
HAMACHI TAQUITOS   10
(2) citrus marinated yellow tail, 
fresh kimchi slaw, pablano mayo, 
soy BBQ glaze, shaved nori

GAZPACHO   6
Chilled Summer vegetable soup, 
jalapeño crème fraîche, EVOO

SMOKED SALMON TOAST   10
Smoked salmon, whipped goat 
cheese, frisée, strawberry, 
kumquat, wheat toast 

SEARED TUNA   12
Seared rare, seasoned sesame 
crust, spicy mayo, soy glaze,
fried ginger crisps, wonton, 
seaweed salad

CONCH FRITTERS   10
Jerked pineapple salsa, key lime 
crema 

CRAB BISQUE*   8
Sherry, lump crab, cream,
chef’s seasoning

BUFFALO WINGS*   12
Deep fried chicken wings,
spicy hot sauce or BBQ sauce, 
celery sticks, ranch dressing

LEWES BEACH
BRUSCHETTA   10
Roasted squash, sun-dried 
tomatoes, house cheese blend, 
house sourdough bread, basil 
pesto and balsamic reduction

NACHOOOOOS*   9
Fresh corn tortilla chips, jack
and cheddar cheese, jalapeños,
sour cream, fresh tomato salsa
Add...
crab meat  6  |  chicken  4
guacamole  3

SUMMER SALAD*  11
Golden quinoa, kumquat, 
strawberry, toasted pepita seeds, 
crumbled goat cheese, watercress, 
citrus infused oil, honey, mint  

ASIAN CHOPPED SALAD   11
Napa cabbage, red cabbage,  
carrot, radish, scallion, cucumber, 
peanuts, zucchini, snow peas, 
cilantro, miso sesame vinaigrette 

SB HOUSE SALAD*  11
Fresh greens, artichoke hearts, 
marinated olives, toasted pine 
nuts, cucumbers, red onion, 
tomato, italian vinaigrette,
bleu cheese crumbles

ROMAINE WEDGE*  10
Romaine wedge, chopped kale, 
apple, bacon, blue cheese 
crumbles, sunflower seeds, 
charred onion vinaigrette

CLASSIC CAESAR  9
The Best!

MAKE YOUR SALAD A MEAL!
Add grilled or blackened:
Chicken  5
Tuna  MP
Rockfish  MP
Mahi Mahi  8
Salmon  10
Crab Cake  11
Scallops  11
Shrimp  7

GREENS
Ask your server for gluten free options

GARDEN   8 
Avocado, cucumber, pea sprouts, 
scallion, carrot

GREEN MACHINE   14
Yellow tail ceviche, scallion, 
cucumber, avocado, jalapeño 
glaze, wasabi tobiko

SHRIMP TEMPURA   12
Tempura shrimp, avocado,
eel sauce, spicy mayo, sesame

ISLAND   13
Tempura shrimp, pineapple, 
avocado, coconut jicama slaw 
topping

THE SB   15
Tuna, salmon, crab stick, 
avocado, cucumber, red curry 
mayo, eel sauce, tobiko 

PHILLY PHILLY*   12
Salmon, cream cheese, 
cucumber, shaved scallion

DOUBLE DRAGON   16
Tempura shrimp, jalapeno, 
lobster salad, red curry mayo, 
tobiko, ninja radish

FIRECRACKER TUNA*   13
Spicy tuna, jalapeno, cucumber, 
spicy mayo, sriracha, sesame

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food 
borne illness especially if you have certain medical conditions. There may be small bones or shell in some fish 
or shellfish. We are not responsible for an individual’s allergic reaction to our food.

A split fee may be charged to entrées, 5 and salads, 2. Substitutions or modifications will require an upcharge.

= NEW Menu Item       * = GLUTEN FREE

LOCAL’S FISH BOARD  MP
Comes with choice of fresh seafood seared or blackened,
vegetable of the day, red skin mashers and lemon butter

SAUSAGE AND PEPPERS   14
Sweet Italian sausage, grilled 
peppers & onions, swiss cheese, 
Bavarian spicy mustard, hoagie 
roll 

FISH TACOS   15
Lightly fried cod, slaw, jalapeño,
key lime crema, chips, salsa 

STRIPER BITES CLUB   16
Our Signature Sandwich! 
Blackened Mahi Mahi served on 
ciabatta, lettuce, tomato, smoked 
applewood bacon, Caesar dressing

SB HOUSE BURGER   14
½ lb. angus beef on a kaiser, 
cheddar cheese, sliced onion, 
lettuce, and tomato
Add... bacon 1

HOUSEMADE
TURKEY BURGER   13
Bacon maple aioli, smoked 
gouda, lettuce, tomato, onion

MAINE LOBSTER ROLL   19
World famous Maine lobster, 
light Dijon mayo, stuffed In a 
traditional lobster roll

SANDWICHES
All sandwiches served with your choice of one side, except Fish Tacos.

STARTERS SUSHI ROLLS
All rolls cooked except for Green Machine, SB Roll, Philly Philly & Firecracker Tuna. 

BACON WRAPPED
SCALLOPS*   28
Peppered applewood smoked 
bacon, fresh jicama-apple slaw, 
green curry coconut sauce,
snow pea sprouts

CRISPY FRIED
RAINBOW TROUT   25
Buttermilk soaked trout, 
watercress, cucumber salad, 
spicy thai dressing, shaved radish

LINGUINI & CLAMS   21
Middleneck clams, chopped 
clams, white wine, roasted garlic, 
butter, lemon, parsley, toast

SHRIMP & GRITS*   25
Jumbo shrimp, chorizo sausage, 
white cheddar grits, cherry 
tomato, chili butter, wine, scallion

LEWES STYLE ROCKFISH*   MP
Roasted potato, spinach, 
mushroom tomato ragout,
fresh thyme 
Feel free to substitute Rockfish with 
any fish from our Fish Board

STEAK N’ POTATO*  32
Pan roasted with special house 
steak rub, SB steak sauce, jumbo 
twice baked loaded potato 

THE NOR’EASTER   27
Broiled jumbo lump crab cake, 
butter baked shrimp and scallop 
chunks, red skin mashers and 
vegetable of the day

BLACKENED TUNA PASTA   27
The Locals Favorite!
Lightly blackened tuna over penne 
pasta, light tomato cream sauce

ENTRÉES
With respect to our chef’s entrée creations, we politely request
that modifications are avoided. Most require an upcharge.  

Vegetable of the day
Red Skin Mashers
Slaw
White Cheddar Grits*

French Fries
Sticky Rice
Sautéed Spinach 
Cucumber Salad

SIGNATURE SIDES  4
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