
7/03/23

Letter to our guests,

We are instituting a new policy effective immediately 
at all of our locations.

All guests must use a  credit/debit card to pre-
authorize a tab while dining at any Sea Wolf.

If you prefer to not to run a tab, you will be required 
to pay as you go.

We apologize for any inconvenience.

MONDAYS  6-9PM 
LOBSTER       $49 
MADNESS

CHOICE OF: 
WHOLE LOBSTER, 

LOBSTER ROLL, 

LOBSTER MAC n' CHEESE 
 ALL YOU CAN DRINK (90 MIN)

DAILY HAPPY HOUR  (4:00 - 7:00 PM)
OYSTERS... 1.50  ~ WINGS... 9  ~ BUFFALO CAULIFLOWER ...9 

BEER ...8  ~  WINE ...7  ~  PAINKILLERS... 9  ~ FROZEN DRINKS ...9



MIXES
MIMOSA

Fresh Orange Juice, Sparkling Wine ... 13

MAKE YOUR OWN MIMOSA 

Bottle of Sparkling, Fresh Orange Juice ... 44

WHITE SANGRIA

Fresh Oranges, Apples, Elderflower Liqueur, Splash 
of Peach Schnapps ... 16

All Can Cider………………….....…………...........
House Beer  ...............................………..……….
Red/White/Sparkling/Rose´ Bottle........
Red/White/Sparkling/Rose´ Glass.............
Sangria..................................……….................
Frozen Painkiller ........................................
Froze ´...........................................................
Cardinal Spirits Bourbon Cream Soda.....

8
8

25
7
7
9
9
7

H A P P Y
H O U R !

4-7 PM

FROZEN DRINKS
PAINKILLER

Blackwell Dark Rum, Coco, Orange 
Pineapple, Nutmeg ... 14

DOUBLE PAINKILLER

32 oz Jug, Blackwell Dark Rum, Coco, 
Orange Pineapple, Nutmeg Topped ... 28

WATERMELON FROZE

14 oz, Gin Lane, Rose Triple Sec, 
Elderflower ... 14

ALL DAY 
FROZEN 

RUM 
PUNCH 

$8

WiFi: Sea Wolf Guest 
Pw: 19wyckoff

CONSUMING RAW   OR UNDERCOOKED MEATS, 
POULTRY SEAFOOD, SHELLFISH OR EGGS MAY 

INCREASE YOUR RISK OF FOODBOURNE 
ILLNESS.

IF YOU HAVE ALLERGIES,  PLEASE INFORM OUR 
TEAM AS NOT ALL INGREDIENTS ARE LISTED

LOCAL BEER 16oz
Little Wolf Hazy Pale Ale gf...12
Madonna Double IPA ...14
Pills Mafia Pilsner ... 12
Jaws Pilsner ... 12
Alewife Sunnyside Blonde Ale…15
It Ain’t Easy Double IPA …12 
Save the Robots ...14

CAN BEER 
Narragansett 16oz 
Fresh Catch Blonde Ale ... 11 
Narragansett Lager ... 9 
Panga Drops 
Nicaraguan Lager ... 9
The Sauer Peach ... 8 
Guava Gose ... 9
Montauk Wave Chaser ... 9 
Juneshine  Hard Kombucha
Mango Daydream ...9 
Blood Orange ... 9 
Midnight Painkiller ... 9 

NON-ALCOHOLIC

PORT SIDE CAR
Tea, Marmalade, Honey, Orange Zest ... 9
STARBOARD HAZE
Liquid Elderflower, Mint, Sugar Rim Muddled 
Lime ... 9
CURIOUS ELIX I R S
No. 1 Pomegranate Negroni...12
No. 2 Spicy Marg Dark & Stormy...12
No. 3 Cucumber Collins...12
No. 4 Blood Orange Spritz…12
No. 5 Smoked Cherry Chocolate Old 
Fashioned...14

Espresso -always a double…………..7
Americano………………………………...…5
Cappuccino………………………...……….6
Cold Brew……………………………...…….5
Tea....................................................4

