
 

Ocean V 
 

Soup & Salads 
 

Seafood Bisque 
shrimp, crab, crème fraiche 

7 
 

Clubhouse Wedge 
red onion, sweet corn, almonds, bacon, dried cranberries, russian dressing 

8  
 

Classic Caesar 
8 / 6 

 

Strawberry Goat Cheese Chopped Salad 
iceberg, romaine, walnuts, crisp pancetta, mandarins, house vinaigrette  

12/8 
chicken 5 
salmon 6 

shrimp 7 
 

Small Plates 

 

Prince Edward Island Mussels 
shallot, garlic, fresh herbs, tomatoes, white wine, lemon 

12 
 

Escargot a la Bourguignon 
garlic butter, boursin cheese, mushroom cap, puff pastry 

12 
 

Chilled Maine Lobster & Florida Crab 
tarragon, crostini,  grapefruit, lemon butter 

15  
 

Loaded Baked Potato Ravioli 
smoked cheddar, pancetta, brown butter, scallion, truffle 

11 
 

Chicken & Sausage Croquettes 

warm mozzarella, tomato, herbs 
10 

 

Seared Foie Gras 
asian pear, rhubarb, duck confit, crostini, port 

16 
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Gluten Free  

 

 

 

 

 

 

 
 

 
 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 



 

Ocean V 
 

Mains 
 

Veal Piccatta 
grilled asparagus, mushrooms, lemon caper butter, whipped potato 

26 

 

Braised Shortrib 
spring vegetables, caramelized onion, potato puree 

28 

 

Prime Filet Mignon 

seasonal vegetables, caramelized onion, bleu cheese potato croquette 

10oz 36   6oz 24     
 

Roasted Portabella & Fried Green Tomato Napoleon 
sautéed spinach,  tomato relish, tomato coulis, herb goat cheese risotto 

21 
 

Blackened Tuna 

grilled bok choy, asian slaw, soy butter, jasmine rice 

26 / 17 

 

Potato Wrapped Bass 
melted leeks, meurette sauce, whipped potatoes 

31 
 

Alaskan Salmon 

fava beans, heirloom carrot, lemon butter, smoked salmon risotto 
 26 / 18 

 

 

Chef’s Creations 
 

 Corn & Shrimp Chowder  
shellfish oil, corn nuts 

7 
 

 Seared Diver Scallops  
heirloom carrots, black trumpet mushrooms, fava beans, creamed potatoes 

31 
 

Shanghai Duck 
asian vegetables, cashews,  garlic, honey, soy, lo mein noodles 

27 
 
 

Fried Chicken 
succotash , biscuit, whipped potatoes 

 18 
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