FOR THE TABLE

OYSTERS WILMINGTON 19

fried oysters | country ham | creamed leaks
bearnaise

HALF SHELL NC OYSTERS * 19

ginger peach mignonette | lemon | fried saltines

PIMENTO & PICKLES V 15

STEAM pimento cheese | house B&B pickles
pickled peaches | fresno jam | fried plantains
grilled baguette

CHARCUTERIE & CHEESE MP

house pickled peaches | stone ground mustard
marinated olives | house jam | candied walnuts
grilled baguette

CHEESE SELECTIONS ONLY MP

CHIMICHURRI SHRIMP 18

avocado | cucumber salad | fried saltines

HAND-CUT GARLIC & HERB FRIES \ ¢ 11

roasted garlic oil | parmesan thyme crumble
coarse sea salt | green garlic aioli

DRUNKEN MUSSELS 18

dry hard cider | thyme oil | shallot | parsley
grilled baguette

CRISPY BRUSSEL SPROUTS V¢ 13

fresno jam | NC white balsamic | toasted sesame
chive

SOUP

BLUE CRAB & CORN CHOWDER 9|11

lump crab | sweet corn | bacon | house hush puppy

p
ROASTED RED PEPPER BISQUE \ 8|10
smoked gouda | thyme oil

FROM THE FIELD

RIVERSIDE CAESAR 13
romaine hearts | shaved parmesan | fried capers
garlic crouton | cracked black pepper

PICKLED PEACH V¢ 16
mixed greens | arugula | shaved red onion | feta
crumbled pistachio | white balsamic vinaigrette
honey drizzle

CHOPPED ANTIPASTO 19

crisp greens | Genoa salami | country ham
marinated olives | cucumber | tomato | parmesan
garlic crouton | rosemary vinaigrette

ADDITIONS
grilled chicken 8 [salmon 11 [shrimp 11 |lump crab cake 15

V denotes items that are vegetarian \ denotes items that are vegan

STEAM

RESTAURANT () BAR

FRESH AMERICAN CUISINE

FROM THE SEA

X
COASTAL CATCH °©
honey sweet corn puree | charred broccolini
pineapple & radish salsa | crispy chickpeas

MP

HERB CRUSTED SALMON" ¢

lemon herb risotto | peppered asparagus
toasted coconut | blood orange gastrique

BLACKENED SEAFOOD PASTA

diver scallops | NC shrimp | lump crab | pappardelle
garlic white wine cream | shaved parmesan

grilled baguette

SEA SALT GRILLED SHRIMP ¢

sweet corn & jalapeno succotash | chimichurri
crumbled cotija | fried plantains

LUMP BLUE CRABCAKES

honey sweet corn puree | peppered asparagus
cucumber salad | lemon dill aioli

CAST IRON DIVER SCALLOPS

lemon herb risotto | sugar snap peas
pineapple & radish salsa | truffled pea oil

LAND LOVERS

BUTCHER'S CUT * ¢F

green garlic compound butter | smoked pomme puree
peppered asparagus | frizzled leeks

TUSCAN PAPPARDELLE PASTA V
artichoke | asparagus | local mushroom | brown butter
mascarpone | toasted hazelnuts | grilled baguette

grilled chicken 8 |salmon 11 | shrimp 11 |lump crab cake 15

WHISKEY SHOYU BRAISED SHORT RIB

smoked gouda grits | caramelized brussels sprouts
toasted sesame | scallion curls

STEAM BURGER BURGER

two 1/41b smashed patties | American cheese
house B&B pickles | white onion | STEAM secret sauce
Apple Annie’s everything brioche bun | hand cut fries

ADD BACON 2

FARMERS MARKET V¢

smoked pomme puree | charred broccolini
crispy brussels & snap pea salad | crispy chickpeas
blood orange gastrique

SHORT RIB GRILLED CHEESE

braised short rib | STEAM pimento cheese
smoked bacon | fresno jam | local tomato
roasted red pepper bisque

PARMESAN & HERB CRUSTED CHICKEN

smoked pomme puree | charred broccolini
sweet pepper gremolata

G¥ denotes items that do not contain gluten, but may NOT be GLUTEN FREE

*Asterisk denotes items that may contain raw ingredients or can be cooked to order.
Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.

We use cleaned and sanitized oyster shells to serve cooked oysters
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