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F R E S H  T O D A Y   

 
The Grand Shellfish Platter  

A TOW ERING SAMPLER OF CHILLED SHRIMP,   
CRAB,  LOBSTER AND FRESH OYSTERS 

 FROM OUR FRESH SHELLFISH BAR 

 

Oyster Bar 
E F FI N G HA M -  B RI T I S H CO L UM BI A  
S U N H OL LOW  -  W AS HI N G TON   
H U N T E R P O I NT  -  W AS HI N G TO N  
H O O D CA N AL  -  W AS HI N G TON   
NE TA RTS BA Y -  O RE GO N  
M A L P E Q U E  -  P . E . I .   
S U M M E R  S I D E  -  P .  E .  I .   
W ELL F LE E T -  P . E . I   
S A L U T A TI O N C O V E  -  P . E . I .   
B L UE POI N T  -  C O N N E CT I C UT   

 
 

Simply Grilled or Broiled 
 

GRAND BANKS SOLE  
SOUTH CAROLINA DAYBOAT BLACK GROUPER  

                                                             COPPER RIVER IVORY KING SALMON  
                                                             DAYBOAT HARPOONED SWORDFISH  
                                                                         16 OZ HALIBUT T-BONE  
  

 
Appetizers  

  
F R I E D C AL A MA RI  
L e mo n  Bas i l  A i o l i  
 
E S CA R GO T BO U R GOG N E  
 
CL A MS CASI NO  
 
S H RI M P S  D E  J O N G HE  
 
J U MB O L U M P C R A B ME A T CO C K TAI L  
 
O YS T E RS R OC K E FE LL E R  
 
CHE SA PE AK E B A Y S T YLE  JUMB O L U MP CRA B CA KE  
 
J U MB O S H RI MP  C O CK T AI L  
 
S T E A M E D D UX B U R Y M U S S E L S  
 T ha i  Re d  Cu r r y  B r o t h  
 
SMOKED FISH PLATTER 
Mahi-Mah i ,  Salmon,  Trout  wi th  Horseradish Crème 
 
MARINATED WHITE ANCHOVIES  
Baby Green Salad,  Whi te  Truf f le  Essence  
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Salads 

 
 
TOMATO AND RED ONION SALAD 
 
BLT SALAD  
But te rmi lk -Bacon Dress ing  
 
ICEBERG LETTUCE WEDGE 
Choice  o f  Dress ing  
 
SPINACH SALAD 
Hot  Bacon Dress ing  
 
CAESAR SALAD 
 
HOUSE SALAD 
Choice  o f  Dress ing  
 
LOCAL HEIRLOOM TOMATO SALAD 
Fresh Mozzare l la  and Bas i l  
 
 Specialties  

CIOPPINO 
F ish  &  She l l f i sh  S tew JUMBO SHRIMP SCAMPI  

Trad i t i ona l  Gar l i c  Bu t te r 
MAINE DIVER “DRY PACK JUMBO”  SEA SCALLOPS 
Smoked  Demi -G lace  and  Oys te r  Mushrooms COPPER RIVER IVORY K ING SALMON 

D i l l  Beur re  B lanc  
GRILLED LOUIS IANA TRIPLE TAIL  
Gr i l l ed  P ineapp le  and  Ja lapeño  Chutney BEER BATTERD F ISH  

Twice  Baked Po ta to ,  Ca jun  Tar ta r  Sauce 
COPPER RIVER SOCKEYE SALMON 
Bourbon Mo lasses  G laze  

ALASKAN K ING CRAB LEGS 
SESAME CRUSTED HAWAI IAN “B IGEYE”  TUNA 
Soy  Sauce ,  P i ck led  Ginger ,  Wasab i  

ALASKAN KING CRAB LOUIS SALAD 
CHESAPEAKE BAY STYLE JUMBO LUMP CRAB 
CAKES 
Musta rd  Mayonna ise 

FRIED FISHERMAN’S PLATTER 
Shrimp, Scal lops,  Oysters,  White Fish,  With 
Sal t  & Vinegar Matchst ick Fr ies 

