
 

~ 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

CRISPY ROCK SHRIMP TEMPURA
Spicy Diablo Glaze, Avocado Aioli

STEAMED P.E.I. MUSSELS
Tarragon, Lemon, Butter, White Wine

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

STUFFED FLOUNDER FLORENTINE
Lump Crab, Shrimp, Spinach, Cream Cheese 

Tomato & Chive Lemon Beurre Blanc

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

JUMBO NEW BEDFORD SEA SCALLOPS

PALACIOS, TX REDFISH

BAY OF FUNDY SALMON

WILD PANAMA MAHI MAHI

WILD COSTA RICA SWORDFISH

WILD ALASKA HALIBUT

10 OZ WILD NEW ZEALAND BARRAMUNDI

LIVE MAINE LOBSTER 1-1/4#

ENRICHMENTS

GARLIC SAUTEED ROCK SHRIMP

"BLACK & BLEU"

"DYNAMITE"

5 OZ  MAINE LOBSTER TAIL

GRILLED GULF SHRIMP

JUMBO NEW BEDFORD SEA SCALLOPS

SIDES

TRUFFLE WHIPPED POTATOES

GRILLED ASPARAGUS

HASHED BROWNS
A'la Oceanaire – add

CREAMED CORN

CHARDONNAY ROASTED MUSHROOMS

PAN ROASTED SHISHITO PEPPERS

LOBSTER MAC & CHEESE
Smoked Applewood Bacon, Smoked Gouda, Cheddar, Parmesan 

Breadcrumbs

BACON BRAISED NAPA CABBAGE
Grana Padano

STEAMED BROCCOLINI
Grana Padano 

CHEF’S SPECIALTIES

WHOLE OVEN ROASTED DOVER SOLE
Caper Brown Butter

GRILLED COSTA RICA SWORDFISH
Jumbo Lump Crab Risotto, Beurre Blanc

MACADAMIA CRUSTED PALACIOS, TEXAS REDFISH
Sauteed Frisee, Lemon Basil Vinaigrette

GRILLED WILD ALASKA HALIBUT
Bacon Braised Brussels Sprouts, Sweet Chipotle Aioli 

SEARED PANAMA MAHI MAHI
Cajun Butter Polenta, Melted Brie Cheese

GRILLED 16 OZ WILD ALASKA HALIBUT T-BONE
Caper Beurre Blanc

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 Leaves

THAI CALAMARI SALAD
Sweet Chili Vinaigrette, Asian Slaw

OADA 5/12/2019

JUMBO SHRIMP COCKTAIL

**CEVICHE MIXTO

COLOSSAL CRABMEAT COCKTAIL
*CHEF SELECT OYSTERS

SNOW CRAB CLAWS COCKTAIL (5)

KING CRAB LEGS

*WILD CAUGHT PADDLEFISH CAVIAR

MAINE | 1/4 LB LOBSTER COCKTAIL

OYSTER BAR
*SUMMER LOVE — P.E.I.

*BLACK POINT — P.E.I.

*HONEYMOON — NEW BRUNSWICK

*MER BLEUE — NEW BRUNSWICK

*CHEBOOKTOOK — NEW BRUNSWICK

*VILLAGE BAY — MASSACHUSETTS

*WELLFLEET — MASSACHUSETTS

*PATRIOT POINT — 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.


