
 

   

 

 
 
 
 
 
Focaccia, olive oil • 10 
Olives, coriander, fennel, chili • 9 
Giardiniera pickles, cauliflower, carrot, shallot, fennel, chili • 9 
Jimmy nardello peppers, charred onion salmoriglio, sea salt, olive oil • 15 
Burrata, smoked cherries, basil, lemon zest, olive oil • 18 
 
Arancini, spring onion risotto, smoked arrabbiata, parmesan • 20 
“Kraken” fritti, chili pepper, lemon aioli* • 21 
Ecolibrium heirloom tomatoes, basil, grilled peaches marinated mozzarella • 20 
Shaved fennel, crushed olive, parmesan, olive oil, lemon • 16 
Caesar, gem lettuce, pecorino, anchovy, black pepper, olive oil • 18 
  
Lasagna, fennel cream, grilled zucchini, herbed ricotta, parmesan • 24 
Chicken cacciatore, red wine vinegar, braised greens, toast, lemon aioli* • 29 
Hama Hama clams, pancetta, grilled corn, basil butter, pangrattato • 32 
Roasted halibut, grilled garlic scapes, white wine, confit green garlic • 40 
 

PIZZA • 25 each 
Margherita, tomato, fresh mozzarella, fresh basil 
Sausage, tomato, pecorino, mozzarella, preserved lemon, chili flake 
Squash blossoms, sausage, garlic crème fraiche, pecorino, black pepper  
Pepperoni, tomato, mozzarella, oregano 
Yukon potato, mozzarella, calabrian chili, lemon, garlic crème fraiche 
Pesto chevre, sungold cherry tomato jam, basil, pecorino • 32 
 
Add Anchovies • 5 / Calabrian chilies/oil • 4 / Pecorino • 2 
Olive tapenade • 4 / Artichoke conserva • 4 / Prosciutto • 10  
 
Sea Creatures happily sources grain from Cairnspring Mills & Small’s Family 
Farm. 
 
Willmott’s Ghost has added a 22% service charge to all dine in checks that is 
retained (100%) by the house. Gratuities are not expected, and any that are left are 
split amongst hourly employees only. We value your feedback and questions, please 
reach out to info@eatseacreatures.com. 
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COCKTAILS 
 
Specialino Spritz - Limoncello, Cappelletti, soda, prosecco • 16 
 
Absolem’s Spritz - basil infused gin, Cap Corse Blanc, prosecco, soda  • 16 
 
Sole Bacini - mezcal, Aperol, lime, peach • 18 
 
It’s Whiskey - Maker’s Mark, Campari, Erborista • 18 
 
Nuda e Famosa - mezcal, reposado tequila, lime, Strega, Cappelletti  • 18 
 
Vellato Isola - Planteray 5 year rum, lime, Cynar, Velvet Falernum* • 18 
 
Paper Boat - bourbon, Amaro Meletti, Aperol, citrus • 18 
 
Willmott’s Negroni  - London dry gin, Negroni Bitter, Cocchi Vermouth di Torino • 19 
 
La Donna del Lago – limoncello, gin, Suze, orange bitters • 16 
 
Aura Spritz non-alcoholic - Ghia Aperitivo, grapefruit, Zilch Sparkling Rosato • 14 
 
St Agrestis  non-alcoholic - phony negroni • 14 
 
 

 
BIRRA 
Rainier               Menabrea  
Lager, bottle 12oz (WA) • 6 Ambrata, bottle 11.2oz (IT) • 8 
 
Reuben’s Crickey Athletic Brewing Run Wild non-alcoholic  
IPA, can 12 oz (WA) • 8 IPA, can 12oz • 8 
 
NON-ALCOHOLIC 
Iced tea • 6 Limonata, Aranciata • 7 
Arnold palmer • 8 Lemonade • 7 
Diet Coke • 6 Coke • 6 
 
*contains nuts 



 

   

 

 


