
S O U P S  &  S A L A D S
L O B S T E R  B I S Q U E   Butter Poached Lobster	 19

F R E N C H  O N I O N   Brandy & Aged Swiss	 16

C R I S P  I C E B E R G  “ W E D G E ”        
Candied Bacon, Marinated Tomatoes, Pickled Onions, Blue Cheese, Cabernet Buttermilk Dressing 	 16

B E E T  S A L A D     Goat Cheese Mousse, Orange, Frisee, Toasted Almonds	 17

O C E A N  P R I M E  H O U S E  S A L A D        
Romaine, Field Greens, Granny Smith Apples, Goat Cheese, Walnuts, Sherry Mustard Vinaigrette 	 17

C A E S A R  S A L A D        
Crisp Romaine, Parmesan Garlic Dressing, Brioche Croutons 	 16

C H O P  C H O P  S A L A D        
Hard Cooked Egg, Salami, Fresh Mozzarella, Smoked Bacon, Club Dressing  	 18

A P P E T I Z E R S

S O N O M A  G O AT  C H E E S E  R AV I O L I   Golden Oak Mushrooms  	 22

P O I N T  J U D I T H  C A L A M A R I   Sweet Chili Sauce	 27

W H I T E  T R U F F L E  C AV I A R  D E V I L E D  E G G S       	 20

“ S U R F  N  T U R F ” *      Scallops, Braised Short Rib, Gremolata 	 29

S H R I M P  S A U T É       Tabasco Cream Sauce 	 28

J U M B O  L U M P  C R A B  C A K E   Sweet and Sour Slaw, Horseradish Mustard Aioli	 27

P R I M E  S T E A K  TA R TA R E *  Capers, Shallots, Crostini	 27

S U S H I

P R I M E  R O L L *   
Tempura Shrimp, Cream Cheese, Scallion, Beef Carpaccio   	 25

O C E A N  R O L L *       
#1 Tuna, Salmon, Hamachi, Avocado, Chili Garlic Oil	 28

D Y N A M I T E  R O L L   Tempura Shrimp, Spicy Mayo, Sesame Seeds   	 27

S P I C Y  T U N A *     Avocado, Scallion, Jalapeño, Shiso	 28

V E G E TA B L E  R O L L                                                                                  
Soy Paper, Crispy Asparagus, Avocado, Daikon, Mango, Sesame Lime Vinaigrette 	 20

H A M A C H I  C R U D O *       
Pickled Mango, Sweet Peppers, Cilantro, Sesame Ginger Vinaigrette 	 22

A H I  T U N A  TA R TA R E *   
Avocado, Ginger Ponzu, Sesame Seeds 	 26

O N  I C E       

OYST E R S  O N  T H E  H A L F  S H E L L * 
	 E A S T  C O A S T  	 28     
	 W E S T  C O A S T    	 32

C H I L L E D  C R A B  M E AT  C O C K TA I L   	 27

J U M B O  S H R I M P  C O C K TA I L   	 28

C H I L L E D  W H O L E 

M A I N E  L O B S T E R  	 58  

“ S M O K I N G ”  S H E L L F I S H  

  T O W E R *    Custom Built	 Mkt

C H I L L E D  K I N G  C R A B  L E G S  	 Mkt

*	Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness. Please inform your server if a person in your party has a food allergy  
or special dietary need (e.g. gluten intolerance). While we will do our best to accommodate your needs, please be aware our restaurant uses ingredients that contain all the 
major FDA allergens (peanuts, tree nuts, eggs, fish, shellfish, milk, soy & wheat). We offer gluten-free friendly options, however our kitchen is not completely gluten free. 

    C A N  B E  M A D E  G L U T E N  F R E E  F R I E N D LY  W I T H  M O D I F I C AT I O N S  O N  R E Q U E S T



S A N D W I C H  C O M B I N A T I O N S 
Served with choice of fries, house salad or cup of French onion soup. 

C R I S P Y  F I S H  S A N D W I C H     
Flash-Fried, Tillamook Cheddar Cheese, Cabbage Slaw, Jalapeño Corn Tartar  	 19

P R I M E  C H E E S E B U R G E R *  
Tillamook Cheddar, Caramelized Onions, Lettuce, Tomato, Mayo, Pickle Relish	 20

M A R Y L A N D  C R A B  M E L T   
Tillamook Cheddar Cheese, Jalapeño Corn Tartar   	 20             

C H E F ’ S  S P E C I A L T I E S

P O K E  B O W L *  Ahi Tuna, Salmon, Avocado, Sriracha Vinaigrette	 28

S E A  S C A L L O P S *      Parmesan Risotto, English Peas, Citrus Vinaigrette 	 31

B L A C K E N E D  S N A P P E R       Corn Spoon Bread, Swiss Chard, Corn Emulsion 	 27

G E R B E R  F A R M S  C H I C K E N          
Spinach Bread Salad, Roasted Tomatoes, Olives, Balsamic Jus	 19

C H I L E A N  S E A  B A S S       Broccolini, Pearl Onion, Potato Puree, Truffle Vinaigrette  	 36

T E R I Y A K I  S A L M O N *  Shiitake Sticky Rice, Soy Butter Sauce   	 28

8  O Z  F I L E T  M I G N O N *       
Gouda Potato Cake, Chili Seared Spinach, Cabernet Jus	 46

GENERAL MANAGER JONATHAN POLLOCK  |   EXECUTIVE CHEF JASON MALLON

P R I VAT E  D I N I N G  R O O M S  AVA I L A B L E   Call 813.490.5288 to reserve for your occasion.

E N T R É E  S A L A D S

B L A C K E N E D  S A L M O N * S A L A D        
Strawberries, Red Grapes, Walnuts, Goat Cheese, Poppy Seed Dressing	 28

A H I  T U N A *   
Mango, Avocado, Cashews, Spicy Sesame Soy Glaze 	 25

P A R M E S A N  C R U S T E D  C H I C K E N  C A E S A R   
Chopped Romaine, Parmesan Garlic Dressing, Extra Virgin Olive Oil   	 21

C R A B  W E D G E        
Jumbo Lump Crab, Tomatoes, Red Onion, Blue Cheese, Louis Dressing   	 24

S H E L L F I S H  “ C O B B ”  S A L A D        
Shrimp, Lobster, Bacon, Blue Cheese, Gourmet Dressing   	 29

P R I M E  N Y  S T R I P * S A L A D         
Tomatoes, Olives, Marble Potatoes, Egg, Mustard Vinaigrette	 29

J A L A P E Ñ O  A U  G R AT I N       	 17

R O A S T E D  G A R L I C  M A S H E D       	 16

PA R M E S A N  T R U F F L E  F R I E S 	 15

S M O K E D  G O U D A  TAT E R  T O T S 	 15

W H I P P E D  P O TAT O E S     	 15

A S PA R AG U S  &  H O L L A N D A I S E       	 17

B A C O N  C R E A M E D  S P I N A C H  	 17

M I S O - C H I L I  R O A S T E D  B R O C C O L I    	 15

R O A S T E D  B R U S S E L S  S P R O U T S       	 18

S A U T É E D  M U S H R O O M S        	 16

S I D E S

B A K E D  L O B S T E R  M A C  &  C H E E S E    Whole Maine Lobster, Tillamook Cheddar    44




