
S e a r e d  H a m a c h i 
Pickled Shiitake Mushrooms, Fennel Puree, Citrus Soy Vinaigrette   $15

P a n k o  C r u s t e d  J o n a h  C r a b  c a k e 
Asian Slaw, Chili Tartar Sauce  $17

S t e a m e d  P r i n c e  E d w a r d  Is  l a n d  M u ss  e l s 
Coconut Curry Lemon Grass Sauce  $18

B a k e d  P o r t o b e l l o  M u sh  r o o m 
Pistachio Crusted Goat Cheese, Tomato Chili Jam  $18

S e a s o n a l  O y s t e r * * 
Hand Picked Seasonal Oysters, Served on Crushed Ice, Fuji Apple Jelly Mignonette  

6  $18  9  $26  12  $34

S c a l l i o n  E n c r u s t e d  K i n g  P r a w n  T e m p u r a 
Avocado Salad, Condiments “Sweet and Sour”  $18

B e r m u d a  T u n a  T a r t a r 
Harissa Spiced Tuna, with Avocado and Mango  $15

P e k i n g  D u c k  S p r i n g  R o l l 
Five Spiced Pear Chutney, Trio of Dipping Sauces  $15

B e n t o  B o x  o f  O c e a n  C l u b  App   e t i z e r s * * 
A selection of Appetizers with Soy and Sweet Chili Sauces 

$19 Per Person (Minimum 2 Guests)

Th  e  OC   C a e s a r  S a l a d 
Romaine and Butter Lettuce, White Anchovy Tempura, Parmesan and Garlic Aioli, Crispy Parma Ham  $12

H o t  a n d  S o u r  B r o t h 
Pork Spare Ribs, Scallions, Chicken Dumplings  $9

B u t t e r n u t  S q u a sh   a n d  G i n g e r  S o u p 
Five Spiced Cream  $9

S p i c y  As  i a n  Ch  i c k e n  S a l a d 
With Cashews, and Ginger Chive Dressing, Watercress and Chinese Cabbage  $14

O c e a n  C l u b ’ s  W a g y u  B e e f  S a l a d * * 
Charred Peppered Pineapple, Five Spiced Balsamic, Crispy Wakame, Garlic and Chili Aioli  $ Market

A P P ETIZER      S

S OU  P s  &  S ALADs   

* *  s u r c h a r g e  o n  m e a l  p l a n



P a n  S e a r e d  H a l i b u t 
Fennel and Galangal Broth, Shiitake Mushrooms  $35

M i s o  M a r i n a t e d  S a l m o n 
Organic Shiso Leaves, Baby Bok Choy, Yuzu Citrus Sauce  $28

S z e c h u a n  P e pp  e r  C r u s t e d  B e r m u d a  T u n a  C r i sp  y  C a l a m a r i 
With a Papaya and Mango Salsa  $30

G e o r g e s  B a n k  L e m o n  S o l e 
Fried Spring Onion and Ginger Butter, Cherry Tomatoes on the Vine  $31

S u r f  a n d  T u r f * * 
Black Pepper South African Lobster, Golden Egg Sauce, Beef Tenderloin, Chili Oil  $59

S e a r e d  S e a  S c a l l o ps   W r a pp  e d  I n  App   l e w o o d  S m o k e d  B a c o n 
Lobster and Lemon Grass Coconut Sauce, Sticky Rice  $32

S i n g a p o r e  N o o d l e s 
Crispy Fried Tofu, Shiitake Mushroom Broth  $26

T o r a g o s o  R o c k f i sh  
Smoked Paprika, Manila Clams, Chorizo and Potato Curried Chowder   $32

T a m a r i n d  G l a z e d  B e e f  S h o r t  R i b ,  G r i l l e d  T e n d e r l o i n 
Yukon Gold Potato Mash, Glazed Sweet and Sour Onions, Red Wine Jus  $32

N o n y a  S t y l e  R o a s t e d  Ch  i c k e n 
Roasted Chicken Curry with a Fried Japanese Eggplant, Okra, Curry Sauce  $26

Ch  a r  S i e w  L a m b  R i b e y e 
Blackened Lamb Rib-Eye, with Aromatic Herbs  $36

S p i c e d  F r i e s  w i t h  M a n g o  C i l a n t r o  K e t c h u p 
$7

S t e a m e d  J a s m i n e  R i c e 
$7

S i n g a p o r e  N o o d l e s 
$7

M e d l e y  o f  B a b y  V e g e t a b l e s 
$7 

Asp   a r a g u s 
$7

ENTREE      S

S IDE    DI  S H E S

* *  s u r c h a r g e  o n  m e a l  p l a n