COFFEE

COCKTAILS
BROOKLYN GRAFFITI

Frozen Layers of Painkiller and Rum Punch ... 14

RASPBERRY FIZZ

Whiskey, Raspberry Reduction Lemon Extract, Mint 

Soda Bubbles ... 12

VIOLET SUMMER

Gin Lane, Lavender Naken Rosé Bubbles  ... 12

PLUM BEACH MULE

Vodka, Squeezed Lime Plum Ginger Beer ... 14

SIDE CAR

Ansac Cognac, Lemon, Cointreau ... 14

MARGARITA

Choice of Classic or Spicy, Passionfruit or 
Pineapple ... 14

NEGRONI

Classic or Mezcal ... 14

WATERMELON SUGAR

Gin Lane, Fresh Watermelon Naken Organic Wine 
Float Watermelon Sugar Rim ... 14

COCO BREW MARTINI

Tito’s Vodka, Kahlua Coco Liqueur, Cold Brew ... 14

8 MONTHS AGED OLD 

2oz Fashioned, Bourbon, Demerara Sugar Smooth 
Orange Bitters ... 24



v: Vegan  - gf: Gluten Free  - gf** Gluten Free w/o bread or Onion ring or Crouton           

DRAFTS

All Day IPA   /   4.7 % ABV
Founders Brewing Company, Michigan Oranges, 

Grapefruit Rind, Grainy IPA Caramel Malt-like Notes ... 
7

Montauk Surf Beer   /   4.5 % ABV
Montauk Brewing Company, Montauk Light Colored 

Golden Ale Balanced grain and Hop  ... 9

Montauk Watermelon Ale   /   4.9 % ABV
Montauk Brewing Company, Montauk Watermelon Rind 

Citrus Fruity Ale Balanced, Sweet Finish  ... 9

Gangster Duck   /   6.2 % ABV
Radiant Pig Craft Beers, New York Mulit-Beer Styled, 

American Red Ale Intense citrus IPA-like Aroma Belgian 
and American Crystal Malts ... 12

Meteor Pils   /   5 % ABV
Brasserie Meteor, France

Bohemian Czech Style Pilsner from 1927 Initial Smooth 
Bitterness, Light Floral Airy Crisp ... 11

Devil’s Path   /   7.5 % ABV
Catkill Brewery, Livingston Manor NY Moderate 
Carbonation, Peach Tangerine IPA Lemon Lime, 

Peppery Finish ... 10

HARD SELTZER

Fountain  Hard Seltzer   /   4.7 % ABV
Fountain Beverage Company, NYC 

Cane Sugar Fermented Passionfruit Citrus, 
Carbonated ... 8

TAP WINES

Le Contesse, Cabernet   /   12% ABV Veneto, Italy 
Cabernets Sauvignon and Franc Intense, Herbal Red 

Fruit and Raspberries ... 8

Le Contesse, Chardonnay   /   12% ABV Veneto, Italy 
Crisp Mineral Acidity Lemon and Lime, Apple and Pear ... 

8

Le Contesse, Prosecco   /   11% ABV Veneto, Italy Floral 
and BubblingMoscato-like finish ... 9

SPARKLER
Le Contesse Prosecco   /   11% ABV Veneto, Italy 

Floral and Bubbling Moscato-like finish ... 9

WHITE
Dry Creek Fume Blanc, Sauvignon Blanc   /   Sonoma County 

Toasted and Smoked Baking Spices, Balanced Sweet Rind 
Tinctured ... 14/49

Balea, Txakoli   /   Spain
Juicy Tart Apple Electric Acidity Mid Palette. … 15/45

Caillotte, Sancerre   /   France
Limestone Soil, Un-Oaked, Flowery Smooth & Fresh Finish ... 

