
 

~ 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
SpiCy SauCe diaBlo, SalSa Verde, jalapeno, Fried lemon

ESCARGOTS BOURGUIGNONNE
Burgundy Butter and puFF paStry

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

STEAMED P.E.I. MUSSELS
Butter, thyme, garliC, lemon, White Wine

CRISPY ROCK SHRIMP TEMPURA
SpiCy diaBlo glaze, aVoCado aioli

FRESH SEAFOOD

BLACKENED PACIFIC COD TACOS
remoulade, CaBBage SlaW, piCo de gallo

NEW ENGLAND STYLE LOBSTER ROLL
maine loBSter, tarragon & lemon aioli

SOUTHWESTERN SALMON SANDWICH
aVoCado Spread, piCo de gallo, White Cheddar, SpinaCh

CRAWFISH FLORENTINE PASTA
muShroomS, SpinaCh, parmeSan Cream SauCe

LOBSTER QUESADILLA
piCo de gallo, aVoCado Crema

CHESAPEAKE BAY CRAB CLUB
BaCon, lettuCe, tomato, remoulade

CHICKEN FRIED LOBSTER
houSe-made hot SauCe, truFFle honey 

White Cheddar gritS

MARINATED MAHI MAHI SANDWICH
SeSame ginger aioli, aSian SlaW

PRIME STEAKHOUSE CUTS
USDA CERTIFIED PRIME BEEF

6 OZ. CENTER-CUT FILET MIGNON

PAN-ROASTED CHICKEN CHOP

10 OZ. CENTER-CUT FILET MIGNON

16 OZ. 44 FARMS ALL NATURAL NY STRIP

22 OZ. 44 FARMS ALL NATURAL RIBEYE

SIMPLY PREPARED
BRUSHED WITH LEMON BUTTER

BAY OF FUNDY SALMON

WILD CAUGHT ALASKA HALIBUT

WILD NEW ZEALAND TRUMPETER BASS

JUMBO NEW BEDFORD SEA SCALLOPS

HOOK & LINE COSTA RICA SWORDFISH

PALACIOS, TX REDFISH

WILD HAWAIIAN AHI TUNA

WILD PANAMA MAHI MAHI

LIVE MAINE LOBSTER 1-1/4#

ENRICHMENTS

SAUTEED MAINE LOBSTER

"BLACK & BLEU"

"DYNAMITE"

5 OZ  MAINE LOBSTER TAIL

GRILLED JUMBO SHRIMP

JUMBO NANTUCKET SEA SCALLOPS

SIDES

TRUFFLE WHIPPED POTATOES

GRILLED ASPARAGUS

HASHED BROWNS
a'la oCeanaire – add

SAUTEED SPINACH

CREAMED CORN

LOBSTER MAC & CHEESE
Smoked BaCon, loBSter, gouda & Cheddar

PAN ROASTED SHISHITO PEPPERS
thai BaSil ponzu, jalapeno

STEAMED BROCCOLINI
White truFFle oil, parmeSan

CHEF’S SPECIALTIES

SIMPLY GRILLED BAY OF FUNDY SALMON
grilled aSparaguS, truFFle Whipped potatoeS

LAKEWOOD LAGER BEER BATTERED FISH & CHIPS
houSe-made tartar SauCe, ketChup, malt Vinegar

THE OCEANAIRE BURGER
louiS dreSSing, BaCon, lettuCe, tomato, Cheddar CheeSe

CHESAPEAKE BAY STYLE CRAB CAKES
Creamy muStard mayo

CLASSIC SHRIMP LOUIE SALAD
hard Boiled egg, tomato

THE “S.S.” OCEANAIRE COBB SALAD
grilled Shrimp, grilled jumBo SCallop

PREMIUM ALASKA RED KING CRAB
SerVed With draWn Butter

BLACKENED SHRIMP PASTA
Creamy Creole remoulade SauCe, angel hair paSta

CULINARY TEAM

EXECUTIVE CHEF - CHRISTIAN STEWART
EXECUTIVE SOUS CHEF - J. P. SHANKS

SOUS CHEF - RYAN SIMPSON

SOUPS & SALADS

NEW ENGLAND CLAM CHOWDER

TRADITIONAL SEAFOOD GUMBO
Shrimp, CraWFiSh, CraB ClaW, andouille SauSage

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

BURRATA & HEIRLOOM TOMATO CAPRESE
BalSamiC Vinaigrette, FreSh BaSil

THAI CALAMARI SALAD
aSian SlaW, SWeet Chili Vinaigrette

OADA 5/10/2019

JUMBO SHRIMP COCKTAIL

COLOSSAL CRABMEAT COCKTAIL

CHEF SELECT OYSTERS KING CRAB LEGS

MAINE | 1/4 LB LOBSTER COCKTAIL

SNOW CRAB CLAWS COCKTAIL (5)

OYSTER BAR
*GLACIER BAY — P.E.I.

*BLACK POINT — P.E.I.

*SEX ON THE BAY — MASSACHUSETTS

*BARNSTABLE — MASSACHUSETTS

*RIPTIDE — MASSACHUSETTS

*BROOKSVILLE — MASSACHUSETTS

*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.


