SOUPS

Clam Chowder | Chopped Clams / Diced Potatoss / Bacon
Celery / Thyme / Cream

Gumbo / Shrimp / Andouille Sausage / Chicken | Rice

SALADS

Iceberg Wedge / Blue Cheese / Cherry Tomatoes / Bacon
Blue Cheese Dressing

OCEAN BLUE

Ocean Blue is a dining concept created out of our dedication to sourcing the
freshest seafood and quality ingredients a chef can buy. Every item here has been
handpicked to bring something unique to your dining experience.

Roasted Beets / Tri-Color Beets / Fresh Goat Cheese Cream

Truffle Dressing 559
Mesclun Mixed Greens / Buttemut Squash | Pecans |
Cranberries / Com / Shemry Vinaigrette sass
APPETIZERS
Jumbo Shrimp Cocktail / Citrus Cocklal Sauce
SAVOR A ROSE Ahi Tuna and Avocado Tower / Pomegranate Soy Sauce =%
Nicolas Feuillatie NV Champagne, France GL $28.85 / BL $79.00 Hamachi Ceviche* / Pacific Yellowlail / Lime Juice / Red Onions /
Fresno Chili/ Plantain Chips s
‘Santa Alba Valle de Curico, Chile GL $7.65 / BL $26.00 3
Jumbo Lump Crab Cake [ Tartar Sauce / Lemon s
Hampton Water “by Bon Jovi® Langusdoc, France GL$17.65 / BL §49.00 i
Blazing Shrimp / Crispy Shrimp / Spicy Chili Lime Mayonnaise. 7%
BEME Gérard Bertrand Lang: Roussilion, France BL $20.00 i
Sautéed Calamari / Garlic Lemon White Wine Sauce $6.99
Prét & Boire Rosé by Heidi P. Barrett Napa Vallay, Caifornia BL $68 00 3
Pan-Seared Scallops* / Caramelized Pork Belly / Anise Spiced Soy Glaze s
Flatbread / Taleggio Cheese / Caramelized Onion / Prosciutto / Anuiguia SN
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MAINS
Grilled Fresh Fish FROM THE LAND sarved with o chorcs of tws sides
Served with Roasted Provengale Tomat:
rengale Tomato, Lemon, your choice of Signature Sauce. Served with & choice of two sides. Surf and Turf® / Premium Black Angus Petit Filet Mignon 5oz |
Cold- Waler Lobster Tail $31.%9
Fresh Fish* s ($9.98 Dining Package Upcharge!
Black Sea Bass s T:::;e:“’m Premium Black Angus Boz. Filet Mignon® | Creamy Peppercom Sauce $24.99
Atlantic Salmon $18.99 Garlic Herb Butter Chicken Breast 'Cordon Bleu' | Emmental Cheese / Smoked Ham /
Branzino $18.99 Tartar Sauce Dijon Mustard Sauce 31599
Red Grouper $23.99 Chimichurri Add Cold-Water Lobster Tail to any Entrée s10.99
Mango Peach Chutney
SEAFOOD SPECIALTIES 2IbES
3299 each
s
sian Style Snapper* / Soy Ginger Lime Broth / Asian Vegelables $24.99 Steak Fries Coleslaw
Cold-Water Lobster /1 ' Ibs / Steamed or Grilled / Drawn Butter $24.99 Steamed Jasmine Rice Quinoa and Kale Tabbouleh Salad
; (59.99 Dining Package Upcharge) Medie
Seafood Linguini* / Shellfish Cream / Shrimp / Scallops / Mushrooms / Cherry Tomatoes / Botoas S1Ciai e
Anugula $15.99
PE.I. Mussels Bianco / Garlic / White Wine / Garlic Toast / French Fries $15.99
Cioppino” / Lobster / Shrimp / Scallops / Clams / Mussels in Tomato Lobster Broth /
Rustic Baguette $21.89
PREMIUM SIDES 5363 eacn

Fisherman’s Platter* / Catch of the Day / Shrmp / Calamari / Scallops / Fries /

Coleslaw / Remoulade $17.99 Brussel Sprouts / Bacon

Beer Battered Fish and Chips® / Steak Fries / Coleslaw / Tartar Sauce / Malt Vinegar ~ $15.99 Lobkeniac and Chees
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