
k  

Chinese Meatballs | Ground Pork | Shitake Mushroom | Hoisin Miso | Serrano | Fried Garlic     12  

 

Chicken Pot Stickers | Shoyu | Truffle Oil | Toasted Sesame | Scallion         12  

 

Kung Pao Calamari | Thai Chili | Scallion | Peanut | Orange Ginger Sauce        12  

 

Vegetable Spring Rolls | Napa Cabbage | Stir Fry Vegetable| Scallion | Apricot Thai Chili     12  

 

Thai Mussels | Chinese Sausage | Baby Corn | Coconut Curry Broth | Furikake Crostini      14  

 

*Kanpachi Crudo | Hearts of Palm | Cucumber | Radish | Serrano | Yuzu | Basil       16  

 

Wagyu Beef Skewers | Shishito Peppers | Hong Kong Steak Sauce          16  

 

*Panacea Oyster Co-Op (6/12) | Kimchi Cocktail | Asian Pear Mignonette | Charred Lemon          18/36  

                 

    

Hot & Sour Soup | Miso Dashi Broth | Shimeji Mushroom | Bamboo Shoot | Tofu | Shoyu         9  

 

Fried Brussel Sprout | Wasabi Peas | Shitake Mushroom | Scallion | Nuoc Cham       10  

 

Asian Green | Mandarin Orange | Water Chestnut | Almond | Wonton | Soy Vinaigrette      10  

 

Heirloom Beet | Asian Pear | Blue Cheese | Frisee | Walnut | Ginger Vinaigrette       11  

 

Hearts of Palm | Avocado Mousse | Grapefruit | Heirloom Tomato | Coconut | Arugula      11  

Scottish Salmon | Asparagus | Maitake Mushroom | Fingerling | Asian Salsa Verde       28  

 

Hokkaido Scallops | Pork Belly | Edamame | Shimeji Mushroom | Pearl Onion | Sambal Honey     32  

 

Yellow Fin Tuna | Togarashi | Cauliflower | Ancient Grain | Black Garlic | Vegetable Ash     32  

 

Florida snapper | Carrot Ginger Puree | Sugar Snap | Shitake Mushroom | Quinoa | Yuzu Curd     34  

 

Gulf Grouper | Crab Fried Rice | Chinese Sausage | Bok choy | Shitake Mushroom | Kimchi Butter    34  

  

 

Short Rib Rendang | Malaysian Spice | Quinoa | Shimeji Mushroom | Bok Choy | Pickled Carrot     28  

 

General Tso Quail | Ancient Grain | Broccolini | Maitake Mushroom | Tiger Salad | Thai Chili     30  

 

Duroc Pork Tenderloin | Fingerling | Brussel Sprout | Shitake Mushroom | Sweet & Sour Sauce    30  

 

Mongolian Lamb Chops | Cucumber Raita | Eggplant Fries | Tomato Sambal | Crisp Chick Pea     42  

 

Filet Mignon | Cauliflower Puree | Broccolini | Maitake Mushroom | Shishito Peppers| Steak Sauce    44  

  

Pork Belly Ramen | Egg Noodle | Bok Choy | Baby Corn | Scallion | Bamboo Shoot | Soy Egg     18 

  

Adobo Chicken Pho’ | Rice Noodle | Sugar Snap | Shitake Mushroom | Broccolini | Bean Sprout | Thai Chili   18  

 

Lobster Fried Rice | Saffron Rice | Peas & Carrot | Bean Sprout | Sunny Egg | Sweet Soy | Fried Garlic   20 

  

Duck Duck Goose Fried Rice | Red Rice | Confit | Prosciutto | Foie Gras Powder | Sunny Egg | Peas & Mushroom  20  

 

Seafood Hot Pot | Rice Noodle | Grouper | Shrimp | Scallop | Stir Fry Vegetable | Coconut Curry Broth   28  

       
 

 

For your convenience, there is a 19% service charge added to all 

checks that you may remove, lower or raise at your discretion.  

 

Thank you  for  being our guests  

 

*Raw & undercooked food may be hazardous to your health.  

 
*There is a risk associated with Consuming Raw Oysters, If you have chronic illness of the liver, 

stomach or blood or have immune disorders,  you're at a greater risk of serious illness from raw oys-
ters, and should eat oysters fully cooked.   

“Chef’s Choice” a multi course tasting menu designed to allow you to experience Ocean Hai’s cuisine. 

 

Confucius says, if one person chooses omakase, others should follow.  

 

75 per person / 25 per wine pairing 


