
ON THE BEACH

BREAKFAST

MENU

FROM THE GRIDDLE

*All Served With Maple Syrup, Butter, and Whipped Cream

Buttermilk Pancakes - 13
Blueberry or Banana Pancakes - 15
Golden Waffles - 14
Sebastians Rum French Toast - 14 
With Homemade Strawberry Sauce

EGGS

Eggs Your Way - 14
Two Eggs Any Style, Ham, Bacon, Or Sausage, 
Breakfast Potatoes, and Toast 

Classic Eggs Benedict - 19
Choice of Ham, Bacon, or Char-Grilled Veggies

Smoked Salmon Eggs Benedict - 25
Classic English Breakfast - 22
Two Eggs Any Style, Sausage, Bacon, Tomato,
Mushrooms, Beans, and Toast

SANDWICHES & BAGELS

LOADED SMOKED SALMON BAGEL - 18
Cream Cheese, Tomato, Red Onion, and Capers 

Egg And Cheese Sandwich - 8
Served on Toast or Brioche Bun
Add Bacon, Ham, or Sausage - $2
Add Lettuce and Tomato - $1

Egg Salad Sandwich - 9
With Lettuce, Tomato, on a Brioche Bun

Lite Fare

Continental Breakfast - 10
Fresh Fruit, Two Pastries, and Coffee, Tea, or Juice

Greek Yogurt With Granola - 10
With Fresh Berries and Organic Honey

Salt Fish And Johnny Cakes - 16

BREAKFAST SIDES

Bacon, Ham, or Sausage - 5
Egg Any Style -4
Breakfast Potatoes - 5
Fresh Fruit - 5
English Muffin - 1
White or Wheat Toast - 1
Smoked Salmon - 8

FROM THE BEAN

Hot Coffee - 4
Americano - 5
Cappucino - 6

SUNRISE COCKTAILS

Mimosa -  9 l Pitcher 25
Orange of Passion Fruit

Bloody Mary - 9 l Pitcher 25

Irish Coffee - 9
Espresso Martini - 11

Sebastians Rum Punch - 9

OTHER BEVERAGES

Green Smoothie - 8.50
Fresh Squeezed Juice - 6.50
Orange or Passion Fruit

Tea - 2

Milk  - 4
Chocolate Milk - 4.50
Juice - 3.50
Apple, Cranberry, Grapefruit, Guava, 
Passion Fruit, Pineapple, or TomatoPASTRIES - 4

Croissant, Pan Au Chocolat, Blueberry Muffin,
Banana Bread, Bagel, Buttermilk Biscuit

BUILD YOUR OWN OMELETTE - 14

Choice of Three Fillings
Served With Home Fries and Toast
Veggies
Onions, Peppers, Spinach, Mushrooms,
Broccoli, Tomato

Cheeses
Swiss, Brie, American, Cheddar

Meats
Bacon, Ham, or Sausage

Add More: Veggies $1, Cheese $1, Meat $2
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Cold Brew - 6
Espresso - 3.50 l  Tall 6
Frappucino - 7.50



ON THE BEACH

LUNCH

MENU

SMALL BITES

Sebastian’s Famous Wings  - 15
Choice of BBQ, Jamaican Jerk, or Dry

Fried Pork Dumplings - 14
With Sweet Chili Sauce

Fish Fingers - 16
Local Caught Fish  with a Pickle Aioli

Coconut Shrimp - 15
With Sweet Chili Sauce

Fried Calamari - 16
With Spicy Garlic Sauce

Mussels in White Wine Sauce - 22
Served with Toasted Baguette

Fresh Ceviche of the Day - 18
Served with Tortilla Chips

SANDWICHES & WRAPS

Served with choice Fries or a side salad

Apple Bay Burger - 22
Handmade Angus Beef Patty, Organic Lettuce, 
Tomato, Red Onion, Bacon Jam, Cheddar 
Cheese and Garlic Aioli
Add Egg over Easy $3

Crispy Chicken Sandwich - 19
Organic Lettuce, Slaw, and Pickle Aioli on a 
Brioche Roll
Add Bacon $3

Sweet Sally Burger - 18
Veggie Patty (Sweet Potato, Bean, Quinoa, 
Herbs) topped with Spinach and Avocado

Jerk Chicken Wrap - 18
Seasoned Chicken wrapped in a Spinach Tortilla 
with tomatoes, Black Beans, Local greens and 
Mango Chutney

Chicken Caesar Wrap - 18
Grilled Chicken, Local Greens, Caesar Dressing

Fresh Fish Sandwich - 22
Local Caught Fish Filet, Organic Lettuce, 
Tomato, Pickle Aioli

Chicken Roti 20 | Veggie Roti - 16
With Mango Chutney and Side Salad

ENTREES

Honey Stung Chicken - 22
Served with Hand Cut Fries

BBQ Chicken - 22
1/4 Chicken, Seasoned and Grilled. Choice of 
Side

Elaine’s Dry Rubbed BBQ Ribs - 24
½ Rack, Slow-Cooked with Elaine’s Secret Dry 
Rub. Choice of Side

Pan Seared Salmon - 35
Served with Veggies, Creamy Dill Sauce. Choice 
of Side

Fresh Local Fish - 28
Served with Veggies, Creole Sauce or Lemon 
Butter Sauce. Choice of Side

SIDES

Hand Cut Fries

Hand Cut Truffle Fries +3
Rice and Peas
Mashed Potatoes
Mixed Vegetables
Fried Sweet Plantains
Cole Slaw

SALADS

Add Chicken $6, Shrimp $8, Fresh Fish $8

Organic Garden Salad - 12
With Citronette Dressing

Caesar Salad - 14
Homemade Caesar Dressing, Parmagiano Cheese, 
Croutons

Quinoa Salad - 17
Quinoa mixed with Organic Lettuce, Vegetables, 
and a Lime Ginger Vinaigrette
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