
 
 ENSALADA MIXTA    10 

MIXED GREEN, CUCUMBER, TOMATO, JULIENNE CARROT 
BALSAMIC  VINAIGRETTTE 
 ENSALADA SEAWALK    12 
BABY SPINACH, CRISPY MAPLE WOOD BACON 
CRUMBLED BLUE CHEESE AND FRESH STRAWBERRIES  
BALSAMIC RASPBERRY REDUCTION 

000 ENSALADA CESAR    12 
ROMAINE LETTUCE, FRESH HERBS CROUTONS 
SHAVED PARMIGIANO, CLASSIC CAESAR DRESSING 

 

CAMARONES AL AJILLO    12 
SHRIMP, GARLIC, PAPRIKA, RED PEPPER, PARSLEY, LIME 
ARTISANAL TOAST 

 WINGS    8    BUFFALO OR JACK DANIEL’S BBQ       
RADISH, CARROT, CELERY, BLEU CHEESE DIP 

 

MEJILLONES AL VINO    12 
SAUTÉED P.E.I. MUSSELS, GARLIC, WHITE WINE PEEL TOMATO 
ARTISANAL TOAST 
 ALMEJAS AL OREGANO    10 
BAKED CLAMS WITH SEASONED BREACRUMBS 
GARLIC- BUTTER, OREGANO &  WHITE WINE 

AGUACATE RELLENO    14 
LOBSTER BITS, JUMBO LUP CRAB, SHRIMP 
SHALLOT, LIME & RED PEPPER MAYO ON HALF AVOCADO 
 EMPANADAS DE MARISCOS    12 
SEAOOD CARIBBEAN STYLE PATTIES,  
CHIPOTLE MAYO, ROASTED TOMATO AIOLI, AVOCADO AIOLI 
CROQUETAS DE BACALAO    8 
BACALA FISH CROCQUETTES, CHIPOTLE AIOLI ON GUAC 

CALAMARES CRUJIENTES    12 
CRISPY CALAMARI, CHILLI STRAWBERRY SAUCE, MARINARA 
 

TACOS    10 
 13  10 13 10 

PINEAPPLE SLAW, CHIPOTLE AIOILI 
 

SEAWALK GUAC    12 
MUDDLED AVOCADO, CILANTRO, LIME, SALT, PEPPER 
JALAPENO, FRESH TOMATO, CRISPY TORTILLA CHIPS 
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$32

  &  

2 HOURS  

PECHUGA BEURRE BLANC    18 
SEARED CHICKEN BREAST, CREAMY BUTTER-WHITE WINE YUCA 
MASH & VEGETABLES 
 SALMON A LA PLANCHA    24 
PAN SEARED SALMON, CILANTRO, MINT, LEMON, BUTTER, 
HORSE RADISH & WHITE WINE 
GARLIC MASH & VEGETABLES 
 

CAMARONES SCAMPI     24 
JUMBO SHRIMP, GARLIC, LEMON & BUTTER SAUCE 
VEGETABLE WOK STIR FRIED RICE 

 

  

 

FILETE DE LUBINA    24 
PAN SEARED STRIPED BASS FILET, CLAMS, MUSSELS, SHRIMP 
WHITE WINE, GARLIC, CRUSHED TOMATO SAUCE 
ON A BED OF CREAMY POTATO PURÉE AND SAUTÉED BROCCOLI 
 

CHULETAS DE CERDO A LA PARRILLA    22 
HERBS MARINATED GRILLED PORK CHOPS 
WHITE RICE, RED BEAN & TOSTONES 
 

PASTA DEL MAR    28    
HOMEMADE FRESH LINGUINE OR  
WITH SHRIMP, MUSSELS & CLAMS 

 

PASTA DEL VEGETARIANA    18    
HOMEMADE FRESH LINGUINE IN FRAGRANT MARINARA SAUCE 
WITH GARDEN VEGETABLES 

 

STEAK & EGGS    28 
GRILED CHURRASCO TOPED WITH FRIED EGGS AND CHIMICHURRI 
SERVED WITH YUCA FRIES 

 

FRENCH TOAST    14 

FRESH BERRIES, NUTELLACHANTILLY &MAPPLE SYRUP 

 

ASOPAO DE CAMARONES    22 
CARIBBEAN STYLE SOUPY RICE WITH SHRIMP            

VEGETABLES CHAUFA RICE    14 
WOK STIR FRIED RICE WITH SESAME, SOY, SCALLION & 
EGG EGGS BENEDICT    14 
POACHED EGGS, HAM, BERNAISSE ON ENGLISH MUFFIN 
SERVED WITH FRENCH FRIES 
 
 
SEAWALK BURGER    15 
PRIME BEEF PATTIE, B.L.T. , SERVED WITH FRIES 

 SWISS-CHEDDAR-BLU OR AMERICAN CHEESE 
 

 


