
 

 

 
 
 
 

Curbside pickup 5pm-8pm (order by 7:30pm) 
Three Course Menu  

$62 (excluding tax) 
 
 
 
 
 

Choice of Starter 
Lightly Smoked Salmon 

     Cucumber     Watercress       Horseradish Crème Fraîche          
 

Chicken Liver Pate   Madeira Gelée 
“Pickles”     Manchego     Walnuts   Orange       

 

Argentinean Shrimp   Bufala Mozzarella Salad 
Belgian Endive     Avocado     Heirloom Tomatoes       

 

Butternut Squash Ravioli  
 Fennel     Prosciutto      Crispy Sage       Walnuts     

 

 Corn-Leek Soup 
Shrimp       Corn        Brunoise    

 

Beets     Warm Goat Cheese Salad 
             Fennel      Pecans       Heirloom Carrots & Tomatoes              

 

Choice of Entree 
Organic Mexican “Pacifico” Striped Bass 

Creminis     Eggplant     Bacon     Porto 
 

Organic Scottish Salmon 
Spinach    Butternut Squash    Elote      Lemongrass-Preserved Lemon     

 

Wild Maine Swordfish 
Green Beans       Fennel     Blood Orange    Saffron       

 

Eggplant    Heirloom Carrots & Tomatoes     Fennel 
Creminis         Watercress          Leek-Basil Broth        

 

Bouillabaisse Oceanique w/Saffron-Togarashi Aioli 
 Bass     Salmon       Swordfish     Shrimp      Scallop     Squid    

 

  Duck Confit 
Quail Egg     Creminis     Spaetzle     Belgian Endive     Spinach 

 

 

Chef’s Pastry Selection  
 

 

Sides   
Basil Whipped Potatoes    Parmesan    15  

 

Cremini Mushrooms    Fennel    Green Beans     Manchego     15 
 

Mark’s “White Boy” Kimchi    15 
 

Elote    15 
Corn    Saffron Aioli    Parmesan    Lime  

 

Broccolini    15 
Red Chili Flakes   Roasted Garlic     Heirloom Carrots    Lemongrass 

 
 
 

Available by the Pint   16 
Ice Cream =  Vanilla, Chocolate, Lavender & Canela (Mexican Cinnamon) 

 

Sorbet = Berry, Litchi, Passion Fruit, Michigan Apple & Pineapple 
 

With surging costs of materials & labor we have found it necessary to add a 4% inflation fee in lieu of consistently raising menu prices 



 
Wines selected by Philippe Andre 

 
 

We also have an extensive list of 300+ wines – email us at Oceanique19@aol.com to request wine 
list 

 
 

All wine bottles are 750 ml 
 
 
 
 

Whites              
2017 Leitz Rielsing QBA - Rheingau, Germany      30         
 
2018 Chateau Dourthe Sauvignon Blanc “La Grand Cuvee” – Bordeaux, France        40        
 
2015 Albert Bichot Domaine Long-Depaquit Chablis Grand Cru        88        

“Les Preuses” Burgundy, France 
 
2019 Château Haut Sarthes Dry Rose – Bergerac, France       38    
 
 
Champagne 
 
M.V. Charles Heidsieck Rose Reserve – Reims, France          110         
 
M.V. Charles Heidsieck Brut Reserve – Reims, France         80     
 
Sweet 

 
2019 Robertson Winery Late Harvest Gewürztraminer – South Africa       30           

    
 
 
Reds 
 
2016 RouteStock Pinot Noir – Wilamette Valley, Oregon          45    
 
 
2016 Chateau Larose – Trintaudon Haute-Medoc  – Burgundy, France     45 
   
 
 
 
 
 

All wine sales are final 


