
      
dining services are limited to 90 minutes for parties of five or less. 

parties of six or more are charged twenty percent gratuity. 
                                                                                               please inform your server of any food sensitivities prior to ordering. 
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lunch menu 

 
 

starter 
bread service                                                                     10  
mini potato loaf, truffle butter  
flat bread                                                                            24  
chef’s selection  

mussels                                                                  21  
choice: white wine garlic or fra diavolo  
baked clams (4)                                                        20  
chopped clams, celery, garlic, onions,  
bacon, brioche  

bang bang shrimp                                                21  
flash fried, sesame seeds, spicy mayo 

traditional calamari                                                          21 
spicy marinara 

crab cake                                                                             26 

lump crabmeat, pineapple chutney 

soup & salads 
soup of the day                                                                 16  
chef’s selection 

ocean salad                                                                        17    
spring mix, peaches, prosciutto,  
stracciatella, lemon oil, balsamic pearls   

wedge salad                                                                       18   
baby iceberg, tomato, red onion,  
bacon, blue cheese dressing   

caesar salad                                                                        16   
romaine, shaved parmesan, croutons, dressing 

burrata                                                                                23   
prosciutto di parma, heirloom grape tomatoes,  
baby arugula, extra virgin, aged balsamic 
                        

add to any salad: 
chicken (12)  filet mignon (18)  shrimp (15) salmon (22) 

 

 

 

raw bar 
little neck clams            3/per piece 

east coast oysters                                   5/per piece 

shrimp cocktail                                        6/per piece 

crab cocktail                                             32 

 

THE KRAKEN                                      100 

½ lobster, 4 shrimps, 4 clams, 4 oysters 

               
 

 

 

 

entrees 
catch of the day*                45                                          
chef’s daily selection 

nova scotia salmon                                                       38 
miso marinated, soba noodles,  
baby bok choy, mushrooms 

grilled prawns (3)                                                          45 
toasted farro, pancetta, sauteed spinach, 
dijon vinaigrette 
veal chop                                                                         75 
parmesan:  pomodoro, basil, mozzarella 
milanese:  baby arugula, heirloom tomato,  
red onion, parmesan, lemon vinaigrette 

ocean pasta                    49 
½ lobster tail, shrimp, bay scallops, mussels, 
little neck clams, linguini, lobster cream 

coconut crusted tofu                                                         29  
soba noodles, asian veggies, miso broth 

handhelds 
lobster roll                                                                      45 
connecticut style: warm lobster,  
celery, brown butter, lemon, brioche, fries 
montauk style: chilled lobster,  
celery, mayonnaise, lemon, brioche, fries 

steak sandwich                                   29                               
filet, gruyere, caramelized onion,  
arugula, horseradish aioli, baguette, fries 

grilled chicken sandwich                                                 24                                
roasted red peppers, fresh mozzarella,  
homemade chick-fil-a sauce, ciabatta, fries 
ocean signature burger*               28                               
applewood smoked bacon, aged cheddar,  
lettuce, tomato, brioche, fries 

fish tacos (3)                                                                     24                               
blackened cod, pickled red onion, jalapeño, 
flour tortilla, charred salsa, avocado crema 
 
 
 
 
 
 

specialty nights 
 

happy hour: monday-friday 3:30pm-5:30pm 
½ price starters, ½ price drinks, ½ price sushi rolls 

 signature martinis & crafted cocktails not included  
available on west side of sunset deck, sunset bar & sushi bar 

walk-in only, seating is limited 
 

lobster night: thursdays 
3 course menu @ $65 + tax & gratuity 

 
 

visit: cometotheocean.com for updates 

 
 
 

 

 


