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Grilled chicken breast with Swiss, baby arugula, 
tomato, and house green goddess sauce on toasted 
sprouted wheatberry bread

Southern Smoke Burger | 23
House-ground steak burger topped with Benton’s 
bacon, smoked gouda, and burnt brisket ends, finished 
with spicy bacon jam, lettuce, tomato, and crispy onion 
on a grilled house roll

Havana Heat Burger | 22
Ground steak burger blended with chorizo, topped 
with pepper jack, sautéed peppers and onions, yucca 
fries, and chimichurri, finished with lettuce and 
tomato on a toasted bun

SI
D

ES House Fries 
Pasta Salad
Cottage Cheese
Fresh Fruit
Side Salad
Yucca Fries
Platain Strips

12”	 16”

Starters

Entrees

Garden ‘House’ | 14  
Chopped romaine with grape tomatoes, cucumber, egg, 
smoked bacon, cheese, croutons. Choice of dressing

Classic Caesar | 14
Crisp chopped romaine tossed with creamy Caesar 
dressing, Parmesan cheese, herb garlic croutons 

Sesame Shrimp Ramen Salad | 16
Chilled ramen noodles tossed in garlic chili crisp oil 
with cucumber, sun-dried tomato, carrot, snap peas, 
baby bok choy, cilantro, and scallions, topped with 
sesame shrimp

Crispy Chicken Fingers | 19
Country-style fried chicken tenders served with your 
choice of dipping sauce

Gulf Shrimp | 22
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 | 22
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 | 18
Our famous mountain of corn tortilla chips piled 
with fresh ingredients. Olives, pico de gallo, white 
cheese sauce, jalapenos, queso fresco, shredded 
lettuce, sour cream, and guacamole 
Add: Chicken | 5  Ground Beef | 5  Shrimp | 7  Chili | 3

Carnitas Chicken Quesadilla | 18
Carnitas chicken with grilled peppers and onions, 
melted Mexi-blend cheese in a grilled flour 
tortilla, served with sour cream and guacamole

Loaded Cheese Fries | 15
Ocean’s favorite crispy fries smothered with queso 
sauce, cheddar jack cheese, bacon and fresh 
chives
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, Beach Sauce, 
Lemon Pepper, Nashville Hot)

Garlic Cheese Bread | 14
Oven-baked garlic and herb dough topped with 
melted mozzarella, served with marinara
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Nashville Hot Chicken Sandwich | 21
Crispy marinated chicken thigh tossed in Nashville 
hot sauce, topped with pickled green tomatoes, house 
pimento cheese, Benton’s smoked bacon, and fresh 
arugula

Garden Street Burrito | 19
Chargrilled tortilla filled with roasted butternut 
squash, mixed grains, fried yucca, roasted tomatoes, red 
onion, arugula, and Mexi-blend cheese, finished with 
chimichurri and fire sauce (VG)

Coastal Grouper Sandwich | Mkt Price
Blackened grouper topped with smoked gouda, Benton’s 
bacon, roasted tomato, arugula, and garlic aioli on a 
grilled house bun

Grilled Steak Focaccia | 19
Marinated steak with sautéed mushrooms and 
onions, tri-blend cheese, lettuce, and tomato on 
grilled focaccia, finished with garlic aioli and 
house BBQ steak sauce

The Original Ocean Burger | 21
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, pico de gallo and side of sour 
cream Choose One: 
Mahi | 22   	    Shrimp | 22    
Korean Steak | 22    Chicken Carnitas | 19

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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S Dockside Pretzel Dip | 18
Hot blend of lump crab, shrimp, and melted cheeses, 
topped with chives and tomato, served in a warm 
jumbo soft pretzel

Spicy Shrimp Cocktail | 18
Chilled jumbo shrimp with bold house cocktail sauce 
made from vine-ripened tomato, cucumber, red onion, 
serrano, and fresh herbs, finished with a touch of 
Bloody Mary spice, served with crisp plantain strips

Ocean’s Chili Lime Shrimp | 16
Fried shrimp coated in sweet chili lime sauce with 
fresh key lime juice and cilantro. Topped with wasabi 
cucumber dressing

Lobster Bao Buns | 25
Buttery lobster tucked into a steamed bao, topped 
with kimchi pickles and cilantro, finished with 
Korean fire sauce

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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S Cheese

Pepperoni

Spicy Italian
House red sauce with Italian sausage, onion, 
peppers, crushed red pepper, parmesan, and 
mozzarella

Country Margherita
Olive oil and shaved garlic with fresh 
mozzarella, Benton’s country ham, green 
tomato, basil, parmesan, and arugula 

Stuffed Crust
14” cheese pizza with house red sauce, garlic 
seasoning, and a mozzarella-stuffed crust

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!

Bitter Sweet Sunset | 7 
Housemade tart filled with bittersweet chocolate 
ganache topped with blood orange sorbet whip cream 
and fresh mint

Sweets

15	 19

15	 19

19	 26
 
 

20	 27

 

21 (14” Pizza)	

15	 19

P
IZ

ZA
 T

O
P

P
IN

G
S Pepperoni, Italian Sausage, Chopped Bacon, 

Grilled Chicken, Canadian Bacon, Ground Steak, 
Mozzarella, Fresh Mozzarella, Cheddar-Jack, 
Red Onion, Bell Pepper, Tomato, Black Olives, 
Mushrooms, Basil, Cilantro, Spinach, Jalapeños
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S Calabrian Flatbread | 17

Olive oil, fresh garlic, grilled shrimp, red onion, roasted tomatoes, 
fresh mozzarella, and parmesan topped with fresh romaine and 
spicy Calabrian Caesar dressing

Veggie Roast Flatbread | 15
Roasted tomato, red pepper, onion, scallion, mushroom, and 
zucchini with olive oil, fresh herbs, goat cheese, and balsamic 
reduction

Loaded Pepperoni Flatbread | 16
Cup and Char pepperoni, Greek seasoning, extra mozzarella, 
Parmesan, and house-made hot honey on flatbread
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