
LUNCH
RAW BAR

OYSTERS [6] 21   [12] 41   [24] 82   [36] 122

22TUNA SASHIMI  
house ponzu, micros, trout caviar

SHRIMP COCKTAIL	 [5] 24
house cocktail sauce

26

24

26

SHRIMP & SCALLOP CEVICHE  
passion fruit, coconut milk, yuzu, aji

SALMON TARTARE 
yuzu kosho aioli, guacamole, furikake

TUNA TARTARE 
yuzu kosho aioli, guacamole, furikake

SEASALT CLASSICS

8
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12

SEAFOOD ROLL 33
lobster, shrimp, crab, celery, shallot, dill,

48

28

26

28

26

scallion, citrus aioli, served with fries

SEAFOOD PAELLA  
shrimp, calamari, monkfish, clams, 
mussels, lemon

FISH & CHIPS  
tartar sauce, served with fries

SMASHBURGER  
potato bun, cheddar cheese, mac 
sauce, lettuce, pickle served with fries

MOULES FRITES 
coconut curry

FISH BURGER
potato bun, cheddar cheese, tartar 
sauce, lettuce, pickle, served with fries

SIDES
FRIES  
SWEET POTATO FRIES  
SIDE SALAD (Caesar, Slaw or Side Greek)

12
13
12

ALBRIGHT SPECIAL 18 
Johnnie Walker Black, St Remy, Martini 
Rosso, bitters, cherry

RIVERSIDE 16   
Tanqueray, St Germain, cucumber, mint, 
lime

SHIPWRECKED 18   
Captain Morgan, Flor de Cana 12, Belle 
de Brillet, pear, lemon, cinnamon

WATERMELON MARTINI 18 
Grey Goose, Aperol, Lillet, lemon, 
watermelon

DESSERTS
KEY LIME PIE  
BROWNIE  CARAMEL 
BEIGNETS 

OLD PORT MULE 16  
Crown Royal, Galliano, peach, 
lemon, ginger beer

MARINA 18  
Tequila 1800 Blanco, Campari, 
lime, pineapple, coriander, 
jalapeno

HARBOR SPRITZ 17 
Empress Gin, Triple Sec, 
grapefruit, rose water, 
Prosecco

SEASALT CAESAR 36  
Ketel One, shrimps (2), crab 
claws (2), bacon (2)

28

[5] 24

[2] 20

22

[2] 18

29 
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APPETIZERS
BURRATA  
tomatoes, crusty bread, fleur de sel, olive oil, 
balsamic

CRISPY SHRIMPS 
house spicy mayo

CRISPY LOBSTER SPRING ROLLS
Seasalt plum sauce

FRIED CALAMARI 
house spicy mayo

GRILLED SHRIMP TACOS 
guacamole, slaw, chimichurri, crema

GRILLED OCTOPUS 
chimichurri

SEASALT SLAW 
carrot, cucumber, papaya, jicama,  
watermelon radish, shallot, cilantro,  
corn nuts, plum dressing
— add grilled salmon skewer +8 | shrimp skewer +8

GREEK SALAD  
tomato, cucumber, olives, onion, feta, 
oregano vinaigrette
— add grilled chicken +12 | burrata +12

CAESAR SALAD  
bacon, parmesan, capers, croutons
— add grilled chicken +12 | salmon skewer +8

COCKTAILS
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LUNCH
RAW BAR

HUITRES [6] 21   [12] 41   [24] 82   [36] 122

22SASHIMI DE THON
ponzu maison, micros, caviar de truite

[5] 24COCKTAIL DE CREVETTES 
sauce cocktail maison

26

24

26

SCEVICHE DE CREVETTES ET DE PÉTONCLES
fruit de la passion, lait de coco, yuzu, aji

TARTARE DE SAUMON
aïoli au yuzu kosho, guacamole, furikake

TARTARE DE THON
aïoli au yuzu kosho, guacamole, furikake

CLASSIQUES SEASALT

8
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12

33GUÉDILLE AUX FRUITS DE MER 

48

28

26

28

26

homard, crevettes, crabe, céleri, oignons verts, 
aneth, échalote, aioli aux agrumes, servie avec 
frites

PAELLA  SEASALT
crevettes, calamars, lotte, palourdes, moules, 
citron

FISH & CHIPS  
sauce tartare, servi avec frites

SMASHBURGER  
pain de pommes de terre, fromage cheddar, 
sauce mac, laitue, cornichons, servi avec frites

MOULES FRITES 
curry de coco

BURGER DE POISSON
pain de pommes de terre, fromage cheddar, 
sauce tartare, laitue, cornichons, servie avec 
frites

EXTRAS
FRITES
FRITES DE PATATES DOUCES
MINI SALADE (César, Seasalt, Grecque)

12
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ALBRIGHT SPECIAL 18 
Johnnie Walker Black, St Remy, 
Martini Rosso, bitters, cherry

RIVERSIDE 16   
Tanqueray, St Germain, cucumber, 
mint, lime

SHIPWRECKED 18      
Captain Morgan, Flor de Cana 12, 
Belle de Brillet, pear, lemon, 
cinnamon

WATERMELON MARTINI 18  
Grey Goose, Aperol, Lillet, lemon, 
watermelon

DESSERTS
KEY LIME PIE  
BROWNIE
BEIGNETS AU CARAMEL

OLD PORT MULE 16  
Crown Royal, Galliano, peach, 
lemon, ginger beer

MARINA 18 
Tequila 1800 Blanco, Campari, 
lime, pineapple, coriander, 
jalapeno

HARBOR SPRITZ 17 
Empress Gin, Triple Sec, 
grapefruit, rose water, 
Prosecco

SEASALT CAESAR 36  
Ketel One, crevttes (2), 
pinces de crab (2), bacon (2)

28

[5] 24

[2] 20

22

[2] 18

29 

ENTRÉES
BURRATA
tomates, pain croustillant, fleur de sel, 
balsamique, huile d'olive

CREVETTES CROUSTILLANTES 
mayonnaise épicée maison

ROULEAUX DE PRINTEMPS AU 
HOMARD CROUSTILLANTS
Sauce aux prunes Seasalt

CALMARS FRITS
mayonnaise épicée maison

TACOS AUX CREVETTES         
guacamole, salade de chou, chimichurri, 
crème

PIEUVRE GRILLÉE
chimichurri

SALADE SEASALT 25 
carotte, concombre, papaye, jicama, radis pastèque, 
échalote, coriandre, noix de maïs, vinaigrette aux prunes

— ajouter une brochette de saumon +8 | brochette de crevettes +8

23

21

SALADE GRECQUE
tomate, concombre, olives, oignon, feta, 
vinaigrette à l'origan
— ajouter du poulet grillé +12 | burrata +12

SALADE CÉSAR
bacon, parmesan, câpres, croûtons
— ajouter du poulet grillé +12 | brochette de saumon +8

COCKTAILS
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