beans & spices, topped with cheddar, 

sour cream, chopped onions & jalapenos $ 8 / $11 
 

Today’s Soup Market Priced 
 

 

 

 

 

 

 

 

 

Salads 

SEAHORSE PINEAPPLE-CITRUS VINAIGRETTE, 1000 ACRE, RANCH, BLEU CHEESE,  

 CHIPOTLE-RANCH, HONEY-MUSTARD, LEMON POPPYSEED or OLIVE OIL & VINEGAR 

 

Field Greens  

 mixed greens, shaved carrots, tomatoes, radish, cucumbers and peppers $7 G/V 

Burrito Boat 

brown rice, black beans, diced tomatoes, shredded lettuce, pickled jalapeños,  

jack cheese and avocado $11 G/V 

All Chopped Up  

crisp romaine, avocado, scallions, tomatoes, jack cheese,  

sliced green apple and pecans with lemon poppy seed vinaigrette $12 G/V 

with bacon & grilled chicken $15 G with bacon & grilled shrimp $17 G 
 

 

ADD GRILLED OR BLACKENED SHRIMP or HOUSE SMOKED PULLED PORK $6 each G 

ADD GRILLED OR BLACKENED FISH or GRILLED CHICKEN $4 each G 
 

 

 

 

 

 

 

 

Beach Baskets 
ALL BASKETS COME WITH LETTUCE, TOMATO, ONION, PICKLES, COLESLAW AND FRENCH FRIES 

 

Louisiana Po’ Boys cracker-meal fried on a buttered and toasted baguette.  

served with our house-made jalapeno tartar sauce.  

Choose Oyster, Shrimp or Fish $17 

Pulled Pork Sandwich house smoked shoulder, pulled and dressed with 

 eastern north carolina bbq sauce $14 

White Fish Reuben grilled fish, melted swiss cheese, sauerkraut and 

 1000 acre dressing on buttered and toasted rye $16 

Buffalo-Style or BBQ Chicken Sandwich deep-fried and dipped in  

tangy buffalo sauce then topped with crumbled bleu cheese or  

grilled and brushed with our house-made bbq sauce $14 

Cowgirl Half-Pound Burger certified angus beef from Pat LaFrieda. 

 grilled to order $14 

Coney Island Dune Dogs two! smothered in ground beef chili,  

cheddar cheese, diced onions, jalapeños $14 

 

 

SANDWICH TOPPINGS: $2.00 each 

AMERICAN, CHEDDAR, SWISS, JACK, BLEU CHEESE, BACON, SAUTEED ONIONS, PICO DE GALLO 

AVOCADO ($2.50) or GUACAMOLE ($2.50) 



Main Course

Blackened Fish Taco Trio 

blackened basa filet with coleslaw, mango 

coulis, jalapeño tartar sauce and fried 

capers CRISPY or SOFT CORN (Gluten free) OR 

SOFT WHOLE WHEAT FLOUR TORTILLAS 

$17 

 

Bayside Burrito  

our slow-simmered black beans, citrus 

brown rice, pico de gallo, jalapeños and  

jack cheese in a large flour tortilla.   

With a side salad $13  V 

smothered with salsa verde and jack $14 V 

add chicken or house-smoked pork 

 $15 dry /$17 wet 

 

Shrimp & Grits 

bountiful shrimp sautéed in bacon, butter 

and hot sauce and served over our creamy 

grits. a low country classic $18 G 

Chicken Fried Chicken 

a boneless breast battered and fried.  

served with mashed potatoes, cream gravy 

and veggie of the day 

$17  

 

Baby Back Ribs 

rubbed with our special blend of spices  

and smoked in house. 

served with our own bbq sauce, mashed 

potatoes, cream gravy and coleslaw  

half rack $17  or full rack $22  

g gluten free except gravy 

 

Blackened White Fish Dinner 

sustainably farmed basa filet served with 

citrus brown rice and veggie of the day  

$17 G

 

