OCEANTERRACE

APPETIZER

ANTIPASTO PLATE 15
Prosciutro, ArRTICHOKE HEARTS, CURED OLIVES,
FRESH MozzareLLA, EVOO, RoASTED
MusHrooOMs, TOMATO AND HERB FoccAciA

STEAMED MussELs 13
RoprPe GROWN MUSSELS TOSSED WITH A ZESTY
FrRESH TomAaTO BrROTH, GRILLED FRENCH BREAD
CROSTINI

CraB CAKES |4
Twin JumBo Lump CAKES SERVED WITH A DiLL
GRAIN MuSTARD MAYONNAISE AND STRAWBERRY
PaAapAaya SALsA

ARTISAN CHEESE PLATE 13
FresH BeErrIES, CANDIED PECANS, FI1G JAM, WITH
FREsSH BREAD AND SEsAME CRACKERS

MAINE LoBsTER CoOCKTAIL 19
TARRAGON HORSERADISH AlOLI, TOMATO AND
MaNnGoO SALsA

SeEsSAME CRUSTED YELLOWFIN TUNA |5
Darikon Scaw, REp CURRANT SALsA, WasaBr
DrizzLE, SEAWEED SALAD

SEARED SCALLOPS 12
GEORGE’s BANKk ScALLoprPs wiTH CITRUS TARRAGON
Burrter aAND WHITE CORN PUREE

SoupP

New ENGLAND CLAM CHOWDER 8
FrResH CLAaMs, HERBS, & SMOKED BACON IN A
RicH CrREamMYy BroTH

LoBsTER BisqQuE =)
Foccacia CrRosTINI AND CREME FRAICHE

SALAD

NICKERSON SALAD 10
Boston BiB, WaTtercress, CANDIED PECANS,
Brack Fi16s, RoASTED TOMATO VINAIGRETTE,
CruUMBLED GoAT CHEESE

HEART oF ROMAINE o
CreaMyY LEMON GARLIC VINAIGRETTE, TOASTED
PINE NuTs, SHREDDED PARMESAN, PESTO BREAD
STick

CAPRESE SALAD I
HEeIrLOOM TOMATOES, FRESH MOZZARELLA, AGED
Barsamic Syrup, OLive OiL, FRESH BAs/L

BaBYy LETTUCE CORNUCOPIA Yo)
ReEp AND GREEN OAk LEAVES, RomA ToMATO RING,
CucumBer CoNFETTI, CHIVE OIL, ROASTED
PepPPER VINEGAR, BREAD STICK

THE OT WEDGE I
/ceEBERG LETTUCE, SMOKED BAcON, REp ONION
AND TomATO WiTH BLUE CHEESE DRESSING AND
BaLsamic DrizzLE

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF
ANYONE IN YOUR PARTY HAS A FOOD ALLERGY.

AN 18% GRATUITY WILL BE ADDED TO PARTIES OF SIX OR MORE.
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ENTREE

EAcCH ENTREE IS SERVED WITH TODAY’S SEASONAL
VEGETABLES

GRILLED SWORDFISH STEAK* 33
BAsTED WiTH PEPPERCORN BUTTER, AvocADO
SALsA, PARMESAN RisoTTo

Brick RoAasTED 2 CHICKEN 28
HerB SEASONED, NATURAL JUICES, ROASTED
GARrRLIc WHIPPED PoTATO

ScrRoD EN PAPPILLOTTE 30
New ENGLAND CoD FILLET WRAPPED IN PARCHMENT
WITH AROMATIC HERBS AND VEGETABLES

NoRTH ATLANTIC HALIBUT 32
PAN ROASTED FILLET WiTH PESTO, ARUGULA AND
ToMATO SALAD, PARMESAN RIsoTTo

SAUTEED SHRIMP PROVENCAL 34
JumBo TIGER SHRIMP wiTH CAPERS, KALAMATA
OLIVES AND FRESH TOMATOES WITH LEMON BUTTER
SAauce ovER CHIVE AND GARLIC TAGLIATELLE

SEARED VEAL Ri1B CHOP* 38
/1 20z. BoNE-IN CHOP, FRESH MorREL MusHrROOMS
AND CARAMELIZED ONIONS WITH BLUE BUTTER,
RoAsSTED POTATOES

