
O c e a n   b o u l e v a r d 
 

 

“small plates” 

 
 
 

Warm Edamame with Sea Salt … 4.50 
 

OB Mac N’ Cheese 
Pasta with Apple Wood smoked Bacon + Mixed Cheeses … 7.50 

 
Roasted Chicken Breast 

Mashed Potatoes, Greens + Herb Pan Juices … 13.00 
 

Sicilian Veal Meatballs 
Parsley Linguine, grilled Wild Mushrooms, Capers, roast Red Peppers + 

Natural Jus … 9.00 
 

Grilled Shrimp & Smoked Bread “Bruscetta” 
Pickled Cucumbers, house made Rosemary Mozzarella, Frisee 

Greens + Basil Pesto … 10.00 
 

Steeped Prince Edward Island Mussels 
White Wine-Basil Pesto Cream + Crostini … 9.00 

 
Pan Seared Beef + Mixed Mushroom Salad 

Mesclun, Red Onions, Goat Cheese + 
 reduced Balsamic and Extra Virgin Olive Oil … 12.00 

 
 Bistro Cheese Plate 

House made Rosemary Mozzarella, Goat Cheese, Chef’s 
Pick of two Artisan Cheeses + accoutrements … market price 

 
Mashed Potatoes … 3.00   Sautéed Greens … 4.00 

 


