
C H I L D R E N ’ S  M E N U

oven roasted old bay chipotle wings | 15 
celery sprigs + carrots + lime crema + scallions 

littleneck clams & grilled ciabatta | 16                             
thai lemongrass broth + coconut milk + cilantro 
+ shiitake mushrooms + soy + sambal oelek 

pei mussels & grilled ciabatta | 15 

garlic + white wine + herb compound butter + 
grilled lemon 

crab & spinach dip | 18 
lump crab + gouda + gruyere + cheddar + old bay 
+ cayenne + toasted ciabatta + celery sprigs + 
carrots 

seafood gumbo | 14 

jumbo lump crab + crawfish + shrimp +            
okra + rice 

the salt air caesar | 13 

romaine + parmesan cheese + house croutons + 
black garlic caesar dressing + chives 

harvest kale salad | 16 

baby kale + shredded carrots + roasted chick-
peas + watermelon radish + dried cranberries +     
toasted pepitas + sesame seeds + avocado +  
carrot ginger soy dressing 

apple spinach salad | 14 

baby spinach + shredded white cheddar +  
granny smith apples + walnuts + house granola 
+ red onion + dijon vinaigrette                                                           
top with a fire grilled sliced filet  | add 18 

 

crab deviled eggs | 14 
jalapeño chip +  
jumbo lump crab +  
old bay 

 

bone-in filet chops | 22 

charred scallion relish + 
pickled beech mushrooms  
+ soy marinade  

 

faroe island salmon | 29 
butternut squash puree + pomegranate 
seeds + glazed brussel sprout leaves  

seafood stew | 34 
shrimp + salmon + white fish + clams + 
mussels + tomato  saffron broth +     
marble potatoes + grilled ciabatta  

sweet & smoky scallops | 39  

maque choux of sweet corn + bacon + 
bell pepper + jalapeno + celery + onion + 
au jus + cream + old bay 

crispy skin rockfish | 38  

sweet potato hash + celery + garlic + 
brown butter sauce + chive oil  

 

 

 

brined ‘free bird’ chicken half | 24 

herb roasted marble potatoes + salsa verde 

8 oz. custom cut creekstone filet | 54  

mashed potatoes + grilled asparagus + herbed mushroom orange demi  

veal bolognese | 28 
pappardelle + parmesan + veal ragù + cream 

14 oz. bone-in pork chop | 31 
cinnamon apple puree + castle valley cheesy grits + shaved brussels + spanish  
onion + prosciutto + bacon + garlic + honey mustard drizzle 

 

 

 

cream of corn cornbread + cinnamon    
honey butter | 9 

boardwalk  fries  | 8 truffle ’em up | add 5 
hot honey fried brussels | 12                      
wood grilled asparagus | 10                         
salsa verde                          

guests with allergies: we care tremendously about your safety. our from-scratch kitchen includes an active bakery, and nuts, 
wheat, and dairy products are used in a wide range of recipes. we strongly recommend individuals with severe allergies  

susceptible to cross-contact do not dine in the restaurant as we cannot guarantee your safety. for less severe allergies, allow 
our servers to recommend a dish that does not contain your allergen(s). consuming raw or undercooked meats, poultry, eggs or 

shellfish may increase your risk of foodborne illness. 

general manager | jess baum  

 

eastern shore crab cakes               
single 32 | double 64             
jumbo lump + english cucumber & 
heirloom tomato salad + boardwalk 
french fries + remoulade 

salt air’s famous shrimp fry | 27 

cornflake encrusted shrimp +  
purple cabbage slaw + boardwalk 
fries + cornbread + salt air cocktail 
sauce 

shrimp & grits | 28 

castle valley cheesy grits + andouille 
+ cajun pan jus + baby spinach +  
pepper relish 

sesame crusted ahi tuna | 36                      
edamame mash + pickled beech 
mushrooms + edamame + charred 
scallion relish + micro red shiso 

romao, midnight moon, & cambozola plus all the fixins’ | 22 

prosciutto + fennel pollen salami + assorted house pickles + honey comb + fig jam  

add a glass of chateau la caussade semillon  | 12 

chargrilled oysters | 18 
garlic herb butter +        
parmesan + aleppo chili 

ORECCHIETTE PASTA • 10  
served with butter & parmesan cheese

GRILLED CHICKEN • 12  
served with french fries & asparagus

CATCH OF THE DAY 
FISH FILLET • 17

served with french fries & asparagus

ORECCHIETTE PASTA • 10  
served with butter & parmesan cheese

GRILLED CHICKEN • 12  
served with french fries & asparagus

CATCH OF THE DAY 
FISH FILLET • 17

served with french fries & asparagus

AVAILABLE FOR CHILDREN 12 & UNDER
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