
 

 
 

 

 
Oysters From The East Coast   
Malpeque   
BluePoint   
beausoleil   
   
served with cocktail sauce, mignonette  $4 each 

   

   

Oysters and clams   
Oysters Rockefeller 
spinach, hollandaise, pernod 

 $4 each 

   
Clams casino 
Bacon, peppers, celery, Worcestershire, tabasco 

 $16 

   
Steamed clams 
Chardonnay butter sauce, garlic bread 

 $15 

   

   

Martini specials   
Seafood cocktail 
Lobster, crab and shrimp, apple 

 $22 

   
Shrimp cocktail 
Steamed jumbo prawns, old bay seasoning 

 $19 

   
Lobster cocktail 
Maine lobster, avocado, iceberg lettuce 

 $23 

   
Served with your choice of marie rose or cocktail sauce   

   

   

APPETIZERS   

BERMUDA TUNA TARTAR    
HARISSA SPICED, MANGO AND AVOCADO, TOASTED FLATBREAD 

 $18 

   

CRAB CAKE     
CREOLE REMOULADE, APPLE AND JALAPEñO SALAD 

 $22 

   
WHITE BEAN AND LEMON HUMMUS 
TOASTED GARLIC FOCACCIA 

 $14 

   

BERMUDA WAHOO CEVICHE    
MARINATED IN LIME WITH TOMATO, JALAPEñO, CUCUMBER, JICAMA SALAD 

 $16 

   
BEER BATTERED SHRIMP 
PINEAPPLE SALSA, TARTAR SAUCE 

 $18 

   

GRILLED FISH TACOS    
TOMATO SALSA, PICKLED CUCUMBER, SOUR CREAM 

 $16 

   
Tomatoes and avocado  
Toasted baguette, garlic and olive oil 

 $15 

   

STEAMED MUSSELS    
GARLIC WHITE WINE SAUCE, GARLIC BREAD 

 $16 

   
CALAMARI 
ROASTED TOMATO SAUCE, LEMON AIOLI 

 $15 

 

     
AAss  ppaarrtt  ooff  FFaaiirrmmoonntt’’ss  ccoommmmiittmmeenntt  ttoo  eennvviirroonnmmeennttaall  sstteewwaarrddsshhiipp,,  tthhiiss  mmeennuu  ccoonnttaaiinnss  llooccaallllyy  ssoouurrcceedd,,  oorrggaanniicc  oorr  ssuussttaaiinnaabbllee  iitteemmss  

wwhheerreevveerr  ppoossssiibbllee..    AAllll  ccuuiissiinnee  iiss  pprreeppaarreedd  wwiitthhoouutt  aarrttiiffiicciiaall  ttrraannss  ffaatt..””  ccrreeaatteedd,,  uussiinngg  ffrreesshh  aanndd  nnuuttrriittiioonnaallllyy  bbaallaanncceedd  iinnggrreeddiieennttss..    FFaaiirrmmoonntt  

lliiffeessttyyllee  ccuuiissiinnee  ddiisshheess  ccoonnttrriibbuuttee  ttoo  ooppttiimmaall  hheeaalltthh  aanndd  wweellllnneessss..  

 

                          

 

 
TThhee  OOcceeaann  CClluubb  pprriiddeess  iittsseellff  oonn  uussiinngg  tthhee  ffrreesshheesstt  ffiisshh  aavvaaiillaabbllee..    OOuurr  RReessttaauurraanntt  CChheeff  hhaass  aa  cclloossee  wwoorrkkiinngg  rreellaattiioonnsshhiipp  wwiitthh  sseevveerraall  

BBeerrmmuuddaa  ffiisshheerrmmeenn..  IInn  ffaacctt  oonn  hhiiss  ddaayy  ooffff  hhee  rreegguullaarrllyy  aaccccoommppaanniieess  tthheemm  oonn  tthhee  CChhaalllleennggeerr  aanndd  AArrgguuss  BBaannkkss  llooccaatteedd  aapppprrooxxiimmaatteellyy  2200  

nnaauuttiiccaall  mmiilleess  ssoouutthhwweesstt  ooff  BBeerrmmuuddaa..    CCoommmmeerrcciiaall  ffiisshhiinngg  hhaass  bbeeeenn  iinn  eexxiisstteennccee  ssiinnccee  tthhee  ffiirrsstt  sseettttlleerrss  iinn  tthhee  eeaarrllyy  11660000’’ss..    BBeeccaauussee  tthhee  ssiizzee  

