
 

~ 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
Charred Tomato Salsa

ESCARGOTS BOURGUIGNONNE
Burgundy Butter And Puff Pastry

GRILLED OYSTERS ROCK
Spinach Persillade, Nueske's Bacon, Parmesan

STEAMED P.E.I. MUSSELS
Andouille, Cherry Tomatoes, White Wine

CHAR BROILED OCTOPUS
Green Papaya, Jicama, Cashews, Thai Basil, Lime 

SPICY TEMPURA ROCK SHRIMP
Diablo Chili Glaze, Cilantro Aioli

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

PREMIUM ALASKA RED KING CRAB
Dutch Harbor Alaska 

Served With Drawn Butter

WHOLE ROASTED GREEK BRANZINO
Mediterranean Vinaigrette

PRIME STEAKHOUSE CUTS
USDA CERTIFIED PRIME BEEF

6 OZ. CENTER-CUT FILET MIGNON

22 OZ. BONE IN PRIME RIBEYE

PAN-ROASTED CHICKEN CHOP

10 OZ. CENTER-CUT FILET MIGNON

16 OZ. PRIME NEW YORK STRIP

SIMPLY PREPARED
BRUSHED WITH LEMON BUTTER

NEW ZEALAND BLUENOSE BASS

PANAMA MAHI MAHI

ECUADOR SWORDFISH

"MSC" CERTIFIED CHILE SEA BASS

SCOTTISH SALMON

JUMBO MAINE SCALLOPS

LIVE MAINE LOBSTER

ENRICHMENTS

ANGRY

LUMP BLUE CRAB

JUMBO AFRICA PRAWN

LUMP BLUE CRAB, CAPER "LOUIS"

5 OZ. CANADA LOBSTER TAIL

SIDES

TRUFFLE WHIPPED POTATOES

GRILLED ASPARAGUS

HASHED BROWNS
A'la Oceanaire – add

LOBSTER MAC & CHEESE

SAUTÉED SPINACH

CREAM CORN

SAUTÉED BRUSSELS SPROUTS
Bacon, Onions, Cider Vinegar Reduction

NUESKE'S SLAB BACON STEAK
Warm Maple Glaze

SWEET POTATO FRIES
Cinnamon Butter

CHEF’S SPECIALTIES

SEARED PANAMA MAHI MAHI
Fingerling Potatoes, Haricot Verts, Cherry Tomatoes                            

Hot Bacon Vinaigrette   

GRILLED SCOTTISH SALMON
Cantonese Vegetables, Udon Noodles, Passion Fruit-Miso

SEARED JUMBO MAINE SCALLOPS
Mushroom Risotto, Grilled Asparagus, Short Rib Demi

SESAME SEARED AHI TUNA
Wasabi, Soy, Pickled Ginger, Wakame Seaweed Salad

GRILLED ECUADOR SWORDFISH
Parmesan Polenta, Swiss Chard, Pancetta Butter

TRUE DOVER SOLE
à la Meunière

SEARED NEW ZEALAND BLUENOSE BASS
French Green Lentils, Haricot Verts, Shiitake, Roasted Garlic Aioli

CULINARY TEAM

EXECUTIVE CHEF - JOSEPH PASTORE

EXECUTIVE SOUS CHEF - MANUEL SOLANO

SOUS CHEF - GORDON FORESTER

SOUPS & SALADS

NEW ENGLAND CLAM CHOWDER

LOBSTER BISQUE
Garnished With Lobster & Chives

CHOPPED HOUSE GREEN SALAD
Oceanaire Vinaigrette

CAESAR SALAD
Housemade Croutons, Shaved Parmesan

ICEBERG LETTUCE WEDGE
Bacon, Tomato, Blue Cheese Dressing

TOMATO & MOZZARELLA SALAD
Heirloom Tomatoes, Buffalo Mozzarella, Basil 

RED & GOLD BEET SALAD
Goat Cheese, Watercress, Walnuts, Honey-Ginger Vinaigrette

OAWA 1/18/2019

JUMBO SHRIMP COCKTAIL

COLOSSAL CRABMEAT COCKTAIL

*CHEF SELECT OYSTERS 1 OZ. OSETRA CAVIAR

KING CRAB LEGS

MAINE | 1/4 LB LOBSTER COCKTAIL

OYSTER BAR
*TOTTEN INLET — WASHINGTON

*RASPBERRY POINT — P.E.I.
*SUNBERRY POINT — P.E.I.

*OCEANAIRE SALTS — MASSACHUSETTS

*WELLFLEET — MASSACHUSETTS
*DUXBURY — MASSACHUSETTS

*WILD GOOSE — RHODE ISLAND

*BATTLE CREEK — VIRGINIA
*SEA STONE — VIRGINIA

*WAR SHORE — VIRGINIA
*CANNON COVE — VIRGINIA

*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.


