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[FROM THE RAW BARJ]
[}
: tion]
[changes daily > call ahead for current selection
OYSTER ORIGIN PRICE
1. SEA LEVEL* SEA LEVEL, NC 1.75 EA
2. BELON¥ HARPSWELL, ME 3.75 EA
3, BLUE POINT*® Long IsLAND, NY 3.25 EA
4, BEAVER TAIL* NARRAGANSET BAyY, RI 3.00 EA
5. OLDE SALT*® CockLE CREEK, VA 2.75 EA
6. WELL FLEET*® Cape CoD, MA 3.25 EA
7. Bie Rock* Cape Cop BAY, MA 3.50 EA
8. BEAUSOLEIL*® NEw BRUNsSwIcK, CAN 3.50 EA
9. SWEET JESUS* ST. MARY’s CounTyY, MD 2.75 EA
10. UMBERLAND* NORTH UMBERLAND, CAN 2.50 EA
11. SNEADS FERRY CLAMS* SNEADS FERRY, NC 1.25 EA
2 TIER TOWER - 5TH STREET TOWER MARKET 3 TiER TOWER - HEARST TOWER MARKET

OYSTERS - COCKTAIL SAUCE,
\ﬁIGNONETTE

CoLp CoOKED MussSeLS, CLAMS, SHRIMP COCKTAIL,

HORSERADISH,

LoBSTER TAIL, CoLD CoOKED MUSSELS, CLAMS,
SHRIMP COCKTAIL, BLACK STURGEON CAVIAR,

[HAVE A COCKTAIL]

OYSTER SHOOTERS*

OYSTER JAMMER

CATHEAD VODKA, NODA JAM SESSION, MIGNONETTE

CATHEAD VODKA - HOUSE INFUSED 7
BLooDY MARIA HORNITOS BLACK BARREL
HIGH ROLLER 18

WesT COAST QYSTER, HENDRICKS GIN,
CHAMPAGNE, CAVIAR, MELON WATER

PAIRINGS

GIN 17
HENDRICKS, THE BOTANIST, SUTLERS, BOMBAY SAPHIRE

TEQUILA 20
ROCA PATRON SILVER, HORNITOS BLACK BARREL,
CASAMIGOS REP0OSADO, CASAMIGOS ANEJO

WHISKEY 25
HiBIkI HARMONY, BRUICHLADDICH, CoPPER FOXx RYE,
LAPHROAIG SELECT

MOCKTAILS

Mock 0’ RITA
SALTED LIME SYRUP,
ON THE ROCKS

SIMPLE SYRUP, LIME JUICE,

KITTEN WHISKERS 6

DRINKS

THE CAT’S MEOW 10
CATHEAD HONEYSUCKLE VODKA, STRAWBERRY,
CHAMOMILE, DOLIN BLANC

CHARLOTTE SMASH 13
Doc PORTERS VODKA, DOMAINE DE CANTON, MINT,
RASPBERRY JAM

Tikl TIME 12
FLorR DE CANA ANEJO, CHARRED ORANGE, SERRANO,
DRAM, FALERNUM, PINEAPPLE

MELTING NY SOUR 14

CLARET CUBE, VIRGIL CAINE RYE, LEMON, ORANGE BITTERS

SMOKED OLD FASHIONED 13
MAKERS MARK, HICKORY SMOKE, BITTERMENS
BURLESQUE BITTERS

NEGRONI BLANC 13
BOTANIST GIN, CoCcCHI AMERICANO, DOLIN BLANC
MAPLE WHISKEY FLIP 14
RITTENHOUSE RYE, SMOKED MAPLE SYRUP, EGG WHITE,
LEMON, OLD FASHIONED BITTERS

BLack Is THE NEw ORANGE 12
MT. GAY BLACK BARREL RUM, AMARO, LEMON, HOUSE

MADE SPICED GRENADINE
FALL G & T 14

OYSTERS - COCKTAIL SAUCE, HORSERADISH, MIGNONETTE/

CHAMOMILE, LEMON JUICE,GINGER BEER, STRAWBERRY SUTLERS GIN, KRUPNIKAS, PEAR, THYME, HOUSE MADE
COCKTAIL LIST BY COLLEEN HUGHES TONIC, LEMON
[HAVE A BEER]

CRAFT BEER CANS
SEASONAL - ASK SERVER MARKET PRICE BUD LIGHT 4
MILLER LITE 4

BELLS LAGER 5

NARRAGANSET 3
MOTHER EARTH WEEPING WILLOW WIT .5 MIcH ULTRA y
OMB CoPPER 5.5 BELLS 2 HEARTED 6
NoDA JAM SESSION - PALE 5.5 NoDA HoP DROP AND RoOLL 6.5
Wickep WEED PERNICIOUS - IPA 6 GUINNESS 5.5
FOUNDERS BREAKFAST STOUT 5.5 BIRDSONG JALAPENO PALE ALE 5.5
ANDERSON VALLEY SEASONAL GOSE 5.5
= FOUNDERS ALL DAy IPA 5
HAVE A DRINK § AVERY WHITE RASCAL 5.5
7 GUTENBERG IPA - GLUTEN FREE 7.5
COUNTER CULTURE FRENCH PRESS COFFEE ORIGINAL SIN CIDER 5.5
RISHI HOT TEA NopAa Coco Loco 6.5
CHIMAY BLUE GRAND RESERVE 10

HOUSEMADE LEMONADE

SPARKLING WATER - SAN PELLEGRINO

BOoYLANS So0DA
BLACKk CHERRY CoLA « DIET COLA
GINGER ALE o LEMON LIME « ROOT BEER

[HAVE A DRINK]

HOUSE WINE ON TAP FROM RAYLEN VINEYARDS
RED - 5 WHITE - 5

VARIETALS CHANGE SEASONALLY




STARTERS & FUN F0OD

SouP & SALAD

Corn Fritters
spicy aioli

Oysters Noda
spinach, coppa, brie

Tempura Shrimp
spicy aioli

Maine Mussels
white wine, garlic butter, parsley

Squid Chow Chow
sweet spicy sauce

Oyster Steam Bun
jalapeno aioli, slaw

Shrimp Steam Bun
greens, fish caramel sauce
pickled veggies

Pork Belly Steam Bun
hoisin, pickled veggies

Fish Taco
creme fraiche, greens,

pico de gallo

Duck Taco
pineapple salsa, cucumber

Fried Oyster Taco
jalapefio aioli, greens

Lionfish Taco

when avaiable

N

12

11.5

11

11

/

i WITH COASTAL FISHERMEN,

* IN ALL OF OUR DISHES.

