
F R E S H  T O D A Y  W E D N E S D A Y  M A R C H  1 0 t h  2 0 1 0  
MASS. FLOUNDER 

PACIFIC SWORDFISH 

ECUADORIAN MAHI-MAHI 

NORWEGIAN KING SALMON 

SIMPSON’S FARM MARKET 

SOUTH AFRICAN LOBSTER TAILS 

MASSACHUSETTS SCALLOPS 

P.E.I .  MUSSELS 

ALASKAN HALIBUT 

FISCHER FARMS NATURAL BEEF 

HAWIIAN AHI TUNA 

CALIFORNIA OSETRA CAVIAR 

JUMBOI LUMP BLUE CRAB 

WA DUNGENESS CRAB 

LAKE HURON WHITEFISH 

HAWAIIAN OPAKAPAKA 

ICELANDIC ARCTIC CHAR 

ALASKAN POLLOCK 

GEORGES BANK SKATE 

LAKE HURON LAKE TROUT 

Cured, Smoked and Raw 
 

The Grand Shellfish Platter 
 

A  T o w e r i n g  S a m p l e r  o f  L o b s t e r , S h r i m p  
M u s s e l s ,  C r a b  a n d  O y s t e r s  

f r o m  o u r  F r e s h  S h e l l f i s h  B a r  
$90/$45  

 
CALIFORNIA OSETRA CAVIAR 

$85 
 

AHI TUNA TARTARE 
$13.95 

 
HOUSE SMOKED SALMON 

O l d  B a y  C h i p s  

$8.95 

 

MASS. FLUKE SASHIMI  

S o y , L e m o n  a n d  S e a  S a l t  

$11.95 

 
 
 

KUMAMOTO - CALIFORNIA - $2.99 
BARRON POINT - WASHINGTON - $2.55 

CALM COVE - WASHINGTON - $2.99 
HAMMA HAMMA - WASHINGTON - $2.55 

 
 
 
 
 

 
 
 

JORSTAD CREEK - WASHINGTON - $2.55 
NISQUALLY - WASHINGTON - $2.55 

QUILCENE BAY - WASHINGTON - $2.55 
SISTERS POINT - WASHINGTON - $2.55 

 
 

S o u p s  a n d  S a l a d  
 

NEW ENGLAND CLAM CHOWDER 
CUP - $4.95 

BOWL - $6.95 
 

CAESAR SALAD 
$6.95/$4.95 

 
OCEANAIRE CHOPPED SALAD 

$9.95 
 

THE WEDGE 
C h o i c e  o f  D r e s s i n g  

$6.95  
 

ENDIVE SALAD 
M a r c o n a  A l m o n d s ,  G o a t  C h e e s e  a n d  C h e r r i e s  

