
BITES
STEAMBOAT CREEK 
OYSTERS
— 
Classic garnish, demi-
baguette from Grit Bakery 
with Old Bay butter
½ dozen $18 | dozen $36

CHILLED LOBSTER 
ROLL
— 
old bay mayo
$42

CELERY SALAD
— 
walnuts, cheddar, dates
$18

SMOKED FISH DIP
— 
saltines & pickles
$17

CRAB CLAWS VERDE
— 
apples & cucumbers
$18

TLT
— 
tuna-lettuce-tomato
white bread, shrimp 
chips
$16

COASTLINE
VIP

SHRIMP COCKTIAL
— 
description
$26 / half pound

CEVICHE & 
GUACAMOLE
— 
tortilla chips
$28

SPICY TUNA & RICE 
BOWL
— 
avocado, benne
$21

FISH CAMP CAVIAR 
SERVICE
— 
hush puppy tots, 
domestic caviar
$125
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ST. GERMAIN 
HUGO SPRITZ
—
St. Germain, Avissi 
Prosecco, Club Soda, 
Mint, Lime
$22.95

APEROL SPRITZ
—
Aperol, Avissi Prosecco, 
Club Soda, Orange
$19.95

FIRST SERVE 
COCKTAIL
—
Grey Goose, Butterfly 
Peaflower Lemonade, 
Lemon Wheel, served in 
our Souvenir Cup – Try it 
frozen!
$20.95 

COCKTAILS
15-LOVE
—
Patron Reposado, 
Grapefruit Juice, Agave, 
Lime Juice, Sparkling 
Water, Dehydrated Lime 
Wheel
$18.95

THE RACQUET
—
Angel’s Envy, Aperol, 
Amaro Nonino, Lemon 
Juice
$22.95

FROZEN PINA 
COLADA
—
Sullivan’s Fish Camp Secret 
Recipe 
$22.95
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BAR MENU

16oz MICHELOB 
ULTRA
—
$10.95

BEER

SEAGLASS PINOT 
GRIGIO SANTA 
BARBARA
—
glass $14.95 | bottle $50.95

SEAGLASS ROSE 
CENTRAL COAST
—
glass $14.95 | bottle $50.95

WINE

12oz RUSTY BULL 
JUICE IPA
—
$9.95

SEAGLASS CABERNET 
SAUVIGNON 
CENTRAL COAST
—
glass $14.95 | bottle $50.95

AVISSI PROSECCO
—
glass $14.95 | bottle $50.95

Each Guest will receive one complimentary drink upon entry
please choose from the following: First Serve Cocktail, 

Michelob Ultra, Glass of Wine or Prosecco.
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