GRILLED FILET MIGNON* 36
100z, CERTIFIED ANGUS BEEF® BRAND
TENDERLOIN STEAK, GRILLED VIDALIA ONION,
CABERNET DEMI GLAzE, HORSERADISH WHIPPED
PortAaTo

DEsSSERT

PrRosecco SABAYON 8
FRESH STRAWBERR/ES TOPPED WITH A SWEET EGG
CUSTARD AND WHIPPED CREAM

S’MoREs TORTE 10
LAYERS oF CHOCOLATE Mousse, MARSHMALLOW
CreaM, & GRAHAM CRACKER CAKE

CHocoLATE MoussE 8
FRESH RASPBERRIES

CRrReEME BRULEE TRIO 12
CHocoLATE, GRAND MANIER, AND TRADITIONAL
VaniLLa CustarRps wiTH CARAMELIZED SUGAR AND
FRESH BERRIES

lce CREAM 8
CHocoLATE orR VANILLA

RASPBERRY SORBET =)
TorPPED WiITH FRESH MINT AND RASPBERRIES,
PirouLINE COOKIE

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF
ANYONE IN YOUR PARTY HAS A FOOD ALLERGY.

AN 18% GRATUITY WILL BE ADDED TO PARTIES OF SIX OR MORE.
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By THE GLASS & BOTTLE

SPARKLING WINE

NV VeEuVvE CLicQuoT BRUT orR RoSsE
ReimMs 15/75

’O8 Borgo MaGREDO BRUT PrRoOsEccoO,

VENEZIE 10 /45
NV OceaN EbGe BRrurT,

CALIFORNIA 8/36
WHITE

2010 Borco M PiNnoT GRIGIO,

VENEZIE 8/36

2009 ALsois LAGepER PiINoOT BiaNco,
ALTO ADIGE 9/38

2009 LEcapo DeL CoNDE ALBARINO,
SPAIN /44

2009 FRENzY SAUVIGNON BLANC,
MARLBOROUGH 9/36

2009 ST1. HALLET SAUVIGNON BLANC -
SEMILLON, AUSTRALIA 10/40

2009 WEINGUT PLEIL GRUNER VELDINER ,

AUSTRIA 9/36
2009 KEUNTZ -BAas RIESLING "TRADITION",
ALSACE 12/48
NV OceaN Ebce CHARDONNAY,
CALIFORNIA 8/32
2009 WiLLIAM HiLL CHARDONNAY,
CeNTrRAL CoAasT 12/48
2007 NEwToN UNFILTERED CHARDONNAY,
CARNEROS 15/64
NV SokoL BLosser EvoLuTioN Lucky #9,
OREGON 12/48
RED

2008 HiTcHING PosT "HOMETOWN" PINOT
NoIr, S. BARBARA l4/56

2008 SEREsaN MomMo PiNoT NoOIR,
New ZEALAND 13/52

2008 SoOUTHERN RIGHT PINOTAGE,
SouTH AFRICA 9/36

2007 HugH HaMILTON "THE RascalL"
SHIRAZ, McLAREN VALE 14/56

2007 CANNONBALL MERLOT,
CALIFORNIA /44

2007 Bobeca Luici Bosca MaLBEC
RiservAa, MENDOZA 12/48

‘2008 MicHAEL Davip PETITE PETIT SYRAH,
Lobi 14/56

NV OceaN EpGce CABERNET SAUVIGNON,
CALIFORNIA 9/36

2008 NarPa CELLARS CABERNET SAUVIGNON,
NAaPA 15/60

2008 LYETH FLEUR DE LYETH,
NAPA VALLEY 9/40

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF
ANYONE IN YOUR PARTY HAS A FOOD ALLERGY.

AN 18% GRATUITY WILL BE ADDED TO PARTIES OF SIX OR MORE.
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VisiT OurR OTHER RESORT
REsSTAURANTS!

Bayzo’s Pub
% m

AT ocean edgGe RESORT

il

TAVERN FBEAR

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF
ANYONE IN YOUR PARTY HAS A FOOD ALLERGY.

AN 18% GRATUITY WILL BE ADDED TO PARTIES OF SIX OR MORE.