STUFFED GRAND BANKS SOLE 
Crab ,  Rock  Shr imp ,  B r ie  Cheese and D i l l GRILLED “BLACK &  BLEU”  ATLANTIC 

SWORDFISH 
Sweet  On ion  Con f i t  and  Roque fo r t  Bu t te r   

S id e  Di sh e s 
 

O C EA NAI RE CO LE  S LAW  
 
JA S MI NE  R I CE  P IL A F  
 
C R E A ME D COR N  
 
S T EA ME D A SPA RAG U S  
H o l l a nd a i s e  Sau c e  
 
 F RE N C H G REE N BE A NS  
S h er r y  B ac o n  V i na ig re t t e  
 
R U S TI C  M AS HE D PO T A TO  
 
S EA  SA L T  &  V I NE GA R MA TCHS TI CK  FR IE S  
 
S T EA M E D B RO C C OLI  
B u t t e r  an d  Pa rm es an  
 
H A S HB R OW N P O TA T OE S  
A’la  Oceanai re  –   
 
F R I E D G RE E N TO M A TO E S  
S p ic y  Re d  Ch i l e  A io l i  
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Live Cold Water Lobsters! 
Fresh f rom the Tank 
2 lbs  &  UP.   
 
OCEANAIRE SURF & TURF 
10 oz.  F i le t  Mignon,   
1  1 /4  Lb.  Lobster  or  K ing Crab Leg  
 
MAKE YOUR LOBSTER “DIRTY” !  

 
 

Traditional Caviar Service  

A M E R I C A N  W H I T E  S T U R G E O N  C A V I A R  
Trad i t i ona l l y  Garn i shed  

 

 
Steakhouse Offerings 

 
18 OZ KC STRIP 
 
10 OZ.  FILET MIGNON 
 
GRILLED CHICKEN 
 
16 OZ. DOUBLE CUT PORK CHOP 
 
16 OZ.  BLACK ANGUS NEW YORK STRIP 
 
22 OZ COWBOY RIBEYE 

 
 

Soups & Salads 
 

NEW ENGLAND CLAM CHOWDER 
CUP - $4.95 
BOWL - $6.95 
 

Specialties 
 
 

CALIFORNIA RED KING SALMON OSCAR 
Pan-Roasted wi th Alaskan King Crab, Asparagus, and Hollandaise 
$29.95 
 

NEW ZEALAND BLUENOSE SEABASS -  $24 .95  
 
COSTA R ICAN DAYBOAT MAHI-MAHI  -  $19 .95  
 
B A LS A M IC- G L AZ E D F LOR ID A B L ACK G R OUP E R  
Sm ok ed  “ S p e c k ”  P r o s c i u t t o ,  M e l o n  C ou l i s ,  F i e l d  G r e e n s  
$ 2 8 . 9 5  
 

FLORIDA SUSHI-GRADE BLACK GROUPER -  $25 .95  
 
PAN-SEARED HAWAIIAN #1 BIGEYE TUNA 
Ocean  Sa l ad  and  P i c k l ed  G i nge r  w i t h  Se same  Soy  Sauce   
$34 .95  
G RI LL E D G U LF  O F M EX I C O P O MP A NO  
A n c h o  C h i l i  R u b  
$ 2 6 . 9 5  

 
“There is a risk associated with consuming raw oysters or any other raw protein.  If you have any chronic illness of the 

liver, stomach, blood, or have any immune disorder, you are at greater risk of illness from raw proteins, so you should eat 
them fully cooked.” 
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Desserts  

 
B AK E D A LA SKA  
 
T R I O  O F S O RB E T  
 
K E Y  L I ME  P I E  
 
D I X I E  C UP  
Ch oc o l a te ,  S t r a wb e r r y  o r  V an i l l a  
 
CO OKI ES  - N-  M IL K  
 
 C RÈ M E B R U LE E  
 
C A R A ME L  B RO W NI E  DE L UX E  
 
N EW  YO R K CHE ES E CA KE  

 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish & eggs may increase your risk of food bourn illness, 
especially if you have certain medical conditions. 

 
 


