
sandwiches

The Tuna Burger
Chopped Hawaiian tuna, seared and topped with 
romaine,cabbage, raddish, avacado slaw and finished 
with wasabi aioli on a sesame brioche bun  12

Irish Smoked Salmon "BLT " 
Alma maple bacon, buttercrisp lettuce and
marinated tomatoes on sourdough
with caper dill cream  12

Grilled Chicken Cheddar and Bacon
boneless chicken breast with white cheddar cheese, 
maple bacon and chipolte mayonnaise on an 
herb brioche bun  9
Tempura Fried Fish Sandwich
American Sea Bass with a crunchy tempura crust on a 
sesame brioche bun with lemon caper tartar sauce 
and ginger-radish sprout slaw   10

Oceano Turkey Club
apple cider brined, house roasted turkey breast with 
cambozola aioli, maple bacon, avocado, lettuce, tomato
on grilled whole grain bread  10 

eggs and other endeavors
 
Biscuits and Gravy
House made buttermilk biscuit with a spicy country 
sausage white gravy   6

Lemon Ricotta Pancakes 
with assorted fresh fruit marmalade, maple syrup and 
house skillet potatoes  8

Eggs Benedict " Oscar "
poached eggs over English muffins and asparagus with 
crab hollandaise and house skillet potatoes    12

Grilled Beef Tenderloin with Poached Eggs
with spinach ragout,lemon hollandaise and
skillet potatoes  15

Banana Bread French Toast
Housemade banana bread with slices of banana, walnut
and a banana cream  8

Vegetable Omelette
onions, peppers, tomatoes, spinach, mushrooms  and 
mozzarella and house skillet potatoes    9   

Meat Omelette        
onions, peppers, tomatoes, spinach, mozarella, 
Canadian bacon and maple smoked bacon and house 
skillet potatoes   9

Jonah Crab and Tomato Frittata				  
fresh eggs with tomatoes, herbs, caramelized onions and 
warm Maine crabmeat and house skillet potatoes   10

Red Chile Baja White Shrimp Hash			 
sauteed shrimp, sweet peppers, tomatoes, carmelized 
onions and potatoes in a chile cream topped with two 
fried eggs and brioche toast  15

Brunch Sides      
fruit may be subsituted for one dollar on items served 
with skillet potates 

Bacon 2                                                                                
Egg (poached, scrambled, or fried) 2                                                                              
Biscuit   (with assorted marmalades) 2                                                                    
Fresh Fruit 4                                                                                        
Toast (white or wheat) 1                                                                                         
English Muffin 2                                                        
Skillet Potatoes 4

	    brunch	

oceano beginnings

Maryland Lump Crab Cakes

shiitakes, green apple and arugula with lemongrass chile 
aioli  12

Pan Roasted Freshwater Prawns
provencal saffron-vegetable relish, shellfish butter and 
garlic aioli  13

Blackened Big Eye Tuna
rolls of Ahi tuna filled with shiitake mushrooms, pickled
ginger, scallions and cucumber with spicy
mustard emulsion  13

Hamachi Avocado Ceviche
with citrus vinaigrette, avocado slices and 
sprout salad  11

Umami Kobe Sliders
Kobe beef mini burgers, white cheddar, garlic aioli,
Oceano bread and butter pickles on brioche rolls   12  

Bistro Mussels
white wine, sweet onion, and tomato/roasted garlic 
mariniere with bruschetta  12

Grilled Seasonal Vegetables
with balsamic brie dipping sauce  9

Amber Glazed Salmon Flatbread
with caper cream cheese, parmesan, wild greens, and
roasted fennel   9

garden greens and soups

Soup of the Day  7
New England Seafood Chowder
with Peekytoe crab tomato butter  10

Bistro Market Salad 
spring lettuce mix, potato straws, tomatoe, red onion 
and gorgonzola cheese tossed in balsamic vinaigrette  5

Coconut Prawn Salad			 
with wild greens, tomato, avocado, red onion and hearts 
of palm with spicy honey mustard dressing  15

Grilled Salmon and Spinach Salad
baby spinach and fresh blood orange vinaigrette, 
blue cheese, roasted golden beets, spiced walnuts, and 
pomme frites,   14

Caesar Salad
romaine hearts, pimentos, fried capers, garlic croutons 
tossed in a creamy parmesan dressing  sm 5 , lg 10

add grilled chicken 4, steak or 3 shrimp 7

oceano's

Grilled Atlantic Salmon
shaved apple-fennel salad and bacon, potato, arugula 
cake with grain mustard cider jus  15

Lemon Crab Risotto			 
Jonah crabmeat, asparagus, sweet corn and lobster   
butter with creamy lemon risotto  13

Pan Seared Missouri Rainbow Trout                     
with arborio rice flour and lemon almondine butter  18

Grilled Jumbo Sea Scallops			 
Georges Bank  dry packed, sweet candy flavor with white                 	
truffle beurre fondue  24