R o a s t e d  S h a l l o t  V i n a i g r e t t e  
$8.95 

 
PEAR SALAD 

S p i n a c h , R o q u e f o r t , a n d  B a l s a m i c  
$8.95 

 
SPINACH SALAD 

H o t  B a c o n  D r e s s i n g  
$8.95/$6.95 

 
B.L.T. SALAD 

B u t t e r m i l k  B a c o n  
$9.95/$5.95 

 
HOUSE SALAD 

C h o i c e  o f  D r e s s i n g  
$ 6 . 9 5 / $ 4 . 9 5  

 
DUNGENESS CRAB LOUIS SALAD 

$21.95 
 

B L E U  C H E E S E  -  F R E N C H  
B U T T E R M I L K  B A C O N  -  T H O U S A N D  I S L A N D  

G R E E N  G O D D E S S  -  O C E A N A I R E  V I N A I G R E T T E  
CRUMBLED ROQUEFORT ADD $1.50 

Culinary Team 
 

EXECUTIVE CHEF - RYAN T. NELSON 
EXECUTIVE SOUS CHEF - MARK MARLAR 

SOUS CHEF - JOSEPH DAVEY 

S i d e  D i s h e s  
 

OCEANAIRE COLE SLAW 
$7.95 

 
STEAMED ASPARAGUS 

$12.95/$7.50 
 

AU GRATIN POTATOES 
$8.95 

 
SALT AND VINEGAR FRIES 

$6.95/$3.95 
 

MAC AND BLUE CHEESE 
$8.95 

 
MISO GLAZED BABY BOK CHOY 

$6.95 
 

STEAMED RED SKIN POTATOES 
$8.95/$6.9SS 

 
SAUTÉED BROCCOLI 

R o a s t e d  G a r l i c  
$8.95/$4.50 

 
MASHED POTATOES 

$7.95/$5.50  
 

CREAMED CORN 
$8.95/$4.95 

 
GREEN BEANS AMANDINE 

$9.95/$6.95 
 

HASHED BROWN POTATOES 
$9.95/$4.50 

a  l a  O c e a n a i r e - a d d - $ . 5 0  

“ T h e r e  i s  a  r i s k  a s s o c i a t e d  w i t h  c o n s u m i n g  r a w  

o y s t e r s  o r  a n y  o t h e r  r a w  p r o t e i n .  I f  y o u  h a v e  a n y  

c h r o n i c  i l l n e s s  o f  t h e  l i v e r ,  s t o m a c h ,  o r  b l o o d ,  o r  h a v e  

a n y  i m m u n e  d i s o r d e r ,  y o u  a r e  a t  g r e a t e r  r i s k  o f  i l l n e s s  

f r o m  r a w  o y s t e r s ,  s o  y o u  s h o u l d  e a t  t h e m  f u l l y  

c o o k e d .”  

 
  

 

Oyster Bar 

S t e a k h o u s e  O f f e r i n g s  

 
FILET MIGNON 

$38.95 
 

16 OZ. PORK CHOP 
$22.95 

 
16-18 OZ. BONE-IN RIBEYE 

$38.95 
 

HALF CHICKEN FRICASSE 
$24.95 

 

 


  

T r a d i t i o n a l  Fa v o r i t e s  
 

S U R F  &  T U R F  
10 OZ. FILET WITH 1.25# LOBSTER 

MARKET PRICE 
 

10 OZ. FILET WITH 8-10 OZ. LOBSTER TAIL 

MARKET PRICE 

 

8-10 OZ. SOUTH AFRICAN LOBSTER TAIL 

MARKET PRICE 

Simply Grilled or Broiled 

 

 

Specialties 

 
BROILED SHRIMP SCAMPI 
R o a s t e d  G a r l i c  B u t t e r  

$28.95 
 

SAFFRON-TOMATO BOUILLABAISSE 
S h e l l f i s h  F u m e t ,  S p i c y  R o u i l l e  a n d  S o u r d o u g h  C r o s t i n i  

$28.95 
 

PACIFIC SWORDFISH BLACK AND BLUE 
C a r a m e l i z e d  O n i o n s , B l u e  C h e e s e  B u t t e r  a n d  F r i e d  P a r s n i p s  

$28.95 
 

ECUADORIAN MAHI-MAHI OSCAR 
K i n g  C r a b ,  A s p a r a g u s  a n d  S a u c e  B é a r n a i s e  

$38.95 
 

HAWAIIAN AHI TUNA 
Wa k a m e  S a l a d ,  Wa s a b i  E m u l s i o n  a n d  C a r a m e l - S o y  

$38.95 
 

FIRST OF THE SEASON ALASKAN HALIBUT FILLET 
C h a n g  M a i  D u s t e d  w i t h  P i g e o n  P e a s  

B a b y  B o k  C h o y  a n d  R e d  R o o s t e r  S a u c e  

$$$$$$$$$ 
 

NORWEGIAN KING SALMON 
V i k i n g  F a r m s ’  L a m b  a n d  S p i n a c h  C u r r y  

$28.95 
 

MASSACHUSETTS SCALLOPS 
C r i s p y  R i c o t t a  P o l e n t a , H o u s e  C u r e d  S e r r a n o  H a m  

