
COCKTAILS
WATERMELON WAVE

patrón silver tequila, watermelon yuzu

MERMAID’S BREW
don julio repo tequila, ginger liqueur, 
reàl coconut, fresh lime, pineapple juice

DIRTY PEARLS
stoli elite dirty martini, blue cheese olives

add caviar bump

ESPRESSO MARTINI
tito’s vodka, owen’s nitro-infused espresso,

licor 43, aztec chocolate bitters

SIREN’S KISS
blood x sweat x tears vodka, licor 43, 

pineapple juice, reàl passion fruit purée,
fresh lime juice, sidecar of prosecco & 

marshmallow lollipop

CORAL CRUSH 
rumhaven coconut rum, reàl guava, 

fresh lime juice, mint

NEPTUNE’S NECTAR
woodford reserve bourbon, reàl madagascar vanilla

toasted almond bitters 

SEVEN SEAS
hendrick’s gin, pierre ferrand late harvest 

yuzu curaço, blue lemongrass 

LIQUORS & CORDIALS
caravella limoncello

nonino quintessentia amaro
fernet branca

grand marnier cuveé louis-alexandre

BRANDY & COGNAC
louis xiii de remy martin grande champagne cognac, france
remy martin x.o. excellence-special fine champagne, cognac, fr

hennessy x.o. cognac, fr

PORT & DESSERT WINE
taylor fladgate tawny port, pt - 10 yr / 20 yr / 30 yr / 40 yr

taylor fladgate golden age tawny port 50 yr
dolce late harvest wine, napa valley, ca

TEQUILA CELLAR
TOP SHELF
cincoro añejo

código 1530 rosa blanco
don julio rosado

jose cuervo reserva de la familia extra añejo
patrón el cielo

PREMIUM
casa dragones añejo
clase azul reposado

don fulano imperial extra añejo
don julio 1942 añejo
gran coramino añejo

komos cristalino añejo
lobos 1707 extra añejo

maestro dobel 50 cristalino extra añejo
mijenta añejo gran reserva
volcan de mi tierra xa

ULTR A PREMIUM
clase azul gold

casa dragones joven
volcan de mi tierra tahona blanco



HAPPY HOUR

*These items are cooked to order and may be served raw or undercooked. Consuming  raw or undercooked 
meats, poultry, seafood, shellfi sh, oysters, or eggs may increase your  risk of foodborne illness.

follow us @EatSaltWaterSocial

$12
WATERMELON WAVE

patrón silver tequila
watermelon yuzu

CORAL CRUSH
rumhaven coconut rum

reàl guava
fresh lime juice

mint

ESPRESSO MARTINI
tito’s vodka

owen’s nitro-infused espresso
licor 43

aztec chocolate bitters

HOUSE WINE BY THE GLASS
chardonnay
pinot grigio

moscato
rosé

pinot noir
cabernet sauvignon 

$9

$6

$3

OYSTER ON A HALF SHELL*

OYSTER SHOOTER*
virgin bloody mary

BAKED OYSTER
bacon jam, garlic butter

FRIED CORNMEAL OYSTER
remoulade sauce

CRISPY CALAMARI

BONE IN FILET LOLLIPOPS*

SHRIMP COCKTAIL 

SALMON & CAVIAR CONES*

SKIRT CHIMICHURRI*
duck fat fries

FILET SURF & TURF OSCAR* +10

MUSHROOM PUFF PIE

CLAM CASINO

LIL’ BRG*

SPICY TUNA TACO*

COD FISH & CHIPS

MONDAY - FRIDAY
2:30PM - 6:30PM