24/98

Clarendelle, White Bordeaux   /   France
Light Fruit, Crisp Palet ... 15/39

Kendall Jackson, Chardonnay   /   California
Tropical Flavors, Citrus & Vanilla, Mango, 

Toasty Oak Butter, Rounded Lingering Finish ... 16/42

Chalk Hill, Chardonnay   /   Sonoma Coast
Pear, Orange Peel, Toasted Almond, Lingering Finish Aged for 

9 months in French Barrels ... 16/42

Lakewood, Riesling   /   Finger Lakes, NY
Fresh Citrus-Floral Aroma, Light Acidity Green & Red Apple 

Bright Crisp Finish ... 14/38 

RED
Newton Skyside, Cabernet   /   Napa Valley
Rich Bold, Clove Anise, Dark Fruit…18/54

Gascon, Malbec   /   Argentina
Dark Fruit, Red Plum Rich Oak Spices ... 15/42

Clarendelle, Red Bourdeaux   /   France
Dark fruit, Red & Green Apple Oak Spices ... 15/42

Banshee, Pinot Noir   /   California
Macerated Cherries Earthy Wood Notes Layered Finish ...16/42

Ninth Heaven, Chianti   /   Chile
Refined Smooth Grape Red Plum, Currants Citric Acidity, 

Muddled Flavors Cranberry Burnt Leaves Light Oak ... 16/42

ROSE
Rose, Chateau Minuty   /   France

Zesty, Fruit Forward  Refreshing …13/39

Orange Biokult Naken   /   Austria

  Organic Orange Rose´ Bold Tannins Light Fizz … 14 /39

Balea Txakoli   /   Spain

Basque Organic Rose´ Green Rhubarb ... 14/39 



BROOKLYN, NEW YORK 

SMALL PLATES
CLAM CHOWDER 

Little Neck Clams, Bacon, Celery, Potatoes, 
Onion, Bowl ...14 

KALE CEASER

Parmesan, Croutons, Caesar Dressing ...21
* Add Shrimp ...7,  Salmon ...14

DEVILED  EGGS

Siracha Powder ... 9

FRIED CALAMARI

Sweet Thai Chili... 15

BUFFALO SHRIMP

Celery, Blue Cheese, Ranch...19

WINGS (Buffalo/ BBQ)

Blue Cheese Dressing ... 12

FISH TACOS 

Jalapeno Salsa, Citrus Crema, Radish ... 16 

BUFFALO CAULIFLOWER 

Buffalo Sauce ... 12

SANDWICHES
HOT LOBSTER ROLL

Drawn Butter, Old Bay, Fries ... 34 

CHILLED LOBSTER ROLL

Lemon Aioli, Tarragon, Celery, Fries ... 34 
FILET O’ FISH

Cheddar, Lettuce, Tomato, Red Onion, Tartar 
Sauce, Fries ... 19

PAT LA FRIEDA BURGER
Pat La Frieda Beef, Cheddar, Lettuce, 

Tomato,Red Onion, Special Sauce, Fries  ... 20 

CRISPY CHICKEN 

Coleslaw, Spicy Mayo, Fries ...22
BEYOND BURGER

Cheddar, Lettuce, Tomato, Red Onion, 
Fries ... 20

* Add Bacon +3, Avocado +6

RAW BAR 
OYSTERS... MP

LITTLE NECK CLAMS ...MP

SHRIMP COCKTAIL ... 17

SHRIMP CEVICHE ...19

CHILLED HALF LOBSTER ... MP

CRUDO

WILD KING SALMON...17

BIG EYE TUNA  ...17

CRUDO SEAFOOD PLATTER ...17

SEAFOOD TOWERS

HALF TOWER 

12 Oysters, 6 Little Neck Clams, 3 Shrimp 
Cocktail, Half Lobster ...65

FULL TOWER 

24 Oysters, 12 Little Neck Clams, 3 Shrimp 
Cocktail,  Whole Lobster  ...98

ENTREES 
THE SEA WOLF

Half Lobster, Prime Pat La Frieda Burger, 
Cheddar, Bacon, French Fries ... 34 

SPICY SHRIMP BASKET

Chipotle Mayo, French Fries  ...19 

LOBSTER MAC ‘N’ CHEESE 

Lobster, Gruyere / Cheddar 
Cheese ...28

FISH & CHIPS

Tartar Sauce, Coleslaw, French Fries ... 22

A LA CARTE 
WHOLE  LOBSTER

Whole Lobster, Drawn Butter 
Lemon  ...36

SEARED WILD ATLANTIC SALMON 

Buerre Blanc ... 29 

FLAT IRON STEAK

Salsa Verde.. 38

PAN ROASTED WHOLE BRANZINO 

Chimichurri ... 38

SIDES

MARKET  VEGETABLES... 9

MAC & CHEESE  ... 10

CORN ON THE COB ... 8 

FRENCH  FRIES... 8

BROCOLLINi ... 8

CHILE BRUSSELS SPROUTS .. 8 

TRUFFLE FRIES ... 15

DESSERTS

TIRAMISU ...