SEALEVELNC.com >>>

704-412-2616

CLAM CHOWDER
CLASSIC FLAVORS

HOUSE SALAD
MIXED GREENS, CARROTS,
CORNBREAD CROUTON

CUCUMBERS,

ADD PROTEIN: 6

RoOASTED Duck SALAD 12

MIXED GREENS, BEETS, PEPITAS, APPLE CIDER

VINAIGRETTE, GOAT CHEESE
CAESAR SALAD*®

CORNBREAD CROUTON

ADD PROTEIN: 6

APPLE ENDIVE SALAD 11

SPRING MIX, CANDIED WALNUTS, MAPLE GINGER

VINAIGRETTE, GOAT CHEESE

ADD PROTEIN: 6

PROTEIN CHOICES:
CHICKEN, SALMON*, SHRIMP, OYSTERS

SIDES & SUCH

CORN FRITTERS 5
House CuT FRIES 5
GRITS 5
BRAISED GREENS 5
SIDE SALAD 5
PARMESAN PoTATO CAKE 5
SLAW 5
GRILLED BREAD 3
ROASTED ROOT VEGETABLE 5
VEGETABLE OF THE DAY 5

: WeLcoME TO SEA LEVEL NC. WE'RE GLAD YOU'RE HERE. WHAT YOU'LL FIND IS DELICIOUS,
! FRESH SEAFOOD SOURCED STRAIGHT FROM THE CAROLINA COASTS WHENEVER POSSIBLE. WE'RE
DEDICATED TO BRINGING YOU NON-THREATENED SPECIES TOO, HARVESTED IN PARTNERSHIP
SO YOU'LL FIND SELECT FISH, OYSTERS, SHRIMP AND LOBSTER

ENJOY YOUR VISIT. WE HOPE TO SEE YOU AGAIN SOON!

>>>

129 E. 5TH ST. CHARLOTTE NC 28202

SANDWICHES

SERVED WITH HOUSE CUT FRIES OR SLAW
SUBSTITUTE OTHER SIDE 2

Po Boy - SHRIMP 13
PICKLED VEGGIES, REMOULADE

CATFISH REUBEN 12
RYE, BLACKENED, GRUYERE, SLAW, REMOULADE

LOBSTER RoOLL 18
CLASSIC, GREENS

VEGGIE BURGER 11
GREENS, TOMATO, ONION, HORSERADISH AIOLI

LAND LOVERS

BURGERS & SANDWICH SERVED WITH
HOUSE CUT FRIES OR SLAW
SUBSTITUTE OTHER SIDE 2

SEA LEVEL BURGER*® 14
ONION, TOMATO, DIJONAISE, GREENS

FRIED CHICKEN SANDWICH 12
GREENS, CHORIZO GRAVY

BONELESS BEEF SHORT RIB 26
RAINBOW CARROTS , PARMESAN
POTATO CAKE, DEMI

PAN ROASTED AIRLINE CHICKEN BREAST 18
HERB FARRO, DEMI GLAZE, GREENS

DESSERTS

CAsT IRON APPLE BUCKLE 7
CARAMEL GLAZED PECANS,

BOURBON WHIP CREAM

ADD VANILLA ICE CREAM 3

KEy LIME IcCe CREAM SANDWICH 7
CHEWY COOKIE, DARK CHOCOLATE

FLOURLESS CHOCOLATE BROWNIE 7
SALTED CARAMEL
ADD VANILLA ICE CREAM 3

DESSERT SHOOTERS 3
DAILY SELECTION

a )
ToDAY'S FRESH CATCH

FARM RAISED, LINE CAUGHT FROM THE CAROLINAS

[changes daily > call ahead for current selection]

SeoordA sh 27
Sweet potato, baby bell peppers,
orange sesame Vinagrelle, greens

Tile Fish 25
ta/l succotash, shishto peppers,
herd \//'hcz{grefz‘e

Grilled Salmon 23
Aheirloom Comaloes, roasted potatoes,
chirnic hurri

Fried CatAsh 2

stone ground 3r/‘i\5 , Choto—choeo

S/?e,ep ‘5 %eaa/ 27
red grits, ofra, bacon creamed corn

\_ J
OTHER DAILY FEATURES

BARTENDER FEATURED DRINKS
3y SCOZ‘f & /JOOC/S

Spicy Melon-Kita 12
Lunazud 2egeila, Cointreact, line
JHice, watermelon JHice, 3/705f

pepper St yrap

£ oserary Kefresher 14
Cardina/ g Dormane de Canton,
lemon JUICe, rosemary

DESSERT SHOOTERS

P/'neQﬂp/e é//ﬂ\sfc/e Doeon 3
Chantilly cream, vanlla cake,

Sea salt carame/

C/?odo/dfe 5 ‘Mo/“e 3
Brownie, marshmelloww Hut¥,

cookie Cramé/e
(" These items may be cooked to order—Consuming raw or undercooked meats,
\ poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



