STARTERS

LOBSTER BISQUE
avocado mango salsa, “our signature”
14

BAKED GOAT CHEESE
goat cheese, basil and sundried tomato pesto,
roasted garlic, toasted ciabatta bread
17.50

CRAB & CHEDDAR ALE FONDUE

old bay seasoning, scallions, toasted ciabatta
14

SPECIALTIES

SURF & TURF QUESADILLA
charred steak, sauteed shrimp, pepper jack cheese,
roasted poblano peppers, salsa, avocado
19.50

SHEERWATER FAMOUS FISH AND CHIPS
karl strauss beer battered atlantic cod, fries, coleslaw, malt vinegar
22

BAKED ATLANTIC SALMON
sweet corn and bacon succotash dill creme fraiche
24

CIOPPINO
shrimp, scallops, calamari, clams, mussels, roasted peppers,

fennel, spicy tomato sauce, artichoke rouille
22

SHRIMP SCAMPI AND GOAT CHEESE FLAT BREAD

pesto, whole grain mustard, red peppers, arugula salad
19

ACHIOTE CHICKEN & CHORIZO FLAT BREAD
black bean hummus, achiote chicken, chorizo,

pepper jack cheese, avocado, cilantro and sour cream
17.50

SHEERWATER PAIRINGS

14.50

RUSTIC CHICKEN NOODLE SOUP
& LITTLE CAESAR

~

> ACHIOTE CHICKEN FLATBREAD
& LOBSTER BISQUE

~

»SURF AND TURF QUESADILLA
& RUSTIC CHICKEN NOODLE SOUP

~

“REUBEN SANDWICH
& TOMATO ARUGULA SALAD

MARKET SALADS

SHEERWATER CAESAR SALAD
hearts of romaine, parmesan vinaigrette

roasted chicken or shrimp
19

CALIFORNIA COBB SALAD
grilled chicken, bacon, tomatoes, blue cheese,

avocado, chopped egg, green goddess dressing
19.50

ROASTED ANGUS FLAT IRON STEAK SALAD
beefsteak tomato and arugula salad, feta cheese,

roasted garlic, banyuls vinaigrette

20

TIGER PRAWNS SALAD
chilled marinated shrimp, butter lettuce, grapefruit, green beans,

cherry tomatoes, roasted jalapeno vinaigrette

23



SANDWICHES

choice of fries, fresh fruit or parmesan potato chips

HALF POUND AGED WHITE CHEDDAR BACON BURGER
beef steak tomato, romaine lettuce, grilled onion,

smoked bacon, toasted brioche bun, garlic aioli
18.50

HOTEL DEL REUBEN
thin-sliced corn beef on cornmeal rye, melted swiss,

sauerkraut, thousand island dressing
19

BBQ PULLED PORK SANDWICH
whole-grain mustard slaw, toasted brioche
16

BLUE CRAB CAKE SANDWICH
avocado slaw, chipotle aioli, brioche bun
19.50

LEMON ROSEMARY CHICKEN SANDWICH
lemon rosemary chicken breast, tomato pesto, baked eggplant,

prosciutto, fresh mozzarella, toasted ciabatta bread
17.50

PASTA BOWLS

19.50

BRAISED BEEF SHORT RIBS & ROASTED MUSHROOMS
spinach, red wine jus

SAUTEED SHRIMP & PANCETTA
garlic, sweet peas, asiago vodka cream sauce

OVEN-BAKED LITTLE NECK CLAMS
tomato basil chardonnay butter

SPECIALTY DRINKS

DEL MARGARITA
jose cuervo tequila, grand marnier, sweet & sour
fresh squeezed lime
12.50
SHEERWATER KEY LIME MARTINI
smirnoft vanilla vodka, lime juice whipped cream
12.50
DEL’S FAMOUS BLOODY MARY
pepper infused vodka
10
BACARDI MOJITO
bacardi rum, fresh mint, fresh lime juice,

soda, mixed to perfection and served over ice
12.50
MYERS> SMOOTHIES
strawberry, banana, peach, mango, raspberry
12.50
FRUIT SMOOTHIES

strawberry, banana, peach, mango, raspberry

6

BARLEY & HOPS

DRAFT
7

karl strauss woodie gold, karl strauss red trolley ale,

bass ale, guinness, pilner urquell

AMERICAN BOTTLE
6.50

budweiser, bud lite, coors lite

IMPORT BOTTLE
7

corona, heineken, amstel light, beck’s non-alcoholic
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