
S O U P S

Oceans Classic French Onion Soup

Gruyere Crisp, Brioche Crouton

Lobster Stew

White Bean, Fennel

GOURMET SALADS

“CCC” Chairman Circle Chopped Salad

Local Vegetables, Feta Cheese, Red Wine Vinaigrette

Ocean Wedge

Crisp Bacon,Tomato, Roquefort

Nicoise

Seared Yellowtail Tuna, Quail Egg, Potato, Anchovy, Mustard Vinaigrette

A P P E T I Z E R S

Bonds Octopussy Terrine

Orange Segment, Frissee, Preserved Lemon & Pink Peppercorn Vinaigrette

Foie Gras Torchon

White Balsamic, Fig Compote, Brioche 

Roasted Local Squash Agnolotti

Brown Butter, Parmesan

Chopped Steak Tartar

Shallot, Dijon, Quail Egg Yolk, White Truffle Oil

 La Tres locos Coconut Shrimp

Mango Red Pepper Chutney



S T E A K S ,  C H O P S ,  R A C K S  “A  L A  C A R T E ”

“The Petit” 

Filet 8oz 

“The Big Apple” 

Strip 12oz 

“The Cowboy” 

24oz Porter House for Two

Double Cut Pork Chop 

Succulent Half Rack of lamb

Sauces, Condiments:  
Chimichurri, Onion Jam, Herb Compound Butter

L O B S T E R  “ A  L A  C A R T E ”

Whole Local Lobster

Steamed or Grilled, Drawn Butter, Citrus

Waves and Pastures

Grilled Lobster Tail, 6oz Filet

M A I N S

Char Grilled Chilean Salmon

Lentils, Braised Local Greens, Buerre Blanc

Roast Chicken Breast

Bacon ragout, Roasted Vegetables

Brown Butter Basted Scallops

Corn Risotto, Spinach, Red Pepper 

S I D E S

Hand Cut Wedge Fries

Béarnaise

Creamed Spinach

Vin Blanc

Au Gratin Potato

Jamon Iberico

Caramelized Onion

Sautéed Mushrooms

Gremolata

Traditional Baked Potato

Sour Cream, Herb Butter

Roasted local  
Squash Puree

Pickled chili



S O P A S

Sopa de Cebolla,

Crujiente de Gruyere, Crouton de Brioche

Estofado de Langosta

Habichuelas blancas, Hinojo

E N S A L A D A S

Ensalada Picada

Vegetales Frescos, Queso Feta, Vinagreta de Vino Tinto

Ocean Wedge

Tocino Crujiente, Tomate, Gremolata, Roquefort

Nicoise

Atún Sellado, Huevo de Codorniz, Papa, Anchoas, Vinagreta de Mostaza

E N T R A D A S

Terrina de Pulpo

Naranja, Lechuga Frissee, Vinagreta de Limón y Pimienta Rosa

Foie Gras Torchon

Vinagre Balsámico Blanco, Compota de Higos, Brioche 

Agnoloti de Calabaza

Mantequilla Avellana, Parmesano

Steak Tartar 

Echallot, Dijon, Yema de Huevo de Codorniz, Aceite de Trufa Blanca

Camarones al Coco

Chutney de Mango y Pimiento Rojo 



F I L E T E S  Y  C H U L E T A S  “ A  L A  C A R T E ”

NY Strip 12 oz 

Filete 8oz 

Porter House 24oz

Corte doble de chuleta de cerdo

Medio Rack  de Ternera

Salsas y Condimentos: 
 Chimichurri, Mermelada de Cebolla,  

Mantequilla de Hierbas

L A N G O S T A  “ A  L A  C A R T E ”

Langosta Completa

Al vapor o a la Parrilla, Mantequilla, Limón

Mar y Tierra

Cola de Langosta a la Parrilla, Filete de Res 6oz

P L A T O S  F U E R T E S

Salmón Chileno Parrilla

Lentejas,Verduras Braseadas,Beurre Blanc

Pechuga de Pollo Rostizada 

Ragout de Tocino, Vegétales Rostizados

Callos Sellados 

Risotto de Elote, Espinaca, Pimiento Rojo Rostizado

A C O M P A Ñ A M I E N T O S 

Papas Gajos

Béarnaise

Espinacas a la Crema

Vino Blanc

Papas Au Gratin

Jamón Ibérico

Cebolla Caramelizada

Hongos Rostizados

Gremolata

Papa al Horno

Crema Agria, Mantequilla de Hierbas

Puré de Calabaza 
 Rostizada

Chiles en Vinagre


