
DINNER

0 O C E A N

Prelude 
Sauteed Shrimp Bruschetta 

Tomato, Garlic, Basil, Spicy Calabrian Chile Paste, Grilled Country Bread 19 

Coconut Conch Chowder 
Sweet Potato Chips, Toasted Coconut, Bell Pepper, Saffron-Coconut Milkl 5 

Broiled Jumbo Lump Blue Crab Cake 
Old Bay, Honey Mustard Sauce 1 6 

Spinach Artichoke Arancini 
Crispy Risotto, Parmesan, Sundried Tomato Cream 12 

From the Field 

Hearts of Romaine Caesar 
Aged Parmesan, Olive Oil Crouton, Creamy Caesar Dressing 14 

Beet And Goat Cheese 
Roasted Red and Golden Beets, Toasted Pistachios, Crispy Onions Watercress, 

Pink Grapefruit-Vanilla Vinaigrette 16 

Truffle Burrata & Prosciutto 
Baby Arugula, Parmesan Reggiano, Aged Balsamic, Extra Virgin Olive Oil, Grilled Crostini 

17 

Entree 

Grilled Beef Tenderloin 
Yukon Gold Whipped Potatoes, Grilled Asparagus, Crispy Onion, Cabernet Jus 52 

Pan Roasted Chicken Breast 
Goat Cheese Polenta, Roasted Mushroom, Haricots Verts, Balsamic Jus 34 

Veal Osso Buco & Pappardelle 
Slow Braised Veal, Pappardelle, Roasted Root Vegetables, 

Romano Cheese, Veal Reduction 46 

Plantation Roasted Red Snapper 
Mango-Honeydew Relish, Jasmin Rice Grits, Cilantro Oil, Lime Zest 45 

Dijon Crusted Salmon 
Creamy Farro, English Peas, Roasted Pepper Beurre Blanc 34 

Guava Glazed Grilled Mahi Mahi 

Roasted Broccolini & Baby Carrots, Coconut Red Curry Sauce 32 

Creamy Truffle Rigatoni 

White Truffle Cream Sauce, Roasted Mushrooms, Sweet Peas, Parmesan Reggiano 32 

Hightide Burger 
Angus Burger, Smoked Gouda, Arugula, Focaccia Bun, Neuske Bacon, Fried Egg, Grilled Pineapple, 

Sweet Onion Jam, Fresh Cut Fries 25 

Consuming raw or undnercookned mneats, poultry, sneafood, shnelllish, or neggs may incrneasne your riisk offoodbornne illnness, 
nespnecially if you havne cnerttain mnedical conditions. 
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