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2 = Fruit Tomato & Anchovy Manchego & Fig Smoked Salmon & Feta | Fatty Sardine & Gilda | Snow Crab & Avocado
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Spiced Chicken Wings Fritto 650 715
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Ocean Club Chowder
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Caesar Salad with Parmigiano Es8oo 1100
[#:2880]  [#iA1210]

RNV ITS Yy —/) F—ADY—Y—H 54
Fruit Tomato & Tuna 700 sa770]
Sicilian-Style Salad

IWRRE oY T4—R714—beYFD
SFUTRYFX

HEKED BRI RS Y TA—R 74— R
R A—TAVDERILY X,

Wild Rucola & Watercress Salad 850 [s2935]
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Beef Lib Eye Steak. & Oypter

Carpetbag Steak
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Grilled Black Angus Beef 25094500 g:a4950;
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NEAPOLITAN PIZZA
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HALF & HALF WILL BE CHARGED AN EXTRA ¥220.
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ARROZ

PLEASE NOTE : ALL OF OUR ARROZ DISHES ARE MADE FROM SCRATCH.
IT TAKES A MINIMUM OF 30 MINUTES TO COOK.
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Scampi Risotto
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7 Yo7OR-HILEkEY
THAZX-HILEVIEZRA Y D T=5.330) DMELR,
SEHRBHEDODR—T 2 AhE=KIEFD—FRIZU 571 |

PASTA

GLUTEN FREE BROWN RICE FETTOCHINE AVAILABLE FOR SUBSTITUTION. PLEASE ASK US!
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Whitebait & Ooba Herb Peperoncino 1400 15401
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Red Sea Bream & Aonori Aglio Olio
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Lemon Cream Sauce w/ Smoked Salmon & Zucchini
BRBERE—IH—EVEXyF—ZDLEVI)—LA

Scallops Genovese
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Tuna Cheek Amatriciana
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ocean Club
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ALL NATURAL mEEm Gt
BARFEOFZEMZFERHL . (LFENICERIN-HDIIFERALTEY A All carefully cooked with Natural ingredients.No Processed ingredients anywhere.

Please note that ¥440 a person will be added as a table charge [after 3:00 p.m. on weekdays] [All days on weekends & holidays]
and 10% late night charge after 10:00 p.m.
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