OCEAN PRIME \

FISH - STEAKS - COCKTAILS

APPETIZERS
“SURF N TURF”, SEA SCALLOPS, SLOW BRAISED SHORT RIBS 16
OYSTERS ON THE HALF SHELL.  * 16
DuUTCH HARBOR KING CRAB LEGS 29
“SMOKING” SHELLFISH TOWER® MKT
SERVED W/ HORSERADISH COCKTAIL SAUCE
SALADS
CRISP WEDGE OF ICEBERG, RED ONION, SMOKED BACON, GRAPE
TOMATOES, BLEU CHEESE, CABERNET BUTTERMILK DRESSING 10
OCEAN PRIME HOUSE SALAD, ROMAINE, SPINACH, GRANNY SMITH
APPLES, GOAT CHEESE, WALNUTS, SHERRY MUSTARD VINAIGRETTE 10

CHOP CHOP SALAD, HARD COOKED EGG, SALAMI,
FRESH MOZZARELLA, SMOKED BACON, CLUB DRESSING 11

CHEF’S COMPOSITIONS

SEA SCALLOPS, GREEN BEANS, WHOLE GRAIN MUSTARD CREAM 31
GERBER FARMS CHICKEN, ASPARAGUS, LEMON PAN JUS 24
PORK PORTERHOUSE, BRUSSELS SPROUTS, PORT WINE REDUCTION 27
BLACKENED SNAPPER, WILTED SPINACH & JALAPENO CORN TARTAR 32
CHILEAN SEA BASS, WHIPPED POTATOES, CHAMPAGNE TRUFFLE SAUCE 42

ALL STEAKS ARE PREPARED WITH HOUSE MADE SEASONING AND BROILED AT 1200 DEGREES

PRIME STEAKS ACCESSORIES
8 Oz PETITE FILET MIGNON 35 BEARNAISE SAUCE 2
10 0z FILET MIGNON 40 GREEN PEPPERCORN SAUCE 2
12 0z BONEAN FILET 44 BLACK TRUFFLE BUTTER 4
14 0z NEW YORK STRIP 42 OSCAR STYLE 9
16 0z KANSsAs CITY STRIP 40 GARLIC SHRIMP SCAMPI 12
16 0z RIBEYE 39
SUPPER CLUB SIDES POTATOES
JUMBO ASPARAGUS WITH 10 SCALLION TWICE BAKED WITH 9
HOLLANDAISE CHEDDAR CHEESE & BACON
CHOPHOUSE CORN 8 CREAMY WHIPPED POTATOES 8
STEAMED BROCCOLI 8 PARMESAN TRUFFLE FRENCH FRIES 9
WILD RICE PILAF 9 JALAPENO AU GRATIN 10
GLAZED CARROTS, ROASTED GARLIC MASHED 9
EIROnT e EUTIER: = LOADED SEA SALT BAKED POTATO 8
INDULGENCES

SORBET 7

CHEF’'S SEASONAL SELECTION

CREME BRULEE 9

VANILLA CUSTARD W/ CARAMELIZED SUGAR TOP AND FRESH BERRIES

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS. PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES.




