
soups
okra tomato & fresh chicken gumbo    6

oyster stew with absinthe cream & crackers.       9

citrus growers dream, orange-grapefrut, toasted pecans and crumbled  goat cheese.    8

little red smoker  fish dip (wahoo) & flat bread.     6

spinach salad crispy bacon, poached  egg & mustard-vidalia dressing.    8  

* white shrimp stuffed mirliton (chayote) 
floating in a little river bisque.    6      

* ≈12
citrus steamed mussels, green tomatoes, 
white wine garlic peppers  and cassava chips   8/16 

oyster Pie on a bed of cash green spinach   8

bbq Shrimp & dip bread    9 / 17 

* Haitian style oxtail, boniato & vinegar 
braised collard greens.   15                              

* Curry tomato braised Cabri (goat)
& gunga pea rice.   16                 

spice rubbed – river smoked ribs
& apple slaw. (5rib / 10rib)    10 / 18

diner style NY Strip steak & onions w/porcini 
demi glace & choice of any side   19           

* “orange sur” seared Spiny lobster, calabazza
hash & steamed asparagus.    18

* Fish Creole & Monsieur Papa Basmati rice.    16                                       

* scotch bonnet vivaneau (snapper) Haitian chocolate 
rice &  squash sauté.      17   

* guava-lime glazed swordfish, yellow name 
& calaloo.      18                                                                                           

salads

specialties this Ocean:

* all sandwiches served with house potatoes or lentils

grill cheeses: 
apple wood, bacon-fontina.    10
lobster-tomato-leek  w/bisque    16
“bratty kid” just cheese & white bread    7

red light burger, secret onions & white cheddar    9

Add: bacon, mushrooms or fancy cheese    1.5

sandwiches:

dinner menu:

sides: mac & cheese, steamed veg, house 
potatoes, basmati rice, lentils, gunga pea rice.  4
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written & directed by:  Kris Wessel

Help Haiti!!! (25% of all *items will be donated to the relief)


