
 

~ 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
marinara, BaSil peSto aioli

ESCARGOTS BOURGUIGNONNE
Burgundy Butter and puff paStry

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

*HAWAII AHI TUNA SASHIMI
Bok Choy, Watermelon radiSh, Charred lemon oil, WaSaBi 

toBiko, Soy SauCe

*GRILLED SPANISH OCTOPUS
loCal mouzin BroS. farm Corn puree, roaSted Corn 

tomatillo SalSa, Cilantro, pinto BeanS

CRISPY TEMPURA ROCK SHRIMP
diaBlo glaze, avoCado aioli, green onion

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

*GRILLED FILET MIGNON AND SHRIMP
parmeSan garliC Butter

PREMIUM ALASKA RED KING CRAB
dutCh harBor alaSka 

Served With draWn Butter

ALASKA KING CRAB PASTA
Squid ink paSta, SCallion Cream SauCe, parmeSan

PRIME STEAKHOUSE CUTS
USDA CERTIFIED PRIME BEEF

*6 OZ. CENTER-CUT FILET MIGNON

*10 OZ. CENTER-CUT FILET MIGNON

*16 OZ. PRIME NEW YORK STRIP STEAK

*BLUE CHEESE CRUSTED 16 OZ. PRIME STRIP

*22 OZ. BONE IN PRIME RIBEYE

*16 OZ. DOUBLE BONE IN PORK CHOP

*PAN-ROASTED CHICKEN CHOP

SIMPLY PREPARED
BRUSHED WITH LEMON BUTTER

*MAINE DIVER SCALLOPS

*WHOLE HOLLAND DOVER SOLE

*HAWAII AHI TUNA

*PACIFIC SABLEFISH

*WILD ALASKA KETA SALMON

*WILD ALASKA HALIBUT

*PACIFICO FARM MEXICO STRIPED BASS

LIVE COLD WATER LOBSTERS

ENRICHMENTS

"BLACK & BLEU"

DYNAMITE

ANGRY

5 OZ. COLD WATER LOBSTER TAIL

SAUTEED MAINE LOBSTER MEAT

SAUTEED GARLIC ROCK SHRIMP

SIDES

LOBSTER MAC & CHEESE

GRILLED ASPARAGUS

HASHED BROWNS
a'la oCeanaire – add

INDIANA GROWING PLACES FARM                                                 
MARINATED TOMATO

CREAM CORN

ROASTED CAULIFLOWER

HERB ROASTED REDSKIN POTATOES

ALASKA KING CRAB                                            
TRUFFLE WHIPPED POTATOES

in aCCordanCe With our valueS, our ChefS SeleCt only 
ultra-freSh, top of the CatCh and SuStainaBle Seafood 
availaBle and uSe loCal ingredientS Wherever poSSiBle

CHEF’S SPECIALTIES

*SEARED WHOLE HOLLAND DOVER SOLE
White Wine, Butter, Caper, Crouton, Shallot, parmeSan

*SEARED MAINE DIVER SCALLOPS
Southern peaCh Chutney, Cherry BalSamiC glaze, parSnip Chip

*GRILLED PACIFICO FARM MEXICO STRIPED BASS
toaSted peCanS, grilled peaCh, BroWn Butter, orange zeSt 

*GRILLED WILD ALASKA HALIBUT
Cream Corn riSotto, tempura BaBy zuCChini, paprika oil

*CEDAR ROASTED WILD ALASKA KETA SALMON
fennel, loCal groWing plaCeS indy gumBall tomato, 
Watermelon radiSh, jalapeno, green onion, Shallot

*SESAME SEARED HAWAII AHI TUNA
piCkled ginger, Wakame Salad, WaSaBi emulSion, Caramel Soy

CULINARY TEAM

EXECUTIVE CHEF - ADAM WALDRIP

EXECUTIVE SOUS CHEF - MARCY BRECKENRIDGE

SOUPS & SALADS

NEW ENGLAND CLAM CHOWDER

LOBSTER BISQUE
loBSter meat, Whipped Cream

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

INDIANA GROWING PLACES FARM                                               
TOMATO & MOZZARELLA SALAD
freSh BaSil, BalSamiC vinaigrette, BaSil oil

MIXED GREENS SALAD
StraWBerry, toaSted peCanS, CuCumBer, red onion, goat 

CheeSe, BalSamiC

OAIN 8/20/2019

JUMBO SHRIMP COCKTAIL

COLOSSAL CRABMEAT COCKTAIL

*CHEF SELECT OYSTERS
*CALVISIUS OSCIETRA CLASSIC RUSSIAN 

STURGEON CAVIAR

KING CRAB LEGS

MAINE | 1/4 LB LOBSTER COCKTAIL

KING CRAB BROILER CLAW

OYSTER BAR

*BEAUSOLEIL — P.E.I.

*BOOMAMOTO — CAPE COD

*CALM COVE — WASHINGTON

*DUXBURY — MASSACHUSETTS

*EAGLE ROCK — WASHINGTON

*NISQUALLY — WASHINGTON

*TOTTEN — WASHINGTON

*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.


