
Casual Waterfront Fine Dining

Located off Rio Grande Avenue over-looking Schooner Island Marina /  500 W. Hand Avenue, Wildwood, NJ 08260  / 609.522.1062

ENTREES
Shrimp Asperge  
Shrimp, asparagus tips & diced tomato in a light garlic-zinfandel 
sauce over angel hair pasta.

Seafood a la Vodka  
Local Scallops, tender shrimp & jumbo lump crab, tossed 
in a vodka infused tomato cream sauce over penne pasta.  

Maryland Crab Cakes 
Classic Chesapeake style crab cakes served with remoulade sauce, 
sautéed greens & mashed potatoes.   

Panko Soft Shells
Panko breaded soft shell crabs served with mashed potatoes &��
garlic greens with a side of Asian dipping sauce.  
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Strawberry BBQ Salmon
A grilled wild Canadian salmon fillet glazed with a spicy orange infused 
strawberry BBQ sauce, served with sautéed zucchini & rosemary potatoes. 

Sesame Seared Tuna 
Sushi grade Ahi tuna rolled in a blend of sesame seeds; served with a 
soy dipping sauce, mashed sweet potatoes & sautéed greens. 

�)�B�M�J�C�V�U Champignon  
A char-grilled �)�B�M�J�C�V�U with sautéed greens on a lobster risotto filled 
grilled Portobello cap with a light grilled Portobello broth. 

Broiled Lobster Tail 
(2) �� oz. Canadian Lobster tails with sautéed
greens & rosemary potatoes.

STEAKS & CHOPS
Rib Eye Steak
14 ounces of grilled Black Angus Beef served with sautéed
greens & potatoes. 

Filet Mignon
A 9 oz. grilled center cut filet on a garlic crustini with 
asparagus spears & mashed  potatoes.     

Surf N Turf  
A �� oz. lobster tail & a grilled petite filet
served with mashed potatoes & garlic greens.

The Carpet Bagger 
A grilled 14 oz. Black Angus rib eye steak topped with 3 battered��
oysters in a horseradish cream sauce; mashed potatoes & broccoli.

Grilled Sirloin Salad 
An 8 oz. grilled sirloin strip steak served medium rare over mixed��
greens, onions, roasted peppers, tomato & gorgonzola cheese��
tossed with a garlic Caesar dressing.

Chesapeake Chicken
A boneless breast of chicken sautéed with apple wood bacon, onions , 
& mushrooms topped with jumbo lump crab meat in a sherry cream 
sauce over mashed potatoes & asparagus.   

A Menu Sampling...

RAW BAR
A Daily Selection of Fresh Oysters and Clams��
Sunset Seafood Combo  
6 oysters, 6 top neck clams, 6 shrimp & Colossal Lump crab meat.

Prussian Pearls 
fresh shucked oysters with chilled Stoli vodka, 
sour cream, red onion &  Tobiko caviar.  

Shrimp Cocktail  /  Colossal Crab Meat Cocktail
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Croc Tears   
Oysters baked on the 1/2 shell with crab-andouille stuffing, 
cheese & a touch of jalapeno cream.

Sicilian Calamari  
Tender calamari sautéed with  banana peppers & onions in 
a garlicky tomato broth. 

Tuna Carpaccio  
Thinly sliced sushi grade tuna with sesame oil, wasabi, 
sour cream & tobikko caviar.  
Seared Scallops  
Cornmeal seared Scallops & �+�V�N�C�P Lump Crab meat 
over a tomato-basil bruschetta. 

Old Bay Crab Dip
a creamy devilish blend featuring blue claw  crab meat 
with �X�B�S�N���C�S�F�B�E���G�P�S���E�J�Q�Q�J�O�H�� 

Mahi Fingers
Tempura dipped Mahi strips, key lime mayo. 

Clams Casino    
Mussels fra Diablo
Garlic Steamers      
Coconut Shrimp  
Crab Cake Appetizer   
Shrimp Flat Bread��
Gorgonzola Baked Gnocchi
Potato gnocchi baked with crumbled gorgonzola cheese sauce.

Aspargus Tempura
Fried tempura batter dipped asparagus spears served with lemon��
& a honey-soy dipping sauce.

Aged Provolone
Baked with garlic, red pepper flake, balsamic vinegar, crustinis. 

SOUPS & SALADS
Soup du Jour 
New England Clam Chowder 
French Onion au Gratin
House Salad        
Classic Caesar 
Grilled Sirloin Salad
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RAW BAR
Oysters 			   2.50 Each
Top Neck Clams 		  1.00 Each
Prussian Pearls		  17.00
Shrimp Cocktail		  12.00
Colossal Crab Cocktail	 16.00
Sunset Seafood Platter 	 45.00
Oyster Shooter		  3.00
Shrimp Shooter		  4.00
U-Peel Shrimp
	 8.00 -1/2 LB or 16.00-1LB
APPETIZERS
Smokey Mary Oysters		 12.00
Grilled Oysters		  16.00
Clams Casino			   10.00
Garlic Steamers		  15.00
Mussels fra Diablo		  12.00
Sicilian Calamari		  12.00
Calamari Pomodoro		  12.00
Banging Calamari		  12.00
Crab Cake Appetizer		  10.00
Chicken Wings or Tenders	12.00
Fried Mozzarella Triangles	7.00
Pulled Pork			   11.00
Tuna Carpaccio 		  10.00
SOUPS & SALADS
New England Clam Chowder 	 8./5.
Soup du Jour			   8./5.
French Onion au Gratin	 10.00
Wedge Salad			   12.00
House Salad			   12.00
Petite House 			   6.00
Classic Caesar			  10.00
Petite Caesar 			   6.00
Salad Toppers
5 cocktail shrimp for 15.00
10 oz. breast of chicken for 12.00
6 oz. grilled salmon �let for 14.00

FLAT BREADS & SANDWICHES
Capri Salad Flat Bread		 15.00
Bacon Flat Bread		  15.00
Filet Flat Bread		  15.00
Shrimp Flatbread		  15.00
Meatball Sliders		  8.00
Pulled Pork Sliders		  10.00
Beach Creek Burger		  12.00
   With Cheddar or 
   American Cheese 		  13.00
   With Applewood 
   Smoked Bacon & Cheese 	 15.00
Beyond Beef Burger 
   With Cheddar or 
   American Cheese 		  13.00
   With Applewood Smoked
   Bacon & Cheese 		  15.00

Add Jumbo Lump Crabmeat 
to any dish for 15.00

ENTREES
Shrimp fra Diavolo		  28.00
Shrimp Asperge		  28.00
Seafood a la Vodka		  38.00
Maryland Crab Cakes		 25.00
Seared Scallops		  30.00
Sesame Seared Tuna		  30.00
Blackened Mahi		  26.00
Strawberry BBQ Salmon	 26.00
Glazed Duck			   28.00
Pork Florentine		  22.00
Chesapeake Chicken		  30.00
Filet Mignon			   36.00

Scan here for our menu 
or go to https://seawave.

qrd.by/beachcreek

Located o� Rio Grande Avenue over-looking Schooner Island Marina /  500 W. Hand Avenue, Wildwood, NJ 08260  / 609.522.1062

Kids Menu Available


