
 
 

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of food-borne illness, especially if you have certain medical conditions 

Please note - a 20% service charge is added to all checks 

  
BEGINNINGS 

 
FRESH CEVICHE - CHEF'S CHOICE 

23 
 

FRESH OYSTERS - CHEF'S CHOICE 
classic mignonette, cocktail sauce, horseradish 

6 for 24 and 12 for 46 
 

SAUTÉED GARLIC SHRIMP 
charred broccolini, romesco sauce 

parmesan reggiano 
23 
 

TUNA TARTAR 
fresh ginger, soy, scallion, pickled red onion 

wasabi-miso aioli, fried wontons 
22 
 

LEMON HERB LUMP CRAB CAKE 
pickled red radish, shishito peppers 

classic remoulade sauce 
22 
 

LOCAL LETTUCES 
Sugar Brown Farm greens, red radishes, 

white balsamic vinaigrette 
17 

RED & GOLDEN BEET ESCABECHE 
whipped feta, watermelon radish 

toasted cumin, beet jus 
sweet onion marmalade 

local Sugar Brown Farm lettuces 
18 
 

ARTISINAL CHEESE PLATE 
selection of three, dried fruit 

fig jam, crostini 
23 

 
CLASSIC GRUYÈRE & AGED GOUDA FONDUE 

toasted focaccia, crudité, chili flakes 
sweet & salty roasted almonds 

21 
 

GARLIC BREAD 
toasted petite baguette, fresh garlic butter 

dusted with parmesan cheese 
9 
 

WARM HERBED FOCACCIA 
extra virgin olive oil 

9 
 

 
CONTINUATIONS 

 
PAN SEARED DIVER SCALLOPS 
cauliflower purée, crispy pancetta 

roasted butternut squash 
candied-ginger gremolata 

47 
 

OVEN ROASTED BONELESS BRANZINO 
eggplant & toasted almond caponata 

saffron rice, local arugula, extra virgin olive oil 
48 
 

QUINOA CRUSTED NORWEGIAN SALMON 
wilted fresh spinach 

shiitake & oyster mushrooms 
spicy aji amarillo-orange miso beurre blanc 

42 
 

OCEANA BOUILLABAISSE 
garlic shrimp, little-neck clams, dutch mussels, 

market fish, half lobster tail 
tomato-saffron broth 

68 
 

NEW ZEALAND VEAL CHOP 
16 ounces 

creamed spinach, herbed polenta 
rosemary port wine reduction 

56 
 

NEW ZEALAND GRASS-FED FILET MIGNON 
8 ounces, pan roasted, haricots verts 
roasted tri-color fingerling potatoes 

black & pink peppercorn sauce 
58 
 

GRILLED BLACK ANGUS RIBEYE 
fresh herb marinated, 16 ounces 

potato gratin, grape tomato confit 
béarnaise butter 

58 
 

ROASTED CAULIFLOWER STEAK OR TOFU  
(Vegan & Vegetarian) 

farro, root vegetables, confit tomato 
32 

 


