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Mediterranean-spiced grilled chicken thigh wrapped 
in a flour tortilla with lettuce, tomato, red onion, 
house fries, cucumber, tzatziki, and feta

Surf & Turf Burger | 20
Flame-grilled beef patty topped with a pan-seared 
crab cake, zesty remoulade, lettuce, and tomato on a 
toasted brioche bun

Smoked Beef Bull-Dog | 16
All beef sausage link stuffed with burnt brisket 
ends on toasted bun with lettuce,tomato chimichurri 
sauce and queso fresco

SI
D

ES House Fries | Cottage Cheese | Potato 
Salad | Side Salad | Fresh Fruit

12”	 16”

Starters

Entrees

Garden ‘House’ | 13  
Chopped romaine with grape tomatoes, cucumber, egg, 
smoked bacon, cheese, croutons. Choice of dressing

Classic Caesar | 13
Crisp chopped romaine tossed with creamy Caesar 
dressing, Parmesan cheese, herb garlic croutons 

Southern Santorini Salad | 14
Fried chicken with mixed greens with cherry tomatoes, 
cucumbers, red onions, bell peppers and kalamata 
olives. Topped with feta cheese, extra virgin olive oil 
and a sprinkle of oregano, then drizzled with Greek 
ranch dressing

Crispy Chicken Fingers | 17
Country-style fried chicken tenders served with your 
choice of dipping sauce

Catch of the Day | Mkt Price
Gulf-fresh, chef’s fish selection, expertly prepared 
with your choice of side and complementary sauce

Gulf Shrimp | 20
Tail off Gulf shrimp can be served hand breaded and 
deep fried, blackened or grilled. Served with spicy 
cocktail sauce and lemon wedge

Oyster Platter | 20
Coastal oysters hand breaded and deep fried. Served with 
spicy cocktail sauce and lemon wedge

Grouper Platter | Mkt Price
Gulf grouper prepared fried, grilled, or blackened and 
served with tartar sauce and a fresh lemon wedge
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Nacho fresco | 17
Our famous mountain of corn tortilla chips piled 
with fresh ingredients. Olives, pico de gallo, 
scallions, jalapenos, queso sauce, shredded 
lettuce, sour cream, and guacamole 
Add: Chicken | 5  Ground Beef | 5  Shrimp | 7  Chili | 3

Carnitas Chicken Quesadilla | 17
Carnitas chicken, grilled peppers and onions, with 
cheddar jack cheese in a grilled flour tortilla. 
Served with lettuce, pico de gallo, sour cream, 
and guacamole

Loaded Cheese Fries | 14
Ocean’s favorite crispy fries smothered with queso 
sauce, cheddar jack cheese, 
bacon and sliced scallions
Add: Chili | 3

Bimini Wings | 20
A full pound of house original bone-in chicken 
wings tossed in your choice of sauce (Mild, Hot, 
Garlic Parmesan, Jamaican BBQ or Beach Sauce)

Garlic Cheese Bread | 13
Our oven baked pizza dough flavored with garlic 
and herbs. Topped with mozzarella cheese and 
served with marinara sauce
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Fresh Grouper filet pan seared and served over garlic 
mashed potatoes with a creamy spinach Florentine sauce 
and grilled lemon

Tuscan Chicken & Shrimp | 38
Herb-marinated grilled chicken topped with cucumber, 
tomato, kalamata olives, and feta in olive oil, paired 
with garlic-herb grilled shrimp. Served with fingerling 
potatoes and sautéed spinach

Gulf Coast Filet of Beef | 54
8oz Center cut Angus beef filet perfectly seasoned 
then grilled and topped with lump crab sautéed in our 
char butter and white wine. Served with Gouda grits 
and asparagus

Lobster & Shrimp Linguine | 38
Linguine with lobster, shrimp, and fresh tomato in a pesto 
cream wine sauce, topped with arugula. Served with 
grilled baguette

Cajun Bronzino | 38
Seared sea bass in grape seed oil over arugula, topped 
with sautéed crawfish, tomato, scallion, Worcestershire, 
garlic, capers, and herbs.

