
Ocean V
globally inspired, locally grown

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

Please ask your server with assistance in building a menu item that meets your special dietary needs.

STARTERS
Crab Bisque
sherry, chives ​7

Soup Du Jour ​6

Wild Georgia Shrimp Cocktail
cocktail sauce, meyer lemon aioli, dijon aioli, pickled onions, georgia olive oil
12

Maine Peeky Toe Crabcake
heirloom tomato, organic cucumber, meyer lemon ​13

Benton's Bacon Wrapped Stuffed Mushrooms
spinach, local azar andouille sausage, sweet grass dairy cheese ​11

Hudson Valley Foie Gras
chefs weekly selection ​Market Price

Prince Edward Island Mussels
tomato, lemon, garlic, capers, toast points ​10

SALADS
Caesar
romaine hearts, tomcat bakery croutons, white anchovies ​8/6

Ocean V Chopped Salad
heirloom tomato, organic cucumbers, capers, red onion, feta, house dressing
11/7

Twinn Bridges Farms Iceberg Cup
spinach, candied local georgia pecans, sweet grass dairy asher bleu cheese,
benton's bacon ​9

Steaks and Chops
Served With Choice Of Two Accompaniments And Sauce

CAB Natural Filet Mignon
raised in Ocala, Florida, wrapped benton's bacon ​10oz 35/6oz 24

Organic Florida Delmonico
hand cut 14oz certified angus beef ribeye ​33

Grass Fed, All Natural, Australian Lamb
grilled, organic lamb chop 12oz ​34

Joyce Farms Stuffed Free Range Organic Airline Chicken
sweet grass dairy cheese, herbs, garlic, lemon butter ​19

Eden Farms 12oz Berkshire Pork Chop
center cut, bone-in, lollipop from eden farms ​28

Sauces
Bearnaise+Lemon Butter+Green Peppercorn Sauce+Red Wine
Vinaigrette+Ocean V Steak Sauce+Teriyaki+Mint Jelly

Chefs Mission
Inspired by the bounty of America’s great lakes, rivers,  and valleys, Ocean V's meat,
seafood, and produce are a celebration of our rich culinary heritage and offers
the freshest, highest quality, responsibly sourced products from Fishermen,
Farmers, and Ranchers from corner to corner of this great land. Items vary in
availability and quality throughout the seasons and you can count on us to buy the
best and prepare it with respect.
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Fresh Seafood
Served With Choice Of Two Accompaniments And Sauce

Faroe Island Salmon
Organic north atlantic salmon, Grilled or Seared ​23/17

Local Shrimp and Scallop Mixed Grill
Wild Georgia Shrimp, Maine Diver Scallops, Grilled ​27

Florida Golden Tile
Wild Caught, Grilled or Seared ​24

Gulf Coast Swordfish
center cut, blackened, grilled or seared ​24

Catch of the Day
Selected Fresh Daily ​Market Price

Entrees
Veal Scaloppine
asparagus, portabellos, lemon caper butter, whipped potatoes ​24
Pair with Santa Margherita Pinot Grigio 11

Local Shrimp and Organic Chicken Carbonara
benton's bacon, english peas, onion, freshly cracked black pepper, fettuccine
18
Pair with La Crema Pinot Noir 10

Milk-fed Calves Liver and Onions
benton's bacon, cipollini onions, port jus, whipped potatoes ​23/17
Pair with Bourgogne Pinot Noir 12

Vegetarian Risotto
twinn bridges farms beets, baby fennel, sauteed spinach,
sweet grass dairy cheese risotto, florida orange nage ​19
Pair with Maso Canali Pinot Grigio 9

Durham Ranch Bison Burger
lettuce, tomato, choice of cheese,
brioche bun, french fries, recommended cooked medium and under ​15
Pair with Kunde Zinfandel 8

Accompaniments
baked potato+sautéed spinach+sautéed asparagus+au gratin potatoes+
mushrooms+baby carrots+whipped potatoes+ risotto du jour+lima beans

Local Farms

Black Hog Farms - East Palatka, Florida
Sweet Grass Dairy - Thomasville, Georgia
Twinn Bridges Farm - Ponte Vedra, Florida
Joyce Farms - Winston Salem, North Carolina
Benton's Hams - Madisonville, Tennessee
Azar Sausage - Jacksonville, Florida
Georgia Olive Farms - Lakeland, Georgia
Patten Pecans - Lakeland, Georgia