ooff  tthhee  ccoommmmeerrcciiaall  ffiisshhiinngg  fflleeeett  iiss  ssmmaallll  tthhee  ffiisshheerrmmeenn  ccaallll  uuss  oonn  tthheeiirr  wwaayy  bbaacckk  ffrroomm  tthhee  BBaannkkss  aanndd  ddeelliivveerr  ddiirreeccttllyy  ttoo  TThhee  OOcceeaann  CClluubb  --    

tthhee  ssaammee  ddaayy  tthhee  ffiisshh  wweerree  ccaauugghhtt..        

  

PPlleeaassee  iinnffoorrmm  yyoouurr  sseerrvveerr  ooff  aannyy  ddiieettaarryy  ccoonncceerrnnss  aass  mmaannyy  iinnggrreeddiieennttss  aarree  nnoott  lliisstteedd  iinn  tthhee  mmeennuu  ddeessccrriippttiioonn..    OOuurr  CChheeff  wwoouulldd  bbee  hhaappppyy  ttoo    

ccllaarriiffyy  aannyy  qquueessttiioonnss  yyoouu  mmaayy  hhaavvee..  

 

 

 



 
 

 
SOUP AND SALADS   
Bermuda fish chowder 
With black rum and sherry peppers 

 $12 

   
Lobster bisque 
Flamed with cognac 

 $14 

   
FIJI APPLE SALAD 
ICEBERG AND CELERY LEAVES, TOMATO, ONION, FETA CHEESE, HONEY MUSTARD DRESSING 

 $14 

   
HEIRLOOM TOMATO SALAD 
Goat’s cheese fondue, marinated heirloom tomato and avocados, 

micro croutons, balsamic dressing 

 $16 

   
Caesar salad 
Romaine lettuce, croutons, parmesan, Caesar dressing 

        With grilled shrimp   $21         With blackened chicken   $19 

 

 

$14 

 

   
Cobb salad 
Chicken, tomatoes, bacon, avocado, EGG, cheddar, buttermilk dressing 

        With grilled shrimp   $21 

 $15 

   

   

House specials   
Ocean club signature fish and chips 
Tartar sauce, malt ketchup 

 $26 

   
Grilled south shore seafood platter 
Catch of the day, shrimp, scallops, calamari, tartar sauce 

 $33 

   
Bacon wrapped scallops 
Crushed potatoes , mustard sauce 

 $34 

   

Seafood newburg “pot pie”    
Fish, shrimp, mussels, clams and tomato lobster sauce 

 $30 

   
Rosemary chicken 
Garlic mash, roasted lemon thyme jus 

 $29 

   
Grilled ribeye steak 
Usda 10 ounce  ribeye, fingerling potato, grilled asparagus 

        With lobster tail   $52 

 $34 

   

WILD MUSHROOM and goat’s cheese tart     

Puff pastry, roasted shallots, arugula   

 $25 

   

   

Fresh local and overseas catch   
Bermuda wahoo  $24 
   
Bermuda tuna  $30 
   
BLOCK ISLAND swordfish  $29 
   
Florida red snapper  $27 
   
FLORIDA BLACK GROUPER  $32 
   
Atlantic salmon  $28 
   
Atlantic cod  $29 
   
fISH can be PREPARED:   blackened, pan seared or grilled   
   

FFIISSHH  SSEERRVVEEDD  WWIITTHH  YYOOUURR  CCHHOOIICCEE  OOFF  

  

                                              MMAANNGGOO  SSAALLSSAA                                                                                                                                    

GGAARRLLIICC  BBUUTTTTEERR                            

                                              TTOOMMAATTOO  VVIINNAAIIGGRREETTTTEE                                                                                

TTAARRTTAARR  SSAAUUCCEE  

                                              LLEEMMOONN  CCAAPPEERR  BBUUTTTTEERR                                                                                      

HHOOLLLLAANNDDAAIISSEE  

                                              LLOOBBSSTTEERR  SSAAUUCCEE  

  

 

  

   

Sides  $7   

   
Crushed caper and parsley potatoes, rice pilaf,  

French fries, roasted garlic mashed potatoes,  

hush puppies, jumbo grilled asparagus,  

summer vegetables, fennel and orange salad 

  

 

 
For your convenience, a 17% Gratuity will be added to the check 