Chef’s selections

Surf Chick | 18
Chicken breast deep fried or char grilled with, 
cheddar cheese, lettuce, tomato and pickled onion 
on a toasted brioche bun with Dill pickle aioli
Add: Bacon | 3

The Original Ocean Burger | 18
Steak burger served on toasted brioche bun topped 
with lettuce, tomato, onion, pickles and your 
choice of cheese
Add: Bacon | 3 

Edge Street Tacos
Three flour tortillas topped with cilantro lime 
slaw, queso fresco, scallions and chipotle aioli 
with side of sour cream, guacamole, shredded 
lettuce, and pico de gallo Choose One: 
Fish | 21     Shrimp | 21     Al Pastor | 21     Chicken | 18

Grouper Sandwich | Mkt Price
Gulf fresh grouper prepared fried, grilled or 
blackened. Served on a ciabatta bun with lettuce 
and tomato
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Loaded with crab, shrimp, and melted cheese, topped 
with fresh scallions. Served with tortilla chips

Spicy Lemon Crab Claws | Mkt price
Blue crab claws sautéed with garlic, char butter, 
scallions, buffalo lemon pepper, parsley, and white 
wine reduction. Served with grilled baguette

Ocean’s Chili Lime Shrimp | 13
Fried shrimp coated in sweet chili lime sauce with 
fresh key lime juice and cilantro. Topped with wasabi 
cucumber dressing

Florida Crab Cakes | 20
Pan-seared Florida blue crab cakes, seasoned to 
perfection, served with zesty remoulade and citrus 
arugula

Add: Chicken | 5
Shrimp | 7

Fried Oysters | 10
Mahi-Mahi | 10Grouper | MKT

Add: Chicken | 5
Shrimp | 7

Fried Oysters | 10
Mahi-Mahi | 10Grouper | MKT
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Pepperoni

Carnivore
House red sauce, mozzarella cheese, 
Italian sausage, pepperoni, pancetta, 
Canadian bacon, chopped bacon, 
ground steak

Al Pastor
Marinated pork, red onion, cilantro, 
pineapple, shredded mozzarella and 
crumbled queso fresco 

White Pizza
Garlic cream, olive oil,fresh mozzarella, 
shredded mozzarella, house seasoning

C.Y.O. Pizza
Choose from any size crust and add 
any toppings of your choice 
$1.50 for 12” & $3.00 for  16” pizzas 
max topping limit 10

D
ES

SE
RT Golden Butter Cake | 7

A warm buttery cake, paired with creamy ice cream and a 
rich caramel drizzle—pure indulgence!

Crisp Berry Cheesecake | 7 
Crispy fried cheesecake with a creamy center, topped 
with fresh berries, passion drizzle, whipped cream, and 
powdered sugar

Sweets

13	 17

13	 17

19	 28
 
 

17	 21

 

17	 23

13	 17
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S Pepperoni, Italian Sausage, Chopped Bacon, 

Grilled Chicken, Canadian Bacon, Ground steak, 
Mozzarella, Fresh Mozzarella, Cheddar Jack 
Cheese, Red Onion, Bell Pepper, Tomato, Black Olive, 
Mushrooms,  Basil, Cilantro, Spinach, Jalapenos

SERVED AFTER 5PM DAILY (NO SUBSTITUTIONS)

FL
AT

B
R

EA
D

 P
IZ

ZA
S Mediterranean Chicken Flatbread | 15

Olive oil, garlic, Greek seasoning, tomato, red onion, artichoke, 
kalamata olives, feta, mozzarella, and chicken shawarma

Seafood Flatbread | 20
Lobster, shrimp, garlic, tomato, Parmesan, mozzarella, arugula, 
olive oil, and cracked pepper

Smokey Goat Cheese Flatbread | 17
Smoked beef sausage, burnt brisket ends, bacon, scallion, goat 
cheese, BBQ sauce, and fresh parsley

Loaded Pepperoni Flatbread | 15
Cup and Char pepperoni, Greek seasoning, extra mozzarella, 
Parmesan, and house-made hot honey on flatbread
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