
 

~ THE RAW BAR ~
GRAND SHELLFISH TOWER A LA CARTE MKT

A CUSTOM PLATTER FEATURING OUR RAW BAR OFFERINGS

APPETIZERS

SHRIMP & GRITS
Cajun Butter SauCe

*SPICY TUNA POKE
CriSpy WontonS, WaSaBi emulSion

CHESAPEAKE BAY STYLE CRAB CAKE
Creamy muStard mayonnaiSe

BUTTERMILK FRIED CALAMARI
lemon aioli

ESCARGOTS BOURGUIGNONNE
Burgundy Butter and puff paStry

GRILLED OYSTERS ROCK
SpinaCh perSillade, nueSke'S BaCon, parmeSan

CRISPY PORTUGUESE OCTOPUS
CriSpy fingerling potatoeS, Smoked Chile aioli, Cilantro

CLAMS CASINO
top neCk ClamS, apple Wood BaCon, CaSino Butter

PAN SEARED FOIE GRAS
BrioChe toaSt, pineapple & BlueBerry preServeS, paSSion fruit 

Caviar, red Wine glaze

SPICY TEMPURA ROCK SHRIMP
diaBlo Chile glaze, avoCado aoili

FRESH SEAFOOD

CHICKEN FRIED LOBSTER
truffled honey, CheeSy gritS, hot SauCe

CHESAPEAKE BAY STYLE CRAB CAKES
Creamy muStard mayonnaiSe

JUMBO SHRIMP SCAMPI
tomatoeS, garliC Butter, angel hair paSta

SHELLFISH MIXED GRILL
5 oz. loBSter tail, jumBo SCallopS, Shrimp, aSparaguS

GRILLED FILET MIGNON AND SHRIMP
parmeSan garliC Butter

PREMIUM ALASKA RED KING CRAB
dutCh harBor alaSka 

Served With draWn Butter

ICELANDIC COD  'FLORENTINE'
CraBmeat, Shrimp & SpinaCh Stuffing, aSparaguS

WHOLE 'TABLESIDE' DOVER SOLE
truffle Whipped potatoeS, grilled aSparaguS, Caper Burre BlanC 

PRIME STEAKHOUSE CUTS
USDA CERTIFIED PRIME BEEF

6 OZ. CENTER-CUT FILET MIGNON

10 OZ. CENTER-CUT FILET MIGNON

22 OZ. BONE IN PRIME RIBEYE

16 OZ. PRIME NEW YORK STRIP STEAK

12 OZ. ORGANIC CHICKEN CHOP

SIMPLY PREPARED
BRUSHED WITH LEMON BUTTER

YELLOWFIN AHI TUNA

ICELANDIC COD

FAROE ISLANDS SALMON

NEW BEDFORD JUMBO DIVER SCALLOPS

RHODE ISLAND MONKFISH

WILD ALASKA HALIBUT

8 OZ. LOBSTER TAIL

1 1/4 LB. LIVE MAINE LOBSTER

ENRICHMENTS

ADD BLACKENING SPICE

ADD “BLACK & BLEU"

ADD CRAB 'DYNAMITE' TOPPING

ADD SCALLOPS

SIDES

TRUFFLE WHIPPED POTATOES

GRILLED ASPARAGUS

MAPLE BOURBON GLAZED BACON STEAK

TRUFFLE FRIES

CRISPY BRUSSEL SPROUTS
Winter SpiCe, Creole remoulade

SWEET POTATO TIPSY
Whipped SWeet potato, golden raiSinS, peCanS

LOBSTER MAC'N'CHEESE FOR TWO
velvety CheeSe SauCe rotini paSta, parmeSan panko BreadCrumBS 

CHEF’S SPECIALTIES

SESAME CRUSTED AHI TUNA
Wakame SeaWeed, piCkled ginger, Soy, WaSaBi emulSion

FAROE ISLANDS SALMON 'BLACK & BLEU'
BlaCkened SpiCe, Bleu CheeSe Butter, Carmelized onion

PAN SEARED ICELANDIC COD
Shaved fennel, tomatoeS, panCetta, Corn, Clam Broth

WHOLE FRIED RED SNAPPER
Wild riCe With kamut, Burnt lemon, yuzu vinaigrette, SCallionS, 

Cilantro  

PAN SEARED WILD ALASKAN HALIBUT
herB muShroom riSotto, Cherry tomatoeS, BaSil oil 

MISO GLAZED RHODE ISLAND MONKFISH
ramen noodleS, daShi Broth, BaBy Bok Choy, muSSelS

CULINARY TEAM

EXECUTIVE CHEF - ANDREW RIZKALLA

EXECUTIVE SOUS CHEF - QUIANO THOMPSON

SOUPS & SALADS

NEW ENGLAND CLAM CHOWDER

LOBSTER BISQUE
Sherry, Cream, tarragon

SEAFOOD CHOPPED SALAD
CraBmeat, Shrimp, feta CheeSe, greek vinaigrette

CHOPPED HOUSE GREEN SALAD
oCeanaire vinaigrette

CAESAR SALAD
houSemade CroutonS, Shaved parmeSan

ICEBERG LETTUCE WEDGE
BaCon, tomato, Blue CheeSe dreSSing

ARUGULA STRAWBERRY SALAD
Candied peCanS, goat CheeSe, yuzu vinaigrette, golden raiSinS

HEIRLOOM TOMATO & BURRATA CHEESE SALAD
dijon BalSamiC vinaigrette

OAHK 1/18/2019

JUMBO SHRIMP COCKTAIL

*CEVICHE MIXTO

COLOSSAL CRABMEAT COCKTAIL
CHEF SELECT OYSTERS

1.5 OZ. AMERICAN PADDLEFISH CAVIAR   65

SMOKED SALMON & KALAMATA TOAST

1/2 LOBSTER COCKTAIL

SUSHI GRADE AHI TUNA CRUDO

OYSTER BAR
*GLACIER POINT — ALASKA

*KUMAMOTO — CALIFORNIA

*RASPBERRY POINT — P.E.I.

*OCEANAIRE SALT — CAPE COD

*WELLFLEET — CAPE COD

*HOLLYWOOD — MARYLAND

*BLUE POINT — LONG ISLAND

*DELAWARE BAY — NEW JERSEY

*TOP NECK CLAMS — LONG ISLAND

*Denotes items served raw or undercooked or may contain raw or undercooked ingredients. Consuming raw or undercooked meat, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

 
Oceanaire is Wholly owned by Landry's Inc.


