
oceanside
Restaurant & Bar

Fresh Raw Bar Selections
*Traditional Shrimp Cocktail - $2.50 each

*Native Littleneck Clams - $1.50 each
Lobster Claw - $2 each

Lobster Tails - priced daily
*chilled Shellfish Platter - $29 

1-1/4 lb. chilled lobster, 3 oysters, 
3 chilled jumbo shrimp, 4 native littlenecks

Appetizers
New England clam Chowder - cup$4 - bowl $6

rich cream chowder, fresh herbs, native clams, red bliss potatoes

Calamari $11
crisp calamari, garlic butter, kalamata olives, hot pepper rings, side marinara sauce

Fritters - $12
six lobster, shrimp & crab fritters, served with sweet & spicy aioli

Sailor Mussels - $10
local steamed mussels, white wine, garlic, shallots

Chorizo & Clams - $12
local littlenecks & chorizo sautéed with grilled onions, 

spicy marinara, grilled focaccia

Spicy Wings - $9
8 spicy bbq wings deep-fried, served with bleu cheese & celery

Grilled Pizza
Mediterranean - $12
white garlic sauce, spinach, feta, 

tomato, kalamata olives

Four Cheese - $10
cheddar, mozzarella, parmesan, 
monterey jack, house red sauce

BBQ Chicken - $14
grilled BBQ chicken, 
cheddar, mozzarella, 
red onion, gorgonzola

Bacon Burger - $13
cheddar, mozzarella, bacon, 

hereford ground beef, 
caramelized onion, house red sauce

Veggie - $11
mushrooms, peppers, onions, 

spinach, olives, red sauce & mozzarella

Salads
House - $6

tender greens, english cucumbers
cherry tomatoes, red onions, shaved carrots, 

aged balsamic dressing

Classic Caesar - $9
crisp romaine, focaccia croutons, 

aged reggiano-parmigiano, anchovies

Chopped - $12
mixed greens, gorgonzola, cucumbers, 

tomatoes, sunflower seeds, bacon, wonton, 
creamy orange dressing

additions to salad
*grilled rib-eye - $7  grilled chicken - $6 

grilled shrimp (6) - $7  grilled salmon - $7

Burgers & Sandwiches
add american, cheddar, bleu cheese or bacon $1  

add grilled onions or mushrooms .75

*Classic Burger - $9
8 oz. hereford beef, lettuce, tomato, pickle, hand-cut potato chips

*Bacon Bleu Burger - $12
8 oz. hereford beef, caramelized onions, bleu cheese, 

bacon, hand-cut potato chips

Lobster Sliders - $18
three mini lobster salad sliders, made with 100% 

shucked lobster tail, made fresh to order

Chicken Club - $9
marinated grilled chicken, bacon, lettuce, tomato, 

served on a buttery croissant, basil-lemon aioli & coleslaw

Beer Battered Fish Tacos - $11
crispy beer-battered day boat cod, (house made salsa, 

avocado, grilled tortilla, sour cream) & coleslaw

Entrees
Shrimp Scampi - $19

jumbo shrimp sautéed in a white wine butter sauce, 
garlic, fresh herbs, penne or linguine

*Prime Rib (king cut) - $22 (fridays only)
slow-roasted for minimum 6 hours for quality & tenderness, 

au jus sauce, potato & vegetable

*Rib Eye Steak - $22
14 oz. boneless center cut rib-eye, horseradish cream, 

choice of potato & daily vegetable.

Stuffed Chicken - $21
prosciutto, provolone with a mushroom marsala sauce

spinach risotto & vegetable

Linguine & Clams - $18
fresh shucked littlenecks tossed in a garlic & 

white wine clam sauce with linguine

Seafood Fra Diavlo - $25
mussels, littlenecks, shrimp, lobster, 

spicy marinara, linguine

Pan-Seared Scallops - $19
pan-seared sea scallops, mushroom & 
meyer lemon risotto, daily vegetable

Fish & Chips - $11
local catch of the day, traditional beer-battered or 

panko style, chips or fries, tartar  & cole slaw

Lobster Mac ‘n Cheese - $24
fresh shucked lobster meat, three cheese blend, 

fresh parsley & penne pasta, topped with house crumbs

*Grilled Salmon - $18
grilled atlantic salmon, daily vegetable, 
spinach risotto, lemon thyme dressing

*Land & Sea - market price
8 oz. filet, mashed potato, daily vegetable, 

fresh shucked lobster tail, scampi sauce

Baked Cod - $20
fresh day boat cod, baked with lemon & white wine,

 house bread crumbs, potato & daily vegetable

*Consumption of raw or undercooked foods of animal origin will increase your risk of food borne illness. 
Consumers who are vulnerable to food borne illness should only eat food from animals thoroughly cooked.
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Sunday Brunch

*Eggs - $5
any style served with toast & house fries

*Eggs Benedict - $8
poached with ham, house fries & hollandaise

*Lobster Benedict - $16
poached with asparagus, lobster & hollandaise

*Steak & Eggs - $17
any style with a 6 oz. rib-eye, house fries & horseradish creme

Belgium Waffles - $9
fresh fruit & cream

French Toast - $9
3 slices of egg-dipped bread with vermont maple or blueberry syrup

House Omelette - $8
heirloom tomato & cheddar with bacon

The Veggie - $8
omelette with red pepper, tomato & spinach

add feta  .75   cheddar  .75

Sides
Home Fries - $4

Sausage - $5
Smoked Bacon - $5

Virginia Baked Ham - $5

Cocktails
Svedka Bloody Mary & Shrimp - $9
Build your Own Bloody Mary Bar

Maschio Prosecco Bellini - $9
Maschio Prosecco Mimosa - $9

*Consumption of raw or undercooked foods of animal origin will increase your risk of food borne illness. 
Consumers who are vulnerable to food borne illness should only eat food from animals thoroughly cooked.


