
 
Salads  

 
 

Chef’s Italian salad 
Chopped romaine and mixed greens topped with shaved 

asiago, sliced roasted sopresatta, red onion, pepperoncini, 
oven roasted tomatoes and tossed with   

an Italian fresh herb vinaigrette  
6 
 

Ocean “Wedge” Salad    
Iceberg Wedge, Blue Cheese Dressing, Sharp Cheddar, 

Bacon, Cherry Tomatoes, Julienne Carrot & Red Onions, 
French Croutons, Sliced Radishes, Golden Raisins & 

Turmeric Essence 
6 
 

Tunisian Greek Salad     
Cucumber, Tomato, Red Onion, Fennel, Tunisian Dates, 

Kalamata Olives, Feta Cheese, Red Oak & Arugula Lettuce,  
Tossed in a herb Vinaigrette 

6 
 

“Ocean 60” Waldorf     
Green Apples, Segmented Oranges, Candied Walnuts, Dried 
Cranberries, Golden Raisins, Grapes, Celery, Endive, Mixed 

Greens & Blue Cheese Dressing 
6 
 

Sundried Tomato & Bacon Caesar    
Crisp Romaine, Sundried Tomato Dressing, Crumbled Bacon, 

Parmesan Croutons, Grape Tomatoes, Red Onions,  
Shaved Asiago & Fresh Herbs 

6 
 
 

House Salad      
Mixed Greens, Cumin-Lime Vinaigrette, Golden Raisins, 
Tortilla Strips, Cherry Tomatoes & Shaved Parmesan 

$5  
*($3 With Any Entrée) 

 
 



 

Appetizers 
 

Crispy Beef lumpia $9 
Philippine style beef spring roll served with    
  House kim chi & a thai chili, ginger soy glace   

 
Plantain Chicken Nachos   $11 

Mojo Shredded Chicken, Chorizo Black Bean Chili, Spanish 
cheese blend, Cilantro-Lime Crème Fraiche  

Over Crispy Plantains 
 

Crisp Calamari   $11 
Fried Calamari Tossed With Roasted Tomato Butter, Banana 

Peppers & Parmesan, Served with Sweet Caper Aioli 
 

Latin Style Portabella & Beef   $12 
Grilled Portabella, Beef Tips, Roasted Corn, Avocado & 

Tomato Salsa, Finished with a Cilantro Pesto Beurre Blanc 
 

P.E.I. Mediterranean Mussels   $12 
Prince Edward Island Mussels, White Wine, Shallots, Garlic, 

Spanish Chorizo, Cherry Tomatoes, Parmesan Cheese,  
Fresh Herbs, House Butter & Grilled Bread 

 
Togarashi Seared Diver Scallops   $13 

Diver Scallops Dusted in Togarashi*, Served over Chilled 
LoMein Salad With Scallions, Crab Stick 

 & Vietnamese Ginger Broth 
*A Japanese 7-spice blend that includes red chile flakes, dried orange peel, white 
sesame seeds, Black sesame seeds, nori (seaweed) flakes, poppy seeds and ginger. 

 
Shrimp & Goat Cheese Spadini   $13 

Grilled Shrimp, Chevre Cheese Baked With Artichokes, 
Roasted Peppers, Caramelized Onions Served With Tortilla 

Chips and a Cilantro & Pumpkin Seed Pesto 
 

Ocean 60 Mezze Platter   $16 
Artisan Cheese Sampler & Roasted Cured Meats Served With 

House Made Spreads & sundried tomato Tortilla Chips 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food 
borne illness, especially if you have certain medical conditions.  20% Gratuity is Charged on Parties of Six 

Or More. 
No more than two checks Per Table, Please!  Thank you 



 
 

Entrées 
Add A House Salad for $3.00 With Any Entrée 

Sicilian Inspired Eggplant tower   $14 
Crisp Fried Eggplant Layered With A Black Olive, Sundried 

Tomato & Feta Tapenade Served Over Tomato Romesco 
 & Finished With Fresh Herb Oil 

 

Marsala Seared Pork Chops $18 
Seared Pork Chops Over Dijon Whipped Potatoes, Seasonal 

Vegetables & Finished With A Marsala Cream 
 

           Citrus & Herb Roasted Half Chicken   $19 
Drizzled With A Chipotle Honey Glaze Served Over Citrus 

Whipped Potatoes & Seasonal Vegetables 
 

Whole Fried Pompano   $22 
Served With Papas Fritas, Citrus Greens, Seasonal  

Vegetables & Brandy Horseradish Dipping Sauce 
 

Seared Salmon   $24 
Seared Salmon Served Over A Salad of Artichokes, Heart of 

Palm, Asparagus Tips, Tomatoes, Red Onion & Feta Finished 
With A Roasted Red Pepper Vinaigrette  

& grilled Baguette Slice 
 

Ocean 60 Shrimp Scampi   $25 
Pan Sautéed Mayport Shrimp Tossed With Garlic, Roasted 

Tomato Butter, Fresh Parsley, Chili Flakes & Olive Oil 
Served Over linguine With Shaved Parmesan Reggiano 

 

Grilled Ribeye   $29 
Topped With Charred Wild Mushrooms, Caramelized Onions 
& Goat Cheese Served With A crab, Artisan Cheese, truffle 

and Roasted garlic farfalle pasta & Finished With  
Marsala Wine Demi Glace 

 

Filet Mignon   $31 
Grilled Tenderloin Topped With A Garlic & Port Wine Cheese 

Fondant Served Over Parmesan Potato Dauphinoise and 
Finished With Caramelized Onion Demi Glace 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food 
borne illness, especially if you have certain medical conditions.  20% Gratuity is Charged on Parties of Six 

Or More. 
No more than two checks Per Table, Please!  Thank you 

 



 
 

TONIGHT’S SPECIALS 
    
~Specialty Soups Du Jour~ 

 
 ~classic oyster stew OR   

       ~spicy thai sweet & sour pork    
 

Appetizers:  
Crispy fresh clam strips  

Crisp fried fresh cape cod clam strips over citrus mixed 
greens and tomato Romesco dipping sauce 

$10 
60 tapas sampler  

A duo of House hummus & chilled smoked grouper salad 
served with house sweet potato & tortilla chips, sliced 

carrots, apples & cucumbers 
$11 

Escargot stuffed polenta 
House polenta stuffed with sautéed escargot, spinach 

& marsala mushroom cream topped with crumbled goat 
cheese & balsamic reduction  

$12 
Asian style softshell crab 

Crispy tempura softshell crab served over a red 
curry kim chi & finished with thai chili  

& ginger soy ponzu  
$13 

 

Entrées:            
House meatloaf 

Char Grilled house meatloaf served over horseradish 
whipped potatoes, seasonal vegetables & marsala demi glace 

$17 
Southern style scamp grouper 

served over Cotswold herb and cheddar grits, sweet & 
savory smoked bacon collard greens and topped with a 
roasted corn, caramelized onion relish finished with a 

corn & crab cream  
$27 

Seared ahi tuna  



Topped with an Asian slaw of cucumber, red onion, 
crab stick & seaweed served over a vegetable fried 

rice finished with ginger, soy glace 
             $28 


