
ENTREES

ZUCCHINI & EGGPLANT CHIPS              12.00 
c r i s p y  z u c c h i n i  a n d  e g g p l a n t  s l i c e s  p a n  f r i e d  
a n d  s e r v e d  w i t h  t z a t z i k i  d i p

ROASTED BEETS                                   12.00 
m a r i n a t e d  i n  e x t r a  v i r g i n  o l i v e  o i l  a n d  h o m e m a d e 
v i n e g a r  w i t h  a n  a l m o n d  g a r l i c  s p r e a d

SPINACH DIP                                        13.00 
s p i n a c h  a n d  a r t i c h o k e s  w i t h  f o u r  c h e e s e s  
a n d  h o m e m a d e  t o r t i l l a  c h i p s

CALAMARI                                            16.00 
r i n g s  o f  f r e s h  a n d  t e n d e r  c a l a m a r i ,  l i g h t l y  f r i e d  
a n d  s e r v e d  w i t h  o u r  t h a i  c h i l i  d i p p i n g  s a u c e

OYSTERS ROCKEFELLER                       16.00 
e a s t  c o a s t  o y s t e r s  t o p p e d  w i t h  s a u t e e d  s p i n a c h , 
s h a l l o t s ,  p e r n o t ,  h e r b e d  g r u y e r e  c h e e s e

SHRIMP SAGANAKI                               21.00 
f o u r  p r e m i u m  w h i t e   s h r i m p  p a n  s e a r e d  w i t h  t o m a t o 
c o n c a s s e ,  b e l l  p e p p e r ,  w h i t e  w i n e ,  a n d  c r u m b l e d  
f e t a  c h e e s e

JUMBO LUMP CRAB CAKES                    22.00 
m a d e  w i t h  t h e  f r e s h e s t  c r a b  m e a t  f r o m  m a r y l a n d ’ s 
b l u e  c r a b s  a n d  s e r v e d  w i t h  a  d i j o n  a i o l i  d i p p i n g  s a u c e

MUSSELS LYONNAISE                            14.00 
N e w  Z e a l a n d  m u s s e l s  s a u t é e d  i n  d i j o n ,  g a r l i c ,  
w h i t e  w i n e  b r o t h

GRILLED OCTOPUS                               20.00 
s u s h i - q u a l i t y  m e d i t e r r a n e a n  o c t o p u s ,  w o o d  
g r i l l e d  w i t h  o n i o n s ,  r e d  w i n e  v i n e g a r  a n d  e x t r a  
v i r g i n  o l i v e  o i l

COCONUT SHRIMP                                18.00 
p r e m i u m  q u a l i t y  w h i t e  s h r i m p ,  c o v e r e d  i n 
c o c o n u t  f l a k e s ,  a n d  l i g h t l y  f r i e d -  s e r v e d  w i t h  t h a i 
c h i l l e  d i p p i n g  s a u c e  

MEDITERRANEAN SPREADS                  14.00 
a  c o m b i n a t i o n  o f  4  s p r e a d s  s e r v e d  w i t h  p i t a  t r i a 4 g l e s . 
t a r a m o s a l a t a ,  h u m m u s ,  f e t a  c h e e s e  f o l d e d  w i t h  
r o a s t e d  r e d  p e p p e r ,  &  r o a s t e d  e g g p l a n t  s a l a d

HORIATIKI              13.00 
v i n e  r i p e  t o m a t o e s ,  r e d  a n d 
y e l l o w  b e l l  p e p p e r ,  r e d  o n i o n , 
c a p e r s ,  f e t a  c h e e s e ,  c u c u m b e r , 
&  e x t r a  v i r g i n  o l i v e  o i l

CLASSIC CAESAR      12.00 
h e a r t s  o f  r o m a i n e  w i t h 
h o u s e  m a d e  c r o u t o n s  a n d 
c a e s a r  d r e s s i n g

CLASSIC GREEK       12.00 
m i x e d  g r e e n s ,  t o m a t o e s , 
c u c u m b e r s ,  r e d  o n i o n , 
k a l a m a t a  o l i v e s ,  a n d  f e t a 
c h e e s e  w i t h  m i n t  v i n a i g r e t t e

