
R e s t a u R a n t  W e e k 

t h r e e - c o u r s e  L u N c h  •  $ 1 8  p e r  p e r s o N

(Does not include tax and gratuity)

c h o i c e  o f  f i R s t  c o u R s e

Ocean pr ime  HOuse  sa lad 

Romaine, Field Greens, Granny Smith Apples, Goat Cheese,  

Walnuts, Sherry Mustard Vinaigrette 

sweet  cOrn cHOwder   

Summer Vegetables

c h o i c e  o f  e n t R é e

ter i yak i  sa lmOn  
Shiitake Sticky Rice, Soy Butter Sauce   

parmesan crusted  cH icken caesar  

Chopped Romaine, Parmesan Garlic Dressing, Extra Virgin Olive Oil   

maryland crab  me l t

Tillamook Cheddar, Jalapeño Corn Tartar

pecan trOut  

Hand Crushed Pecans, Brown Butter, French Beans

c h o i c e  o f  i n d u l g e n c e

cHef ’ s  se l ect iOn Of  ice  cream  

House Spun Selection of Ice Cream or Sorbet

f i ve  layer  carrOt  cake   

Cream Cheese Icing and Pineapple Syrup

geneRal ManageR louis MoRgan  |  executive chef sean foRce  |  oceaN-prime.com



R e s t a u R a n t  W e e k
t h r e e - c o u r s e  d i N N e r  •  $ 4 0  p e r  p e r s o N

(Does not include tax and gratuity)

c h o i c e  o f  f i R s t  c o u R s e

Ocean pr ime  HOuse  sa lad 
Romaine, Field Greens, Granny Smith Apples, Goat Cheese,  

Walnuts, Sherry Mustard Vinaigrette 

sweet  cOrn cHOwder   
Summer Vegetables

c h o i c e  o f  e n t R é e

gerber  farms  am isH  cH icken  Ratatouille, Lemon Pan Jus

f i l e t  m ignOn  Haricot Vert, Cabernet Jus

J umbO lump  crab  cakes   Sweet Corn Cream, Succotash

ter i yak i  sa lmOn   Shiitake Sticky Rice, Soy Butter Sauce   

c h e f ’ s  s u g g e s t i o N s  •  $ 5 0  p e r  p e r s o N

 f i l e t  scamp i  s ty l e   Jumbo Shrimp, Haricot Vert, Garlic Scampi Sauce

 f lOr ida  grOuper   Jumbo Lump Crab Meat, Hollandaise

pr ime  ny  s tr i p  Haricot Vert, Cabernet Jus
 

c h o i c e  o f  i n d u l g e n c e

f i ve  layer  carrOt  cake   
Cream Cheese Icing and Pineapple Syrup

cHOcOlate  p eanut  butter  p i e   
Peanut Butter Mousse, Bittersweet Chocolate Ganache

buttercake  
Warm Butter Cake, Home Spun Vanilla Ice Cream, Fresh Berry Sauce

geneRal ManageR louis MoRgan  |  executive chef sean foRce  |  oceaN-prime.com


