
A P P E T I Z E R S

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    Caviar, Chives 19

P O I N T  J U D I T H  C A L A M A R I  Sweet Chili Sauce, Sesame Seeds  24

S H R I M P  S A U T É    Tabasco Butter Sauce, Cheesy Baguette  25

S O N O M A  G O AT  C H E E S E  R AV I O L I  Sundried Tomato, Golden Oak Mushrooms, Truffle Oil 22

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 13 / 19

F R E N C H  O N I O N  Brandy & Aged Swiss 11 / 16

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 16

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

E N T R E E S 

25

26

20

21

All Sandwiches Served With Choice Of Caesar Salad, House Salad, Fries Or French Onion Soup

F I S H  A N D  C H I P S   Beer Battered Snapper, Brussels Sprout Slaw, Horseradish Remoulade 

S L O W  C O O K E D  S H O R T  R I B   Colcannon Potatoes, Braised Cabbage, Beef Jus  

C O R N E D  B E E F  S A N D W I C H  
Corned Beef, Guinness Braised Cabbage, Irish White Cheddar, Whole Grain Mustard, Local Rye 

P R I M E  C H E E S E B U R G E R *   OP Sauce, Caramelized Onions, Cheddar, Lettuce, Tomato 

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 23

GENERAL MANAGER  JASON BROWN  |   EXECUTIVE CHEF LUCAS MONT OYA

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  TOTS  15
R OA ST E D  B R U SS E L S  S P R O U TS  17

44
14
17

S I D E S

G R E E N  R I V E R  M E N U

All steaks are seasoned and broiled at 1200 degrees
 8  OZ F I L E T  M I G N O N       61
10  O Z  F I L E T  M I G N O N   64
14  O Z  N E W  Y O R K  S T R I P   65
16  O Z  R I B E Y E   69

12
10
17

B L A C K  T R U F F L E  B U T  T E R   
A U  P O I V R E   
G A R L I C  S H R I M P  S C A M P I  

L O B S T E R  T A I L  

B A K E D  L O B S T E R  M A C  &  C H E E S E  

W H I P P E D  P O T A T O E S  

A S P A R A G U S  &  H O L L A N D A I S E  

33

P R I M E  S T E A K S *  A N D  A C C E S S O R I E S

B E E R

C O C K T A I L S

G U I N N E S S 

Irish Stout, Dublin, Ireland | 4.3%  9
F O U N D E R ' S  B R E W I N G ,  “ A L L  D A Y  H A Z E ” 
Session Hazy IPA, Grand Rapids, MI | 4.9% 9

17

T H E  B L A R N E Y  S T O N E 
Tullamore Dew, Ginger Liqueur, 
Sweet Citrus, Lucky Clover 

I R I S H  C O F F E E
Tullamore Dew, French Press Coffee, 
Heavy Cream 15

16

B L O O D Y  M A R Y  
House Made Pepper Infused Vodka, 
Cornichons 

C I T R U S  R H U B A R B  M I M O S A  
Giffard Rhubarb, Fresh Orange Juice, 
Dry Curacao 18

*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

As a way to offset rising costs associated with the restaurant (food, beverage, labor, benefits supplies),  
we have added a 3% surcharge to all checks. You may request to have this taken off of your check, should you choose.




