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Starters

Ocean Ree|
A Oxvean Reel Classic With Old H’u}-
£9..

Stone Cre

.Iru..lI 'If.'ilr Servead H'rrh (ra
SM Miso Soup

Wakame Salad
¥ Islander Shri Spicy Seafood Salad
Tabasco, Cockerail )
512 Califormia Roll

Islander Sushi Menu

: Crab, Cucumber, Avocado and Roe
Ahi Tuna § Key Largo Roll
Pickled Ginger, Wasabi and luna, Cucumber, Avocado, Cream
$8 Cheese and Roe
Cahformia Eel Roll
Rﬂ;}j“_’;f A"ﬂ' ,5 Califormia Roll Topped With Smoked
Filled With Orzo, Calamata Olives, Sundried Tomato ¢!

Four Way Roll

salmon, Tuna, Yellowtail and

Herb Fried Whitefish. Asparagus, Avocado
Creole T Scallions and Roe
LM i1l

- Miami Heat Roll

33,1 .
Salmon, Tuna, Whitefish, Avocado

[ |‘.u_ - LTS { | L}
Black Mussels Steamed o o ecstEaI eeie, Spicy May

6.,

'.'I.”l.j K ] b
X Spider Roll

S0t Shell Crab Asparagus, Avocado
O}FSIPI Of And Roe

Half Dozen Futomaki Roll
s Crab, Pink Fish Powder, Sweet Epp
g Roc and Vegetables |
It you have chromic illness of the hiver, stom I‘:‘lil-ll'ﬂﬂ*" H“”
disorders, you are of greater nsk of senous ill Rainbow of Fish on Top of a California

ind should have them fully cooked. If u Koll

Soups an

IIl."i. ITTing T1|: Ic 15 A ||-L IssOcC1ateo '-"-Ifh L Onst

Sashima Platter

Lﬂbsn'r Sample of Salmon, Tuna, Yellowtail

o And Whitelish
I ( -1l,*-1_'xll|_|1...'l_1 Il:HH I'I.I“L"l

c
57, Calilormia Roll, Tuna Roll and Salmon

v Caribbean Sea S0

West Coast Platier
With Sweer Potatoes A Cahiformia Roll and 8 Pieces o
£5. MNigin Sushg

I l-“.l‘h lJFL]”L'l
I-ﬂ'ﬂ”dfr Cﬂ Rammbow Roll. Tuna Roll and 5§

Cnsp Romaine, Shaved Pannesa Pieces of Nigin Sushi
£3. Chirash

> Artwork ol Fish on a bed of Sushi Rice
Baby Mixed Green
Goeat Cheese Trniffles, Candied Ni1gin Sushi
55,

¥ Islander Hi

'l lri..‘l{l‘riJ (;F{'l'H'— “ -F'H'i ”r.lrh fj,l‘ Smoked Salmon Whiltefish Homachi

Salmon Smoked Eel Ahi Tuna

Clrange Seements aj
54, %4.75

Tomato
Buffalo Mozzan
Extra Virgin Olive G
S6.

%5.25
56.05
$8.95
S8 .00
$8.05

538.95

$9.95

Please refrain from cellular phone use. For your convenience, the standard
Club gratuity will be added to your check unless
you specify othenvise

Seatood
Ocean Reef Yellowtail New Orleans Style BBQ Shrimp

Classic Style, Blackened Or White Cheddar Gnits
Coconut-Macadamia Nut Crusted Confetti Combread
£22.50 £21.00

Pan Seared Sea Scallops ¥ Banana Leaf Wrapped Roasted Grouper
Black Beans and Rice, Pincapple-Orange Relish

A -.F.:f.l_i'ih-."\l.r'r'.rf Com Kisolto
£21.00

Key Lime Butter Sauce
£21.00
: : v Sesame Seared Ahi Tuna
Honey Chipotle Glazed Grilled Salmon _ e |
Baby Bok Choy, Gnilled Japanese Eggplant

Jalapenio Jack Smashed Potatoe Soba Noodle Cake, Honey-Hoisin Glaze
Crispy Ohrions £22 00
£23 00

Fire Roasted Florida Lobster Tail

Served Wath Draume Butter and Fresh Lemon

Fried Whole Snapper
Hhite Bean, Roasted Com, Tomato and Tasso
Fondii £25%. 00

£21 ()

Seafood "Pot Au Fen" Baked Pacific Seabass
Vinssels H.uf.l'u;h, Caronuper and Flonda Lobster ail Grilled Tomatoes and Yellow Sanash
Tomato-Saffron Broth and Garden Vegerables Hertr Compound Butter
£25.00 £23.00

Ocean Reef "Surf and Turf "

Charerilled Filet Vignon With Fire Roasted Flonda Lobster [ anl
Bordelaise Sance and Draum Butter
§43.00

Steaks and More

Chargrilled Filet Mignon Chargrilled Ribeye Steak

Sauce Bordelats: Caramelized Onion Bleu Cheese ( '-*rul;mrun]' Butter
£26. (0 £25.00)

4 Hour Braised Lamb Shank Five Spiced Seared Breast of Chicken

Wild Mushroom Risotto, Gnlled Veperables Sake Orange Reduction
Prosanutto Gremolata Coreenn Omion Herh Pancakee
§23.00 $19.00

Marinated Pork Tenderloin ¥ Baked Vegetarian Strudel
Clupotle Mango Barbecue Sauce Maple Bourbon  Gnlled Vegetables and Mozzarella Cheese W rapped In Phyllo
Sweer Porato Mash Red Pepper Coulis and Balsamic Syrmip
§20.00) $16.00

¥ Pappardelle Pasta and Garden Vegetable Medley
I'ossed in Bonrsin Herb Cheese Sanice
S16.00

