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5TH STREET TOWER 75
CLAMS, SHRIMP COCKTAIL,

2 TIER TOWER -
CoLp COOKED MUSSELS,

[LFROM THE RAW BAR]

OYSTER ORIGIN PRICE
1. SEA LEVEL SEA LEVEL, NC 1.75 EA
2. PEMAQUID DAMARISCOTTA RIVER, ME 3.75 EA
3, IRISH POINT P.E.I, CAN 3.75 EA
4, STANDISH SHORE DuxBURY, MA 3.25 EA
5. SHINY SEAS NEw LoNDON BAy, P.E.I 3.75 EA
6. BEAUSOLEIL NEW BRUNSwWICK, P.E.I 3.50 EA
7. Tom’s CoVE CHINCOTEAGUE IsLAND, VA 2.75 EA
8. CHIEF SAGAMORE Cape CoD, MA 4,00 EA
9. MARTHA’S VINEYARD MARTHA’S VINEYARD, MA 3.00 EA
10. ALPINE ALPINE BAy, P.E.I 3.00 EA
11. HURRICANE HARBOR P.E.I. CAN 2.75 EA
12. FAT BABY Loneg IsLAND, NY 3.50 EA

HEARST TOWER
CoLp COOKED MUSSELS,

3 TIER TOWER -

LOBSTER TAIL, CLAMS,

125

COASTAL CAROLINA CHARLOTTE NC OYSTERS - COCKTAIL SAUCE, HORSERADISH, SHRIMP COCKTAIL, BLACK STURGEON CAVIAR,
\ﬁIGNONETTE OYSTERS - COCKTAIL SAUCE, HORSERADISH, MIGNONETTE/
[HAVE A COCKTAIL] [HAVE A BEERJ]
*
OYSTER SHOOTERS DRINKS CRAFT BEER CANS
0OYSTER JAMMER
CATHEAD VODKA, NODA JAM SESSION, MIGNONETTE gEOW MULE v 11 BuD LIGHT 4
ATHEAD HONEYSUCKLE VODKA, STRAWBERRY, CHAMOMILE SEASONAL - ASK SERVER MARKET PRICE MILLER LITE I
CATHEAD VODKA - HOUSE INFUSED TEA, GINGER BEER, HONEY
B " ' B B g BELLS LAGER 5 NARRAGANSETT 3
LOODY MARIA HORNITOS BLACK BARREL
PINK GRAPEFRUIT PISCO SOUR » 12 MOTHER EARTH WEEPING WILLOW WIT 5.5 MicH ULTRA b
HIGH ROLLER 16 PISCO, LIME, GRAPEFRUIT SYRUP, EGG WHITE BELLS 2 HEARTED 6
WEST COAST OYSTER, HENDRICKS GIN, OMB CoPPER 5.5 NopA HoP DROP AND ROLL 6.5
CHAMPAGNE, CAVIAR, MELON WATER TIKI TIME 12 NoDA JAM SESSION - PALE 5.5 ODA NOP UROP AND RO
FLOR DE CANA ANEJO, CHARRED ORANGE, SERRANO, : GUINNESS 5.5
DRAM, FALERNUM, PINEAPPLE WICKED WEED PERNICIOUS - IPA 6 DoGFISH HEAD SEAQUENCH 5.5
PAIRINGS BIRDSONG JALAPENO PALE ALE 5.5
MELTING NY SOUR 14 FLYING Do NiTRO OYSTER STOUT 6 )
GIN 17 CLARET CUBE, VIRGIL KAINE RYE, LEMON, ORANGE BITTERS ANDERSON VALLEY SEASONAL GOSE 5.5
HENDRICKS, THE BOTANIST, SUTLERS, BOMBAY SAPPHIRE ’ ’ ’ FOUNDERS ALL DAY IPA 5
TEQUILA 20 SMOKED OLD FASHIONED 13 AVERY WHITE RASCAL 5.5
ROCA PATRON SILVER, HORNITOS BLACK BARREL, MAKERS MARK, HICKORY SMOKE, BITTERMENS BURLESQUE BITTERS HAVE A DRINK GLUTENBERG IPA - GLUTEN FREE 7.5
CAsAMIGOS REPOSADO, CASAMIGOS ANEJO BoLD RoCk CIDER 5.5
NEGRONI BLANC 13 B R IPA C 5'5
WHISKEY 25 oLD RoOCK IDER .
EiEﬁEéA?éR§ETE¢TBR“IC”LADDIC”' CoPPER FOX RYE. BOoTANIST GIN, COoCCHI AMERICANO, DOLIN BLANC CoUNTER CULTURE COFFEE NoDA Coco Loco 6.5
GHOST PEPPER POMMARITA 12 RISHI HoT TEA CHIMAY BLUE GRAND RESERVE 10
LUNAZUL BLANCO TEQUILA, POMEGRANATE LIQUEUR,
MoCKTAILS COINTREAU, GHOST PEPPER SYRUP, POMEGRANATE JUICE, HOUSEMADE LEMONADE
LIME
Mock 0’ RITA 6 SPARKLING WATER - SAN PELLEGRINO [LHAVE A DRINK]
gﬁL$EE kégESSYRUP' SIMPLE SYRUP, LIME JUICE, SPRING G&T 14 BOYLANS SODA HOUSE WINE ON TAP FROM RAYLEN VINEYARDS
SUTLERS GIN, SOLERNO BLOOD ORANGE LIQUEUR, APEROL, BLACK CHERRY CoLA DIET CoLA RED - 6 WHITE - 6
KITTEN WHISKERS 6 BASIL, LIME, BLOOD ORANGE AND HOUSE MADE TONIC ° °
CHAMOMILE, LEMON JUICE,GINGER BEER, STRAWBERRY GINGER ALE « LEMON LIME « ROOT BEER VARIETALS CHANGE SEASONALLY
BLUSHING BUBBLES 9
COCKTAIL LIST BY COLLEEN HUGHES CANTON, CHAMPAGNE, CRANBERRY BITTERS SOAKED SUGAR CUBE




