
GENERAL MANAGER SARAH LEAMER  I  EXECUTIVE CHEF JULIO JUAREZ    I  OCEAN-PRIME.COM

F I R S T  C O U R S E  Choice of: 

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

L O B S T E R  B I S Q U E 

Butter Poached Lobster

E N T R É E  Choice of:

B L A C K E N E D  S A L M O N *  S A L A D  

Strawberries, Red Grapes, Walnuts, Goat Cheese, Poppy Seed Dressing

P O K E  B O W L* 

Ahi Tuna, Salmon, Avocado, Sriracha Vinaigrette

S A D D L E B E R K  F A R M S  P O R K * 

Roasted Tomatoes, Braised Fennel, Leeks, Sherry Reduction

6 O Z  F I L E T  *      $5 Upcharge   

Gouda Potato Cake, Chili Seared Spinach, Cabernet Jus 

D E S S E R T

F I V E  L AY E R  C A R R O T  C A K E   Cream Cheese Icing, Pineapple Syrup

R E S T A U R A N T  W E E K  L U N C H  M E N U

J A  N U A R Y  10 T H  –  J A N U A R Y  1 9  T H  ,  2 0 2 5 

$ 4 0  P E R  P E R S O N   Does not include tax and gratuity. Dine in only. 

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

* 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. 




