OCEAN

SNACKS

CHATHAM MussELS 15
CHORIZO, ScALLIONS, ToMATO GARLIC BROTH, GRILLED CROSTINI

ScALLOPS 19
Pork BELLY, HABANERO MANGO SAUCE

CraB CAKES 19
HaRissA AioLl, CHARRED PINEAPPLE

SpPIRAL PoTATO 12
BacoN, RED PEPPER AlOLI, ROSEMARY

CHEEsSE & CHARCUTERIE BoARD 20
HoNEYycomB, CAsSHEWS, STRAWBERRIES, BLAck CHERRY JAM

VARIETY oF REGioNAaL CHEESES, PrRosciuTTO, ITALIAN SAaLAaMI, CoPA

GRAIN MusTARD, CorRNICHON, CROSTINI

STEAK TACOS 16
CHARRED TENDERLOIN, RoAsTED ToMATO SALsA, PickLED RED ONIONS

SouP AND SALAD

New ENcLAND CLaAM CHOWDER 10

GREEN ToMATO AND BAasiL Soup =)
SourbouGH CrouToNs, OLIvE OIL

CAESAR SALAD* 12
RomMaINE, SHAVED PARMESAN, GRILLED CIABATTA

WATERMELON SALAD 14
HoNEY-MINT VINAIGRETTE, CucuMBERS, FETA CHEESE

LARGE PLATES

BEeErFr TENDERLOIN* 39
MasHED GoLDEN PoTaToEs, RoasTED CipoLLINI, RoasTED BETA CARROTS,
ZINFANDEL DEMI-GLACE

HAaLIBUT 38
SAFFRON CAROLINA GoLD GRITsS, GRILLED ASPARAGUS,
HoNEY TRUFFLE BEURRE BLANC

RAMEN BowL 28
RoasTED MusHRooMs, LEEks, GREEN ONIONs, BaBy Bok CHoY, LEMONGRASS BROTH

SLow Braisep CHICKEN 30
FINGERLING PoTATO SAaLAD, BABY VEGETABLES, MUSHROOM THYME Jus

SALMON 34
RoasTED CoRrN, HEIRLOOM ToMATO, AND ORzO SALAD, BLUEBERRY SAUCE

CoNsUMING RAW oR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF A
Foop BORNE ILLNESS

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF YOU OR ANYONE IN YOUR PARTY HAS A Foob ALLERGY
5/25/19



OCEAN

Wine List

CHAMPAGNE AND SPARKLING WINE

Brut, Ocean Edge, California

Prosecco, La Marca, Trevigiana, Italy
Champagne, Veuve Clicquot, Reims, France
Rose, Veuve Clicquot, Reims, France

PinoT GrRiIGIO/GRIS
Di Lenardo, 2017 Pinot Grigio, Italy

SAUVIGNON BLANC
William Hill, 2017, North Coast
Emmolo, 2016, Napa Valley
Duckhorn, 2017, Napa Valley

CHARDONNAY

Ocean Edge, California

Chateau St. Jean, Sonoma

Talbott ‘Kali Hart’, 2016, Monterey
Beuhler Vineyards , 2016, Russian River

RosE
Triennes, 2018, Provence, France
Miraval, 2018, Provence, France

PinoT NoOIR
Elouan, 2016, Oregon
Soter Vineyards, Planet Oregon, 2017, Oregon

Rep BLENDS

Conundrum, 2016, California Ltr
Petit Syrah, Cabernet Sauvignon, Zinfandel, among others

Duckhorn Decoy, 2016, Sonoma County

63% Merlot, 18% Cabernet Sauvignon, 8% Syrah, 6% Cabernet Franc,

5% Petit Verdot

CABERNET SAUVIGNON
Ocean Edge, CA
Louis Martini, 2016, Alexander Valley

10/40

(187mL) 13 /44

18/95
18/100

10/40

11/44
14/48
16/72

10/40
13/46
14/52
16/64

12/48
15/54

12/48
14/56

13/68

14/56

10/40

13/48
Rodney Strong, 2016, Estate Vineyards, Knight’s Valley 17/68

BoTTLED BEER

Budweiser, St. Louis
Bud Light, St. Louis
Michelob Ultra, St. Louis
Stella Artois, Belgium
Corona Extra, Mexico

O’Doules

OT’s VINTAGE COCKTAILS

Blueberry Lemonade

6.5
6.5
6.5
7-5
7-5

16

Cold River Blueberry Vodka, Limoncello, Blueberries, Lemon

Cape Cod Cranberry Mojito
Smirnoff Cranberry, Mint, Cranberries, Soda

Cool as a Cucumber
Hendricks Gin, St. Germain, Cucumber, Simple Syrup

Rum Punch
20 Boats Spiced Rum, Real McCoy 5yr, Pineapple, Lime

Tommy Margarita
Strawberry Hibiscus Tea Infused Volcan Tequila, Lime,

Bitter Agave

Sangria

16

17

17

18

16

Rose, Tanquerey Gin, Lemon, Cherry Fruitations, Citrus Soda

Frozen Mudslide
Tito’s Vodka, Bailey’s, Kahlua

17

CoNsUMING RAW oR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF A
Foop BORNE ILLNESS
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF YOU OR ANYONE IN YOUR PARTY HAS A FooD ALLERGY
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