S ( b
ANDWICHES TODAY'S FRESH CATCH

FARM RAISED, LINE CAUGHT FROM THE CAROLINAS

SouP & SALAD

STARTERS & FUN F0OD

SERVED WITH HOUSE CUT FRIES OR SLAW

CLAM CHOWDER SUBSTITUTE OTHER SIDE 2

[changes daily > come inside for current selection)

; CLASSIC FLAVORS
Corn Fritters 5 Po BoY - SHRIMP 13
spicy aioli PICKLED VEGGIES, REMOULADE SEA LEVEL NC PAELLA (PER PERSON) 25
HOUSE SALAD NC TiLe, NC SHRIMP, MUSSELS,
CATFISH REUBEN 12 ANSON MIiLLS CAROLINA GOLD RICE,

MIXED GREENS, CARROTS, CUCUMBERS,
CORNBREAD CROUTON
ADD PROTEIN: 6

RYE, BLACKENED, GRUYERE, SLAW, REMOULADE

Oysters Noda 12 CHORIZO, CREME FRAICHE

spinach, coppa, brie (SERVED FAMILY STYLE)

LOBSTER RoOLL 22
CLASSIC, GREENS ADD LOBSTER TAIL 10

Tempura Shrimp 11.5 ROASTED DuCK SALAD 12
spicy aioli MIXED GREENS, BEETS, PEPITAS, APPLE CIDER

