
 
 

* For your convenience we add a 20% service charge to parties of five or more, and to all parties on major holidays 

 
**Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions 

 

 

 

BEGINNINGS 

 
FRESH OYSTERS - CHEF'S CHOICE 

classic mignonette & cocktail sauce 
6 for 20 (or) 12 for 36 

 

GRILLED SPANISH OCTOPUS 
roasted red pepper & olive tapenade, 

chickpeas, pickled onion, lemon fresh herbs 
22 

 

FRESH DUTCH MUSSELS 
lemon-garlic broth, white wine, shallots, 

pickled celery, fines herbes, crostini 
18 

 

LEMON TARRAGON RISOTTO 
topped with garlic shrimp, 

fresh asparagus, reggiano parmesan 
22 

 

TUNA TARTAR 
ginger, soy sauce, avocado purée, 

orange-jalapeño glaze, scallions 

house-made lavash 

17 

 

BABY HEIRLOOM TOMATOES 
goat cheese, local microgreens, 

aged red wine vinaigrette, candied ginger 
16 

RED & GOLDEN BEET ESCABECHE 
whipped horseradish goat cheese, arugula, radishes, 

cumin, beet jus, spiced sweet onion marmalade 
16 

 

ARTISINAL CHEESE PLATE 
selection of three, dried fruit 

house-made lavash 

17 

 

CHICKEN LIVER & CARAMELIZED APPLE PATÉ 
red wine gelée, cornichons 

focaccia toast 
14 

 

WARM PECCORINO FONDUE 
focaccia crisp, honey almonds, chili flakes 

14 

 

LOCAL LETTUCES 
sourced locally from sugar brown farms 

ovation greens, red radishes, 

white balsamic vinaigrette 

14 

 

GARLIC BREAD 
toasted petite baguette 

fresh garlic butter 
8 

 
CONTINUATIONS 

 
TOASTED FENNEL SEED DUSTED TUNA 

locally sourced – served rare 

cauliflower purée, cauliflower pilaf, 

grilled cucumber relish, 

lemon caper vinaigrette 
36 

 

PAN SEARED EAST COAST HALIBUT 
soy braised napa cabbage, bok choy, 

cremini mushrooms, roasted red peppers, 

edamame, ginger-coconut red thai curry, 

local pineapple chutney 
42 

 

PAN SEARED LOCH DUART SALMON 
from the scottish highlands 

hormone & antibiotic free 

green peas, oyster mushrooms, 

braised puy lentils, lemon herb butter 

33 

 

ROASTED CAULIFLOWER STEAK 
vadouvan aioli, red pepper coulis, 

basil oil, local green salad 
29 

 

OCEANA BOUILLABAISSE 
garlic prawns, octopus, mussels, 

½ caribbean lobster tail, 

tomato-saffron broth, 

rouille crostini 
55 

 

ROSEMARY MARINATED PEKIN DUCK BREAST 
white pekin duck (pekin is not a typo)  

duck confit croquette, parsnip purée, 

charred summer corn, zucchini & yellow squash, 

toasted almonds, black cherry jus 
36 

 

NEW ZEALAND GRASS-FED FILET MIGNON 
8 ounces, pan roasted 

duck fat potato wedge, 

garlicky spinach, sherry melted onions, 

rosemary butter, burgundy reduction 
46 

 

16 OZ. GRASS-FED NEW ZEALAND RIBEYE 
grilled, potato gratin, gorgonzola butter, 

crowned with local arugula, demi-glace 
52 

 


