
A P P E T I Z E R S

W A R M  B R E A D  B A S K E T   Parker House Loaf, Crackers, Pretzel Bread, Whipped Butter

J U M B O  S H R I M P  C O C K T A I L

R O S E  &  G A R N E T  O Y S T E R S       Private Label, Cape Cod, MA

W H I T E  T R U F F L E  C AV I A R  D E V I L E D  E G G S       Caviar, Chives 

P O I N T  J U D I T H  C A L A M A R I   Sweet Chili Sauce, Sesame Seeds 

S H R I M P  S A U T É       Tabasco Butter Sauce, Cheesy Baguette 

S O N O M A  G O A T  C H E E S E  R A V I O L I   Sundried Tomato, Golden Oak Mushrooms, Tru�e Oil 
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S O U P S  &  S A L A D S
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E N T R E E S 
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All Sandwiches served with choice of Caesar Salad, House Salad, Fries or French Onion Soup 
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GENERAL MANAGER SARA SHOOKS  |   EXECUTIVE CHEF JUAN RUELAS

PA R M E S A N  T R U F F L E  F R I E S

S M O K E D  G O U D A  T A T E R  T O T S

R O A S T E D  B R U S S E L S  S P R O U T S

J A L A P E Ñ O  A U  G R A T I N
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S I D E S

G R E E N  R I V E R  M E N U

B L A C K  T R U F F L E  M A C  &  C H E E S E

B A C O N  C R E A M E D  S P I N A C H  

W H I P P E D  P O T A T O E S  

A S P A R A G U S  &  H O L L A N D A I S E

    

  

  

B E E R

C O C K T A I L S

G U I N N E S S 

Irish Stout, Dublin, Ireland | 4.3%  10
M A G N E R ’ S  O R I G I N A L  I R I S H  C I D E R    
Hard Cider, Clonmel, County Tipperary, Ireland | 4.5%   9

18

T H E  B L A R N E Y  S T O N E 
Tullamore Dew, Ginger Liqueur, 
Sweet Citrus, Lucky Clover
 

I R I S H  C O F F E E
Tullamore Dew, French Press Co�ee,
Heavy Cream
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B L O O D Y  M A R Y  
House Made Pepper Infused Vodka,
Cornichons  

C I T R U S  R H U B A R B  M I M O S A  
Gi�ard Rhubarb, Fresh Orange Juice,
Dry Curacao 18

*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, �sh, shell�sh, milk, soy & wheat). We o�er gluten-free friendly options, however our kitchen is not completely gluten free.

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

L O B S T E R  B I S Q U E   Butter Poached Lobster

F R E N C H  O N I O N   Brandy & Aged Swiss

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

C A E S A R  S A L A D       Crisp Romaine, Parmesan Garlic Dressing, Brioche Crouton

F I S H  A N D  C H I P S   Beer Battered Snapper, Brussels Sprout Slaw, Horseradish Remoulade

S L O W  C O O K E D  S H O R T  R I B       Colcannon Potatoes, Braised Cabbage, Beef Jus

C O R N E D  B E E F  S A N D W I C H   Corned Beef, Guinness Braised Cabbage, 
Irish White Cheddar, Whole Grain Mustard, Local Rye

S A K U R A  W A G Y U  C H E E S E B U R G E R *   Camembert Cheese, Red Onion Jam, 
Dijon Aioli, Spiced Dill Pickles

P A R M E S A N  C R U S T E D  C H I C K E N  C A E S A R
Chopped Romaine, Parmesan Garlic Dressing, Extra Virgin Olive Oil

S H E L L F I S H  “ C O B B ”  S A L A D       Bacon, Egg, Blue Cheese, Gourmet Dressing
8  O Z .  F I L E T  M I G N O N *       Gouda Potato Cake, Chili Seared Spinach, Cabernet Jus 
 Additional Steak o�erings available upon request.
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