1add Clncken £5.00 Al "'ihn”r;' $7.00




T

|i |||I..|Il .f |1 J-r.lll- { .r.-il

I".II- IETINIL !l'll. I'C ] | r1~L ANSIM I..|Il.'|| '.'|.|I|| [

If you have chronic illness of the liver, stomach or blood
-'1-|l %, vVOu are ol greater g|-.k ol

il

'- m
s _J "
" ht 1 s ﬂl:::‘f X

A -l'l l“'n.!_»...-f:l.gl.‘~ S u'E-:,_. g *3:'“ ‘--'. (A

= - r-

?‘:-t'd rters

Ocean Reef Crabcake

An Cxean Reef Classic With Old Bay Seasoning And Vustard-Mayonnaise
$9.25

Stone Crab Claws

lced And Served With Orange Mustard-Mayonnaise
EMkEr

¥ Islander Shrimp Cocktail
| abasco, Cockrail Sanuce And Lemon
$12.00

Ahi Tuna Spring Roll
ickled Ginger, Wasabi and Sesame-Soy Lhipping Sanice

38.25

Roasted And Stuffed Pepper

Calamata Olives, Sundried Tomatoes and Feta Cheese. Drizzled With Herb Infused Ol
§6.25

el

Herb Fried Calamari

Creole |arter Sanc
£$8.00

Black Mussels Steamed in Thai Coconut Broth

£7 00)

Opyster Of The Day
F"Jr-“” :l.}l".-‘” ()| .f')l"._'i'”
STkt

OmiumiIngeg raw oviters or any raw anmnimal i-4~_1r- 1M

n) | |H'-t imiine deticiency
lenous tiness om raw ovsters o
ind should have them fully cooked. If unsure of vous sk

Soups and Salads

| :~r||--| raw sealoogd

il |r|r | |']-'.'*~IL:i.II|

Lobster Bisque
With Chive Creme Frafche
£5.50

¥ Caribbean Seafood Chowder
With Sweer Potatoes And A [yers Darke Ruim
$5.25

Islander Caesar Salad

Cnsp Romaine, Shaved Parmesan Cheese and Focaccia Croutons
£5.50

Baby Mixed Greens And Herb Salad
Goar Cheese Truffles, Candied Pecans And Fresh Raspberries
$5.50

¥ Islander House Salad
Mixed Greens With Hearts Of Palmn H.ih}- Plum Tomatoes

Olrange Seoments and Carrot Ribbons
$4.50

Tomato Caprese
Buffalo Mozzarella, Fresh Basil
Extra Vigin Olive Oil, Balsamii Vinegar
56.50

Please refrain from cellular phone use. For your convenience, the standard
Club gratwity will be added 1o your check unless
you specify othenvise

Seafood

Ocean Reef Yellowtail New Orleans Style BBQ Shrimp
Classic Style, Blackened Or White Chedaar CGnis
Cocomit-Macadamia Nurt Cnisted Conferti Cormbread
£22 50 £21.00

Pan Seared Sea Scallops ¥ Banana Leaf Wrapped Roasted Grouper

Asparagus-Sweet Com Risotro Black Beans and Rice, Pincapple-Orange Relish
Key Lime Butter Sance £21.00
£21.01)

T . ¥ Sesame Seared Ahi Tuna
Honey Chipotle Glazed Grilled Salmon : _ g s
c S _ Py Baby Bok Choy, Gnlled Japanese Egeplant
_Jr-h'.ilrlriu I.I.L Staslie Ol i Cobia'Noodle (Cala Ela: _|'-.IF.|rn.'| in Claze
Lnspy Lnions

£22 00
€23 00

Fried Whole Snapper Fire Roasted Florida Lobster Tail
I Tute Bean, Roasted Com, Tomato and Tasso Served With Draum Butter and Fresh Lemion

Fondi
§21.00

§25.00

Seafood "Pot Au Fen" Bakm‘ Pacific Seabass
Vussels, Scallops, Grouper and Florida Lobster Tail Grlled Tomatoes and Yellow Squash
I|'.||.I.'_|,l.-. "'x',;,f'_Fr.ll.' .Hr -flr.l ..'r.l|I|I | .r.ir.l'.r.l.‘ [ ..--'- r.J'!h'.u i\ ,||'|', T i .'JI:'F':'.'['_'.-'. H &,

$25.00 £74 (})

Ocean Reef ""Surf and Turf "
Charprilled Filet Mignon With Fire Roasted Flonda Lobster
Bordelaise Savice and Draum Butres

$43.00

Steaks and More

Chargrilled Filet Mignon
L‘h“l’l! |Hl”|.||1'Ir|H_-|'
§$726 00

Chargrilled Ribeye Steak

Caramelized Onion Bleu Cheese ( .-"”.."-‘-’”'--'I Butter
$725 00

4 Hour Braised Lamb Shank Five Spiced Seared Breast of Chicken

Iild Mushroom Risotto. Grlled | .r:i_:'r'F.”L"JIq § Sk
Prosaantto Gremolata
£24.00)

J il | Jr.nr.,\'r Hr-_“r. T1on
Coreenn Omon Herh Pancake
519.(0)

¥ Baked Vegetarian Strudel

Cnlied Vepetables and Moz zarella Cheese W rapped In Phyllo
Ked Pepper Coulis and Balsamii Synip
$16.00

Marinated Pork Tenderloin
Chipotle Mango Barbecue Sauce Maple Bounrbon
Sweet Porato Mash
§20.00)

¥ Pappardelle Pasta and Garden Vegetable Medley

I'ossed in Boursin Herh Cheese Sanice
51600

Add Chicken  $£5.00 1dd Shnmp  §7.00
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