HAZELNUT CAKE ...

TRIPLE CHOCOLATE CAKE ...

     ROTATING  CHEESECAKE...

DINNER MENU 4:00 TO CLOSING

richardschloss
Rectangle



*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodbourne illness.
**If you have allergies, please alert us as not all ingredients are 
listed.

SMALL PLATES
NEW ENGLAND CLAM CHOWDER  

Fresh Clams, Clams, Celery Onion, 
Parsley,Olive Oil ... 14

BLACK KALE CAESAR  

Parmesan, Croutons, Caesar Dressing ... 21

*SALAD ADD-ON’S

Shrimp +7, Chicken Breast +7, Salmon +14

 DEVILED EGGS

Lemon Zest, Beet Tincture, Sriracha Powder  
Fresh Dill, Toasted  Garnish ... 9

SANDWICHES
HOT LOBSTER ROLL

Drawn Butter, Old Bay, Fries ... 34 

CHILLED LOBSTER ROLL

Lemon Aioli, Tarragon, Celery, Fries ... 34

FILET O’ FISH

Cheddar, Lettuce, Tomato, Red Onion, 
Tartar Sauce, Fries ... 19

PAT LA FRIEDA BURGER

Pat La Frieda Beef, Cheddar, Lettuce, 
Tomato,Red Onion, Special Sauce, Fries  ... 

20 

CRISPY CHICKEN 

Coleslaw, Spicy Mayo, Fries ...22

BEYOND BURGER

Cheddar, Lettuce, Tomato, Red Onion, 
Fries ... 20

* Add Bacon +3, Avocado +6

A 20% gratuity will be added to any party with 6 or more people

BRUNCH DAILY  12 AM -3:30 PM

RAW BAR 
OYSTERS... MP

LITTLE NECK CLAMS ...MP

SHRIMP COCKTAIL ... 17

SHRIMP CEVICHE ...19

CHILLED HALF LOBSTER ... MP

CRUDO

WILD KING SALMON...17

BIG EYE TUNA  ...17

CRUDO SEAFOOD PLATTER ...17

SEAFOOD TOWERS

HALF TOWER 

12 Oysters, 6 Little Neck Clams, 3 Shrimp 
Cocktail, Half Lobster ...65

FULL TOWER 

24 Oysters, 12 Little Neck Clams, 3 Shrimp 
Cocktail,  Whole Lobster  ...85

BRUNCH 
EGGS ANY STYLE

Fingerling  Potatoes, Greens Bacon or Veggie 
Sausage ... 18

CHICKEN & WAFFLES

Deep Fried Breast, House Made Waffle 
Vermont Maple Syrup ... 19

BUSHWICK TACOS

Tempura Mahi-Mahi Spicy White Sauce, 
Arugula ... 19

FISH & CHIPS

Mahi- Mahi, Housemade Cole SlawTartar 
Sauce, Fries ... 22

SPICY SHRIMP BASKET

Fried Jumbo Shrimp, Shoestring Fries Chipotle 
Mayo ... 18

AVOCADO TOAST

Two Poached Eggs, Organic Avocado Olive 
Oil ... 19

DEVIL’S  MESS

Eggs, 4 Jumbo Shrimp, Cheddar, Mushrooms 
Pepper, Onion, Jalapeño ... 24

BREAKFAST   TACOS

Chorizo, Eggs, Queso FrescoSalsa Verde, Pico 
de Gallo ... 22

EGGS BENEDICT *

Poached Egg, Hollandaise, English Muffin ... 19 

BROOKLYN, NEW YORK 
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