OCEAN PRIME SIZZLE

RESTAURANT WEEK

SEAFOOD - STEAKS - COCKTAILS
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RESTAURANT WEEK
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TWO-COURSE LUNCH
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(Does not include tax and gratuity)

CHOICE OF FIRST COURSE

CUP OF FRENCH ONION SOUP
Brandy & Aged Swiss

CUP OF LOBSTER BISQUE
Butter Poached Lobster

OCEAN PRIME HOUSE SALAD
Romaine, Field Greens, Granny Smith Apples, Goat Cheese,
Walnuts, Sherry Mustard Vinaigrette

CHOICE OF ENTREE

ASHLEY FARMS CHICKEN
Spinach Bread Salad, Roasted Tomatoes,

Olives, Balsamic Jus

BLACKENED SALMON* SALAD
Strawberries, Red Grapes, Walnuts, Goat Cheese,
Poppy Seed Dressing

PRIME RIB SANDWICH
Shaved Prime Rib, Caramelized Onion, Mushrooms,
House Made Jus

GENERAL MANAGER RICK GIANNASI | EXECUTIVE CHEF VLADIMIR TRIVUNOVIC
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