Ve a l  D e m i  G l a c e  
$34.95 

 
LAKE HURON LAKE TROUT AL FORNO 

R o a s t e d  To m a t o e s  a n d  G a r l i c  
$24.95 

 
CHESAPEAKE BAY LUMPMEAT CRAB CAKES 

M u s t a r d  M a y o n n a i s e  
$31.95 

 
LAKE HURON WHITEFISH RITZY 

R i t z  C r a c k e r  C r u s t e d  w i t h  D r a w n  B u t t e r  
$26.95 

 
WHOLE FRIED ICELANDIC ARCTIC CHAR 

C i t r u s  S o y  G l a z e  
$38.95 

 
FRIED FISHERMAN’S PLATTER 

A l a s k a n  H a l i b u t ,  S h r i m p ,  S c a l l o p s  a n d  O y s t e r s  
S a l t  a n d  V i n e g a r  F r i e s  

$26.95 
 

EAST MEETS WEST CRAB CAKES  
Wa s h i n g t o n  D u n g e n e s s  a n d  M a r y l a n d  B l u e  C r a b  

$ 3 2 . 9 5  
 

STUFFED MASS. FLOUNDER 
B l u e  C r a b , B a y  S h r i m p  a n d  B r i e  C h e e s e  

$28.95 
 
 

 
  

GENEROUS 10 OZ. PORTION 

   

Live  Maine  Lobs t e r  
 

F R O M  T H E  T A N K  
L I V E  M A I N E  L O B S T E R S  

1 . 2 5 #  -  2 . 5 #  - $25/LB.  
 

M A K E  Y O U R  L O B S T E R  “ A N G R Y ”  O R  “ D I R T Y ”  
$4.00  

 

 

 

NEXT WINE DINNER 

STAGS’ LEAP WINERY 

APRIL 22 - 6:30 PM 

4 COURSES 

$75 PER PERSON 

30 South Meridian    Indianapolis, Indiana 46204 - 317-955-2277 

ICELANDIC ARCTIC CHAR - $19.95 

LAKE HURON LAKE TROUT - $22.95 

NORWEGIAN KING SALMON - $26.95 

LAKE HURON WHITEFISH - $24.95 

PACIFIC SWORDFISH - $27.95 

ECUADORIAN MAHI-MAHI - $28.95 

“ T h e r e  w i l l  b e  a  s e r v i c e  c h a r g e  o f  1 8 %  

a p p l i e d  t o  p a r t i e s  o f  1 0  o r  m o r e ”  

A p p e t i z e r s  
 

JUMBO SHRIMP COCKTAIL 
$15.95 

 
CRAB CAKE APPETIZER 

$15.95 
 

ESCARGOT EN CROUTE 
$9.95 

 
FRIED CALAMARI 

M - 8 0  S a u c e  
$9.95 

 
SHRIMPS DE JONGHE 

$9.95 
 

CRISPY FRIED OYSTERS 
C r e o l e  M e u n i e r e  

$9.95 
 

CLAMS CASINO 
$9.95 

 
JUMBO LUMP CRAB COCKTAIL 

$16.95 
 

OYSTERS ROCKEFELLER 
$12.95 

 
TOMATO JUICE COCKTAIL 

$.95  
 

STEAMED MUSSELS 
W h i t e  W i n e  a n d  S h a l l o t s  

$ 1 4 . 9 5  
 
 

Winter Market Menu 
 

3 COURSES—$29.95 
 

1ST COURSE 

 
ICEBERG WEDGE SALAD 

B l u e  C h e e s e  D r e s s i n g  

 

HOUSE CURED SALMON 

Tr a d i t i o n a l  G a r n i t u r e  

 

NEW ENGLAND CLAM CHOWDER 

 

2ND COURSE 
 

SAFFRON-TOMATO BOUILLABAISE 

S p i c y  R o u i l l e  

 

DUNGENESS CRAB CAKES 

C r e o l e  M e u n i e r e  

 

LAKE HURON WHITEFISH “RITZY”  

R i t z  C r a c k e r  C r u s t e d  w i t h  D r a w n  B u t t e r  

 

3RD COURSE 
 

VALRHONA CHOCOLATE MOUSSE 

 

APPLE BROWN BETTY 

 

CHOCOLATE CHIP COOKIES 

 