TRI-COLOR             12.00 
a r r u g u l a ,  e n d i v e s ,  
r a d i c c h i o , a n d  g o a t  c h e e s e  
w i t h  v i n a i g r e t t e

TRADITIONAL        
GARDEN SALAD      10.00
NEW ENGLAND  
CLAM CHOWDER       6 .00

OYSTERS

SPINNEY CREEK (MAINE)	 p e r  p i e c e  3.00
BLUE POINT (NEW YORK)	 p e r  p i e c e  2.75
PINE ISLAND (NEW YORK)	 p e r  p i e c e  3.00
FISHERS ISLAND (NEW YORK)	 p e r  p i e c e  3.50 
KUMAMOTO (OREGON)                           p e r  p i e c e  3.75
 

GRILLED LOBSTER	 p e r  p o u n d  25.00 

w i t h  b u t t e r  s a u c e  a n d  s e r v e d  w i t h  h a n d  c u t  
f r e n c h  f r i e s 
add jumbo lump crab meat stuf f ing 14.00

SESAME SALMON	 29.00 
w i t h  r a s p b e r r y  b e u r r e  b l a n c  a n d  s e r v e d  w i t h 
v e g e t a b l e  a r b o r i o  p i l a f

STUFFED SHRIMP	 33.00 
l e m o n  g r a s s  w i n e  s a u c e ,  s e r v e d  o v e r  s p i n a c h  
a n d  s e r v e d  w i t h  r o a s t e d  l e m o n  p o t a t o e s 

DAY BOAT SCALLOPS	 33.00 
s e r v e d  o v e r  s a u t e e d  s p i n a c h  a n d  r o a s t e d  
l e m o n  p o t a t o e s

ARCTIC CHAR	 29.00 
w i t h  g r i l l e d  l i m e  a n d  g i n g e r  b e u r r e  b l a n c 
a n d  s e r v e d  w i t h  r o a s t e d  l e m o n  p o t a t o e s

GRILLED YELLOW FIN TUNA	 32.00 
f r e s h  g i n g e r ,  n o o d l e s ,  s c a l l i o n s ,  l o w  s o d i u m  
s o y  v i n a i g r e t t e

SALMON STEAK	 29.00 
w o o d  g r i l l e d ,  w i t h  e x t r a  v i r g i n  o l i v e  o i l 
a n d  s e r v e d  w i t h  r o a s t e d  l e m o n  p o t a t o e s

SURF & TURF	 MP 
w o o d  g r i l l e d  S o u t h  A f r i c a n  l o b s t e r  t a i l 
a n d  f i l e t  m i g n o n ,  s e r v e d  w i t h  f r e s h 
c u t  f r e n c h  f r i e s  add jumbo lump crab meat stuf f ing 14.00

SEAFOOD LINGUINI	 31.00 
s c a l l o p s ,  m u s s e l s ,  c l a m s ,  s h r i m p  o v e r  p a s t a  
i n  a  p o m o d o r o  s a u c e

CHILEAN SEA BASS	 33.00 
w o o d  g r i l l e d  f r e s h  a s p a r a g u s ,  t o m a t o  c o n c a s e , 
b a s i l ,  l e m o n ,  b e u r r e  b l a n c  a n d  s e r v e d  w i t h  v e g e t a b l e 
a r b o r i o  p i l a f

WOOD GRILLED SWORDFISH	 30.00 
s i m p l y  w o o d  g r i l l e d  a n d  s e r v e d  w i t h  r o a s t e d 
l e m o n  p o t a t o e s

JUMBO SHRIMP	 29.00 
w o o d  g r i l l e d  o r  s c a m p i  a n d  s e r v e d  w i t h  
v e g e t a b l e  a r b o r i o  p i l a f

SOUTH AFRICAN LOBSTER TAIL	 MP 
w o o d  g r i l l e d  w i t h  d r a w n  b u t t e r  
a n d  s e r v e d  w i t h  r o a s t e d  l e m o n  p o t a t o e s 
add jumbo lump crab meat stuf f ing 14.00