VEGGIE BURGER 12 NC AMBERJACK 28
GREENS, TOMATO, ONION, HORSERADISH AIOLI
ANSON MILLS JOHNNYCAKE,

MARKET VEGETABLE SUCCOTASH,
MISO HONEY BUTTER, CHIVES

VINAIGRETTE, GOAT CHEESE

Maine Mussels 12
CAESAR SALAD*®

white wine, garlic butter
r 9 CORNBREAD CROUTON a "\ | NC SWORDFISH AND MAINE LOBSTER 33
ADD PROTEIN: 6 PASTA AND PROVISIONS LINGUINE
Squid Chow Chow 11 LAND LOVERS CARBONARA, BERKWOOD FARMS BACON,
. SHAVED PARMESAN
sweet spicy sauce APPLE ENDIVE SALAD 11
SPRING MIX, CANDIED WALNUTS, MAPLE GINGER
BURGERS & SANDWICH SERVED WITH NC SHRIMP & GRITS 20
Oyster Steam Bun 5 VINAIGRETTE, GOAT CHEESE HOUSE CUT FRIES OR SLAW STONE GROUND GRITS, HICKORY NuT
jalapeno aioli, slaw ADD PROTEIN: 6 SUBSTITUTE OTHER SIDE 2 GAP FARM CHORIZO GRAVY
. *
Shrimp Steam Bun 5 PROTEIN CHOICES: . SEA LEVEL BURGER*™ 14 GRILLED SALMON 25
SPRINGER MOUNTAIN CHICKEN, SALMON®, SHRIMP, OYSTERS ONION, TOMATO, DIJONAISE, GREENS ROASTED POTATOES, BRAISED COLLARDS,
greens, fish caramel sauce SMOKED VINEGAR, HERB AIOLI
pickled veggies FRIED SPRINGER MOUNTAIN CHICKEN SANDWICH 13
SIDES & SUuCH GREENS, CHORIZO GRAVY, RANCH FRIED NC CATFISH 21
STONE GROUND GRITS,
Pork Belly Steam Bun 5
CORN FRITTERS 5 BONELESS BEEF SHORT RIB 27 HOUSE MADE CHOW-CHOW

hoisin, pickled veggies
RAINBOW CARROTS , PARMESAN

House CUuT FRIES 5
POTATO CAKE, DEMI
Fish Taco 5 GRITS 5 BARTENDER FEATURED DRINKS
créme fraiche, greens, BRATSED GREENS . PAN ROASTED AIRLINE SPRINGER MOUNTAIN CHICKEN BREAST 19 CREATED BY: SCOTT, ANDREW, WooDs,
. HERB FARRO, DEMI GLAZE, GREENS AND ANDREA
pico de gallo
SIDE SALAD 5 \\ //
HoLY SMOKE 13
Duck Taco 5 PARMESAN POTATO CAKE e PR PP SOMBRA MEzZCAL, SOLERNO BLOOD
. ORANGE LIQUEUR, FRESH SQUEEZED
pineapple salsa, cucumber, SLAW 5 DESSERTS
6 B . 0J AND LIME JUICE,
teriyaki RILLED BREAD .
CAsT IRON APPLE BUCKLE 8 JALAPENO AND CILANTRO
ROASTED ROOT VEGETABLE 5 CARAMEL GLAZED PECANS,
: BOURBON WHIP CREAM FRENCH PEAR MARTINI 13
Fried Oyster Taco > VEGETABLE OF THE DAY 5 ADD VANILLA ICE CREAM 3
. ~ . . GREY GOOSE VODKA, ST. GERMAINE
jalapeno aioli, greens
KEy LIME IceE CREAM SANDWICH 8 ELDERFLOWER LIQUEUR, PEAR THYME
\_ ) GRAHAM COOKIE
SYRUP, PROSECCO
: WELCOME T0 SEA LEVEL NC. WE'RE GLAD YOU'RE HERE. WHAT YOU'LL FIND IS DELICIOUS, FLOURLESS CHOCOLATE BROWNIE / 20% GRATUITY WILL BE ADDED TO
FRESH SEAFOOD SOURCED STRAIGHT FROM THE CAROLINA COASTS WHENEVER POSSIBLE. WE’'RE SALTED CARAMEL \_ PARTIES OF EIGHT OR MORE. )
DEDICATED TO BRINGING YOU NON-THREATENED SPECIES TOO, HARVESTED IN PARTNERSHIP ADD VANILLA ICE CREAM 3
WITH COASTAL FISHERMEN, SO YOU’'LL FIND SELECT FISH, OYSTERS, SHRIMP AND LOBSTER | S —
" IN ALL OF OUR DISHES. ENJOY YOUR VISIT. WE HOPE TO SEE YOU AGAIN SOON! DESSERT SHOOTERS 3 :*Theseltemsmaybecookedtoorder—Consum/ngraworundercookedmeats,:
DAILY SELECTION | poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. |

SEALEVELNC.com >>>  704-412-2616 >>> 129 E. 5TH ST. CHARLOTTE NC 28202



