(OCEAN PRIME

FISH .- STEAKS - COCKTAILS

SIGNATURE SALADS
SOUPS
FRENCH ONION PARMESAN CRUSTED CHICKEN CAESAR 13
Brandy & Aged Swiss 7 /9 Chopped Romaine, Parmesan Garlic Dressing, Extra Virgin Olive Oil
LOBSTER BISQUE CHICKEN CHOPPED SALAD 13
Sweet Corn Fritter 9 /11 Roasted Chicken, Asparagus, Goat Cheese, Dates, Corn, Sherry Vinaigrette

CRAB WEDGE 15
Jumbo Lump Crab, Tomatoes, Red Onion,

APPETIZERS Maytag Blue Cheese, Louis Dressing

T - BLACKENED SALMON SALAD 16

ol 2l Strawberries, Red Grapes, Walnuts, Poppy Seed Dressing
DI B L ASIAN TUNA SALAD 18
SONOMA GOAT CHEESE Chili Rubbed Tuna, Seven Vegetables, Toasted Almonds, Rice Wine Vinaigrette
RAviIOLI 12 SHELLFISH “COBB” SALAD 19
POINT JUDITH Shrimp, Lobster, Crab, Bacon, Bleu Cheese, Gourmet Dressing

CALAMARI

Sweet Chili,
Candied Cashews 14 SANDWICHES

COLOSSAL SHRIMP

COCKTAIL 16 CHOICE OF FRIES, CUP OF LOBSTER BISQUE OR HOUSE SALAD

Avocado, Ginger Ponzu 16 Toasted Brioche, Cure 81 Ham, Swiss Cheese, Smoked Bacon, Mayonnaise
DELUXE CHICKEN SANDWICH 11

JuMBO LUMP
CRAB CAKE
Sweet Corn Cream 16
DAILY SELECTION
OF OYSTERS ON THE
HALF SHELL* 16

Lettuce, Tomato, Onion, Cheddar,
Bread & Butter Pickles, 1,000 Island Dressing

8 0Z KOBE CHEESEBURGER 13
BBQ Sauce, House Made Pickles, Mayonnaise, Lettuce, Tomato, Onion

CRISPY FISH SANDWICH
Sharp Cheddar Cheese, Spicy Lettuce Slaw 14

SALADS MARYLAND CRAB MELT 17
Tillamook Cheddar Cheese, Jalapefio Corn Tartar

CAESAR SALAD
Crisp Romaine,

Parmesan Garlic Dressing, LUNCH FEATURE

Brioche Croutons 9
CRISP WEDGE GINGER CRUSTED SALMON

OF ICEBERG Snap Peas, Sticky Rice, Soy Butter Sauce 18

Red Onion, Smoked Bacon,
Grape Tomatoes,

Bleu Cheese, Cabernet PRIME SPECIALTIES
Buttermilk Dressing 10

OCEAN PRIME
HOUSE SALAD
Romaine, Spinach, Granny

CHICKEN FETTUCCINE POMODORO 14
Tomato, Basil, Red Pepper

Smith Apples, Goat Cheese, GERBER FARMS CHICKEN 16
Walnuts, Sherry Mustard Asparagus, Truffle Mac -N- Cheese, Lemon Pan Jus
VARE s BLACKENED SNAPPER 18
CHOP CHOP SALAD Wilted Spinach, Jalapefio Au Gratin, Corn Tartar
Hard Cooked Egg, Salami, SPICY SHRIMP PAPPARDELLE PASTA 19
RN O L el Spinach, Tomatoes, Garlic Cream Sauce
Bacon, Club Dressing 11 p ’ ’
CRAB CRUSTED BLUE TILAPIA 22

French Green Beans, Fingerling Potatoes
GENERAL MANAGER

MATTHEW GOLDSTEIN CHILEAN SEA BAss 28
EXECUTIVE CHEF Glazed Carrots, Mashed Potatoes, Champagne Truffle Sauce

NICK GROSENBACH FILET MIGNON 29
OCEAN-PRIME.COM Roasted Garlic Mashed Potatoes, Haricot Vert, Cabernet Jus

*THESE ITEMS ARE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.