Buttermilk Channel Baskets 

Our Southern-Fried seafood baskets are named for the small straight separating Governor’s Island 

from Brooklyn. Each comes with our jalapeño tartar sauce, fries, slaw and malt vinegar

 

Fish and Chips 

sustainably farmed basa filet, buttermilk-battered and fried  $16 

Fried Oyster Basket 

eight Blue Point oysters in our Louisiana-style cracker-cornmeal crust $19

Shrimp and Chips 

ten shrimp in our Louisiana-style cracker-cornmeal crust $18

The Buttermilk Barge 

the Captain’s Platter! Shrimp, oysters and fish combo $21

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Texas Taco Trio 
CHOOSE CRISPY or SOFT CORN G 

 OR SOFT WHOLE WHEAT FLOUR TORTILLAS 

OR LETTUCE WRAPS 

 

 WITH SHREDDED LETTUCE, JACK CHEESE, 

FRESH PICO de GALLO, RICE  

and BLACK BEANS 

 

Ground Black Angus Beef 

Grilled Shrimp 

Southern Fried Fish 

Chimayo Chicken 

Pulled Pork with tangy sauce & slaw 

Your choice $16.50 

SORRY, NO MIX ‘N’ MATCH  

 

Three Black Bean Tacos $13.50 V  

 

Enchiladas 

two corn tortillas  

with filling of your choice  

 

Jack Cheese G/V 

Shredded Chicken G 

Ground Black Angus Beef G 

SORRY, NO MIX ‘N’ MATCH 

 

Choose 

rojo (red), verde (green) sauce, 

or one red/one green 

 

jack cheese, sliced avocado, sour cream, 

thinly sliced onion & radish. Served with 

rice and black beans  

$16  

 

 



 

 

 

 

 

 

 

 

 

 

Sides 
Your Choice $4.25 

 

4 whole wheat flour tortillas V 

5 soft corn tortillas G/V 

beef chili (+ $3.75) G 

    citrus brown rice & black beans G/V 

cheese grits G/V 

coleslaw G/V 

french fries G/V 

hand-cut tortilla chips G/V 

mac ‘n’ cheese (add $2.00) V 

mashed potatoes and cream gravy  

pulled pork (+ $3.75) G 

side salad with choice of dressing G/V 

sweet potato fries (add $2.00) 

with pecans & honey-mustard sauce G/V 

veggie of the day V 

 

 

 

 

 

 

Drinks 
Fresh Squeezed Sparkling 

Lemonade -- Limeade – Orangeade 

Pink Grapefruit Ade $3.50 

Strawberry Lemonade $4 

Coke, Diet Coke, Sprite, Ginger Ale  

or Root Beer On Tap (Free Refills) $3 

Gosling’s Ginger Beer In A Can $3.50 

Mountain Dew Or Dr Pepper Can $2.50 

Freshly Brewed Iced Tea $2.50 

Organic Fair Trade Freshly Ground 

Sumatra Coffee $3 

Freshly Ground Decaf $3    

Tea Or Herbal Tea $2.50 

        Freshly Squeezed Orange Juice  

5 oz $4/11oz $6

Desserts 

Made Fresh Daily 

Ask About our Seasonal Specials! 

Cowgirl’s Famous Ice Cream 

Baked Potato  

$8 G/V 

Coconut Custard Pie $6 V 

 Steve’s Famous Key Lime Pie $6 V 

Peanut Butter-Pretzel Pie $6 V 

Ronnybrook Farms Organic Vanilla 

Ice Cream $4.50 G/V  

 Callebaut Chocolate Brownie $4 V  

a la mode $2 G/V 

 

 

 

 

 

 

 

Parties of Six or More are Subject to a 20% Gratuity  

Please, No More than Three Credit Cards per Table 

PLEASE ALERT YOUR SERVER TO ANY ALLERGIES BEFORE SERVING 
 


