
NORTH OCEAN GRILLE 

AN AMERICAN BISTRO 

 

 

 

DINNER MENU 

 

 

 

 

SMALL PLATES 

 

 

Mussels & Clams 

Roasted Red Pepper Coulis, Julienne Scallions and Garlic & Basil 

accompanied by Bread Sticks 

$12.50 

 

 

 

Duck Quesadilla 

Garnished with Black Bean Corn Salsa, Fresh Guacamole & Pico de Gallo 

$12.50 

 

 

_________________________________________ 

 

 

STARTERS FOR TWO 

 

 

Smoked Salmon Antipasti 

Norwegian Pastrami Smoked Salmon sliced with Pickled Onions, 

Capers, Heirloom Tomatoes, Baby Argula & Citrus Vinaigrette 

$15.00 

 

 

Baked St. Andres 

Double Cream Brie with Toasted Almond Crust accompanied with a trio of  

Raspberry, Fig and Apricot Compotes with Baby Apples &  

Toasted French Baguette Points 

$15.50 

 

 

 

 

 

 

 

 

 

North Ocean Grille informs you consuming raw or undercooked meat, poultry, seafood or  

eggs may increase risk of food borne illness. 

 

 

A 20% gratuity is automatically included on parties of 6 or more guests 

 

 

1.2012 

 

 

 

 

 

 

 

 



SOUPS 

 

 

 

Cucumber & Avocado Gazpacho 

Soup de Jour 

$6.00  

 

 
_________________________________________ 

 

 

 

 

SALADS 

 

 

North Ocean Grill Caesar Salad 

Hearts of Romaine tossed in our Homemade Caesar Dressing 

sprinkled with Garlic Croutons  

garnished with Parmesan Cheese & Olive Tapenade Croustini 

$9.00 

 

With Grilled Chicken Breast 

$12.00 

 

With Grilled Jumbo Shrimp 

$14.00 

 

 

NOG Greens 

Mixed Baby Field Greens with Sliced Cucumber, Tomato Wedges,  

Matchstick Carrots, Sliced Red Onion, Garlic Croutons  

& sprinkled with Feta Cheese 

$9.00 

 

 

Spring Salad 

Mixed Baby Field Greens with Candied Pecans, Sun Dried Cranberries,  

Granny Smith Apples and Bleu Cheese tossed in a White Wine Vinaigrette 

$11.00 

 

 

Heirloom Tomato & Mozzarella 

Heirloom Tomatoes & Fresh Mozzarella sliced with Crushed Pink Sea Salt & 

Basil Vinaigrette drizzled over top with Baby Arugula 

$13.00 

 

 

 

 

 

 

 

 

 

 

North Ocean Grille informs you consuming raw or undercooked meat, poultry, seafood or  

eggs may increase risk of food borne illness. 

 

 

A 20% gratuity is automatically included on parties of 6 or more guests 

 

 

1.2012 

 



SEAFOOD 

 

 

Paella 

Valencia Favorite with Fresh Prince Edward Mussels, Little Neck Clams,  

Sea Scallops, Shrimp, Chorizo, Roasted Chicken, Red Peppers & Peas 

over Saffron Infused Rice 

$39.00 

 

Roasted Pompano 

Whole Roasted Pompano stuffed with Fresh Herbs & Citrus Segments 

accompanied with a Citrus Veloute Broth 

$25.00 

 

Surf & Turf 

5 oz. broiled Florida Lobster Tail and grilled Petite Filet  

accompanied with a Thai Sweet Chili Sauce 

$34.50 

 

Shrimp & Lobster Pasta 

Lobster & Shrimp sautéed in a creamy Sherry Sauce  

served over a bed of Angel Hair Pasta with Asparagus & Roasted Red Pepper  

sprinkled with Shaved Parmesan Cheese & Fresh Basil 

$32.50 

 

Shrimp & Pancetta Risotto 

Sautéed Pancetta, Gulf Shrimp, Garlic, English Peas, Shallots & White Wine  

tossed in our Homemade Risotto  

finished with a drizzle of White Truffle Oil 

$25.00 

 

Herb Marinated Sea Bass  

pan seared 7 oz. Filet of Sea Bass topped with Fresh Herbs 

and finished with a Grand Marnier Saffron Butter reduction 

$32.00 

 

_________________________________________ 

 

POULTRY 

 

Herb Roasted Half Duckling 

Drizzled with a Honey Garlic Thyme Butter Sauce 

$30.00 

 

 

Macadamia Crusted Chicken 

pan seared Chicken Breast crusted with Macadamia Nuts  

drizzled with a Coconut Rum Glaze 

$21.00 

 

 

 

 

 

 

 

 

 

 

North Ocean Grille informs you consuming raw or undercooked meat, poultry, seafood or  

eggs may increase risk of food borne illness. 

 

 

A 20% gratuity is automatically included on parties of 6 or more guests. 

 

 

10.2010 

ENTREES 



 

 

Mini Turkey Meatloaf Cupcakes 

Lean Ground Turkey & Sweet Italian Sausage with a Wild Mushroom Ragout 

Center finished with a Roasted Tomato Coulis 

$18.00 

 

Braised Beef Shortribs 

“Fall off the Bone” Beef Short Ribs braised in Port Wine & Natural Juices  

accented with Roasted Baby Onions & Baby Carrots 

$24.95 

 

Kansas City Steak 

14 oz. Chairman’s Reserve Cut, Bone-In Strip Steak  

crusted in Maytag Bleu Cheese 

$35.75 

 

Delmonico Steak 

12 oz. Chairman’s Reserve Delmonico Steak  

sprinkled with Herb de Provence 

$29.00 

 

Filet Mignon 

8oz. Chairman’s Reserve Filet Mignon  

grilled & drizzled with Espresso 

$30.00 

Butterfly Pork Chop 

Grilled Thick Bone-In Pork Chop  

 Apricot & Granny smith Compote 

$21.00 

 

_________________________________________ 

 

 

SIDES 

 

Shallot & Chive Smashed Potatoes     $2.50   

Truffle & Fontina Mac & Cheese Casserole   $4.75 

Wild Mushroom Risotto       $5.50 

Brussel Sprouts Sautéed with Granny Smith Apples,      

Apple Cider Vinegar & Applewood Bacon    $4.75 

Sauteed Spinach with Microgreens     $4.00 

Tempura Jumbo Asparagus drizzled with Lemon Butter  $6.50 

 

 

 

 

 

 

 

 

 

 

North Ocean Grille informs you consuming raw or undercooked meat, poultry, seafood or  

eggs may increase risk of food borne illness. 

 

A 20% gratuity is automatically included on parties of 6 or more guests. 

 

 

 

12.2011 



 

 

 

 

 

 


