OCEAN 362

RESTAURANT

MENU

BREAD SERVICE 9
BAGUETTE / herbed garlic butter / loaded dipping oil

APPETIZERS

362 CORAL BAY SALAD (gf, df,v) 21

organic Josephine’s greens / pickled cherry tomatoes / crumbled feta /

compressed watermelon / crumble candied walnuts / beet puree /
charred orange and raspberry vinaigrette
Add on protein: Chicken breast, shrimp, breaded pesto burrata

CAULIFLOWER STEAK (gf, df, v) 23

Green butterbean puree / chimichurri / harissa tahini /
reduced pomegranate

CRISPY TOMATOES 18

Horseradish and pickled capers cream sauce

CARIBBEAN CLAM CHOWDER 21

Kale dust / focaccia
Add on whole clams: 12

CRAB CAKE 28

Spicy garlic aioli / citrus pico de gallo / micro garnish

SHRIMP CEVICHE (gf, df) 22

Plantain chips

SOUS-VIDE DUCK LEG (g) 30

Tomato White bean stew / red plum reduction / crispy leek nest

EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS, OR MEAT INCREASES THE RISK OF
FOODBORNE ILLNESS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES.
20% GRATUITY ADDED TO PARTY OF SIX OR MORE

NS




