
Starters, Soups & Salads
Heirloom Burrata
fresh creamy burrata cheese, tomatoes
and basil drizzled with extra virgin olive oil

Roman Style Artichokes
3 sautéed artichokes with olive oil, garlic,
and sprinkled with parsley and basil

Kale Caesar
baby kale, romaine lettuce, dried cranberries,
herb croutons, shaved parmesan with caesar dressing

Tropical Salad
baby arugola salad, hearts of palm, sliced mango,
avocados with lemon vinaigrette

Crab Louie
boston lettuce,white crab meat, boiled eggs, baby heirloom
tomatoes, thousand island dressing

Soup Of The Day

Linguine and Clams    18.00
parsley garlic linguine, fresh clams in a white wine sauce

Penne Bisanzio     14.00
penne pasta, fresh tomato sauce, mozzarella and basil

Crab Raviolis Del Mar   18.00
served with a delicate lobster sauce

Salmon Vodka     18.00
penne pasta with fresh diced salmon and leeks
in a spicy pink vodka tomato sauce 

Veggie Raviolis     15.00
homemade gluten free, fresh diced tomatoes, garlic and basil

Porcini Asada     16.00
homemade spinach fettuccine pasta tossed with porcini
mushroom, carne asada, garlic, rosemary, touch of cream

Tropical Salmon     22.00
grilled salmon, mango salsa, wilted spinach, caramelized
onion garlic mashed potatoes

Chicken Marsala     21.00
grilled chicken breast, mixed wild mushrooms, marsala wine
reduction, garlic mashed potatoes

The Classic Steak & Fries   27.00
grilled new york steak served with fresh garlic,
truffle oil and sprinkled parmesan fries

Shrimp Piccata             24.00
5 large prawns sauteed in a lemon caper white wine sauce 
served with garden risotto

Steak Tacos                    14.00
2 grilled marinated beef tacos with lettuce, tomato, onion,
cilantro, guacamole, spicy salsa and served with spanish rice

Salmon Tacos                   16.00
2 grilled fish tacos with cabbage, red onion, cilantro,
guacamole, spicy salsa and served with spanish rice

Dessert Of The Day        5.00

 

Plates

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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add grilled chicken $5.00   shrimp $8.00   salmon $9.00

Junior Menu  $6.00
Crusted Chicken Fingers

served with fries
Penne Pasta

choice of tomato or alfredo sauce

Specialty Pasta

Sandwiches & Burgers
Served with mixed greens or french fries

Turkey Avocado Club
lettuce, tomatoes, red onion, melted fontina cheese,
chipotle mayo on toasted sourdough

Chicken
caramelized red onion, grilled natural chicken breast,
fontina cheese - roasted garlic aioli on toasted sourdough

Angus Burger
certified Angus beef served with lettuce, tomatoes, sliced
red onions and  gorgonzola cheese on a brioche bun

Seasalt Salmon Burger
served with lettuce, tomatoes, red onions, cucumber
ribbons and sriracha aioli on a brioche bun
Spicy Tuna Burger
homemade tuna burger, sriracha, soy glaze, sliced scallions,
lettuce and tomatoes on a brioche bun

Wild Horse-Red Blend
Remole Toscana Chianti
Barone Fini Pinot Grigio
Kim Crawford Sauvignon Blanc
Beer - Heineken, Dos Equis, Sam Adams 

DessertWine & Beer

TACO TUESDAY
Buy any Taco Plate and get
a bottle of Dos Equis for 1¢

Heineken
Newcastle
Dos Equis
Sapporo
Sam Adams 
St. Archer White
Coors Light   H
Angry Orchard Apple Cider
Non-Alcoholic DAILY SPECIAL

Spend $50.00 and get a free dessert of the day
Spend $100.00 and get a bottle of wine for 1¢
Wild Horse-Red Blend or Barone Fini Pinot Grigio

858-755-7100
www.seasaltdelmar.com
4:30 pm to 8:00 pm daily

2282 Carmel Valley Rd.
Del Mar, CA 92014


