
The Summer Menu at SeaBlue 

The concept of SeaBlue Restaurant began as an effort to create a dining destination 
that not only uses high quality, locally produced foods, but also offers contemporary 

cuisine in a sophisticated yet tranquil setting. 

Our philosophy is simple, to create a memorable dining experience for our guests. 
What’s just as important is the desire to constantly learn. Everything can always be 

done a little better. Everyone can always learn something new. It’s that constant 
exploration that allows the experience to continually evolve.    

As owners, the team of Kenneth Norcutt and Tracy Smith are involved in every 
aspect of the restaurant.  With an extensive background in the fine dining restaurant 
industry from the City of Philadelphia, we bring our personal experiences to you in 
North Myrtle Beach.  Our personal expressions are shown in the menu, the wine 

list, and the décor. 

We strive to use only the best of the best ingredients in our dishes.  All of our beef is 
USDA Prime grade or above. Our produce is organically grown. These ultra high 

quality ingredients do come at a price. We may appear to be expensive but we 
believe these superior ingredients are a valued expense and a rarity in North Myrtle 
Beach. We sacrifice our profit margin to offer these exceptional items to our locals, 

tourists, and regular patrons at an affordable price. 

Sincerely, 

Kenneth Norcutt 
Chef Proprietor/Sommelier 

Tracy Smith 
Managing Proprietor 

Edward Shuttleworth 
Executive Chef 

James Hanson 
Sous Chef 

 
 
 

 

 



Small Plates 
Crab Cakes 

Haricot Vert, Remoulade 

Shrimp & Grits 
Smoked Tomato Stone Ground Grits, Sizzling Ajillo Sauce 

Kobe Beef Sliders 
Sliced Tomato, Dijon Mustard 

Grilled Shrimp Skewer 
Pesto Rub, Gazpacho Puree, Garlicky Baquette 

Baby Back Ribs 
Mixed Field Greens, Grilled Asparagus, Honey-Thyme Glaze 

Day Boat Scallops 
Exotic Mushrooms, Asparagus Slivers, Sangria Drizzle 

Artisan Cheese Plate 
Fruit Garnish and Carr Crackers  

Lobster Ravioli 
Lobster Veloute 

Osso Bucco Ravioli 
Crimini Mushroom Sauce 

Salads & Spreads 
Spinach Salad 

Pancetta, Gorgonzola, Pine Nuts, Pancetta-Dijon Vinaigrette 

Insalata Caprese 
Fresh Mozzarella, Vine Ripe Tomatoes, Basil, Extra Virgin Olive Oil, Aged Balsamic 

Grilled Caesar 
Traditional Drizzle, Reggiano Parmesan, Herb Croutons 

Baby Greens 
Fresh Chevre, Candied Pecans, Balsamic Vinaigrette  

Muscovy Duck 
Micro Greens, Fresh Berries, Chevre, Cabernet-Balsamic Drizzle 

Garlic & Parmesan Spread 
Toast Points and Carr Crackers 

Sizzling Crab Spread 
Toast Points and Carr Crackers 

 

 



Main Plates 

Mahi-Mahi 
Mild Blackened Seasoning, Savory Risotto Cake, Spinach, Gazpacho Puree 

Ashley Farms BBQ Chicken 
Boardwalk Fries, Grilled Asparagus, Carolina Gold BBQ Sauce 

Lamb Chops 
Full Rack of Lamb 

Porcini Crust, Summer Vegetable Timbale, Smoked Tomato Jam, Portabella Jus 

Fruits de Mer 
Lobster, Scallop, and Shrimp, Lobster-Vegetable Risotto, Lobster Broth 

Ashley Farms Muscovy Duck 
Espresso Seared, Chevre-Polenta Galette , Wilted Spinach, Cherry-Gran’Ma Pan Sauce 

Local Day Boat Grouper 
Chef’s Daily Preparation 

USDA Prime Steaks 
All steaks are USDA Prime Grade or above and we only use center cuts or barrel cuts, 

this increases our costs tremendously. This is the best money can buy! Our steaks rival NY Cities 
finest steakhouses. You will not be disappointed! 

8oz Filet Mignon 
12oz NY Strip 

16oz Dry Aged Bone-In NY Strip 
20oz Prime Rib Chop 

8oz Kobe Beef Filet Mignon 
44oz Hand Carved Porterhouse for Two 

All Steaks Accompanied with Roasted Garlic Mashed Potatoes, and Grilled Asparagus 

 

Steak Accompaniments 
Gorgonzola Crust 
Foie Gras Butter 

Red Wine Demi Glace 
Aged Balsamic 

Herb Butter 
Au Poivre Style 

Sautéed Mushrooms 
 
 

Sides 
Wilted Organic Spinach 

Roasted Garlic Mashed potato 
Pomme-Truffle Puree 

Grilled Asparagus 
Truffle Mac & Cheese 

Haricot Vert 
Pomme-Dauphinois 

 

 
Consuming raw or undercooked foods may increase your risk of food borne illness. 

20% Gratuity added to parties of 6 or more. 
No Substitutions Please. 

 



 

Desserts 

Seasonal Crème Brulee 
Seasonal Garnish 

Chocolate Lava Cake 
Tahitian Vanilla Gelato 

Gelato or Sorbet 
Cookie Basket 

Chef’s Daily Creation 
Decadence of the Moment 

Artisan Cheese Plate 
Fruit Garnish and Carr Crackers 

After Dinner Drinks 

Remy Martin Louis XIII 
Remy Martin XO 

Remy Martin VSOP 
Hennessy VS 

Courvoisier VS 
Glenmorangie 18 

Macallan 12 
Glenfiddich 

Grand Marnier 
Ron Facapa Centenario 23 

Cordials 
Sambvca, Kahlua, Frangelica, Bailey’s, Disaronno, Chambord 

Ports 

Saddle Rock Old Vine Tawny 
Fonseca Bin 27 Ruby 

Sandeman Founders Reserve Ruby 
Warre’s “King’s” Tawny 

Sandeman 20 Year Tawny 
Sandeman “Vao” Vintage 2000 

Sandeman 40 Year Tawny 
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