ALL ABOVE ENTREES ARE SERVED WITH CHEFS  
VEGETABLES OF THE DAY SPINACH OR ASPARAGUS  
SUBSTITUTION 3.00

 WHOLE FISH 
OUR CHEFS LEAVE THE BONE ON YOUR FISH UNLESS OTHERWISE 
INSTRUCTED, PLEASE ALLOW MIN. 30 MINUTES FOR PREPARATION. 
DE BONING IS DONE TO THE BEST OF OUR ABILITY SOME BONES 
MIGHT BE FOUND IN YOUR FISH AFTER DE BONING.

LAVRAKI	 32.00 
b r o n z i n o  -  l e a n  m e d i t e r r a n e a n  w h i t e  f i s h ,  
m i l d  m o i s t  t e n d e r  f l a k e s

BLACK SEA BASS	 MP 
a t l a n t i c  w i l d  b a s s ,  t e n d e r  a n d  f l a k y

DOVER SOLE	 MP 
f r e s h  f i s h  f r o m  H o l l a n d ,  f i r m  t e x t u r e  
w i t h  a  f i n e  d e l i c a t e  t a s t e

RED SNAPPER	   MP
a t l a n t i c  s n a p p e r ,  m o i s t  a n d  l e a n  w i t h  a  s w e e t  f l a v o r

ALASKAN KING CRAB LEGS                     50.00 
1 8  o z ,  w o o d  g r i l l e d  o r  s t e a m e d
ALL WHOLE FISH ENTREES ARE SERVED WITH CHEFS  
VEGETABLES OF THE DAY & ROASTED LEMON POTATOES

 
SIDE DISHES	 7.00 
h a n d  c u t  f r e n c h  f r i e s ,  s a u t e e d  s p i n a c h ,                 
l e m o n  r o a s t e d  p o t a t o e s ,  w o o d  g r i l l e d  a s p a r a g u s , 
g a r l i c  m a s h e d  p o t a t o e s

BONELESS PORK TENDERLOIN	 26.00 
grilled to perfection, sliced and topped with apricot  
brandy & pink peppercorn a jus and sundried apricots 
 
DOUBLE CUT PRIME LAMB CHOPS	 37.00 
simply grilled and finished in the oven & topped  
with a rich rosemary shiraz demi sauce 

10 oz PRIME FILET MIGNON	 37.00 
g r i l l e d  p o r t o b e l l o  m u s h r o o m  c a p ,  c r i s p y 7 
p a n c e t t a  t o p p e d  w i t h  a  l a v e n d e r  p e p p e r c o r n  
c a b e r n e t  d e m i  s a u c e

	� STUFFED CHICKEN BREAST	 26.00 
w i t h  r o a s t e d  p e p p e r ,  s p i n a c h ,  p o r t o b e l l o 
m u s h r o o m ,  f o n t a n a  c h e e s e  w i t h  a  c h a l l o t 
c h a m p a g n e  s a u c e

 

APPETIZERS

SALADS

OYSTER TASTER                           15.00 
o n e  e a c h  o f  o u r  f e a t u r e d  o y s t e r s

LITTLE NECK CLAMS  
on the half  shell                      s i x  p c s .13.00
JUMBO SHRIMP COCKTAIL       f o u r  p c s .20.00

COLOSSAL LUMP CRAB COCKTAIL    23.00
OCEANOS SAMPLER                    50.00 
4  a s s o r t e d  o y s t e r s ,  4  j u m b o  s h r i m p , 
4  l i t t l e  n e c k s  c l a m s ,  h a l f  a  l o b s t e r

SHELLFISH STARTERS

RAW BAR

STEAK SELECTION

EXECUTIVE CHEF & OWNER  
PANAGIOTIS PANTELEAKIS DINNER MENU

OYSTER BAR & SEA GRILL

	� WE PROUDLY SERVE USDA PRIME BEEF. ALL MEATS ARE SERVED WITH HAND CUT FRENCH FRIES


