OCEAN BAR AND GRILLE
At a Glance
Restaurant and Bar

In Season Hours:

e Breakfast: 7 am- 11 am

e Dinner: S pm- 10 pm

e Lounge Menu:
o Mon- Fri 5 pm- 10 pm
o Sat- Sun 12 pm- 10 pm

e Bar:
o Mon- Fri 5 pm- 12 am
o Sat- Sun 12 pm- 12 am

Menus

Prices and Menu are subject to change

Banquet menus are available upon request
if you are interested in hosting an event at
the Newport Beach Hotel & Suites. Our
in-room catering menu also offers items
that can be delivered to your room with 4
hours notice. Our lounge menu features
delicious late night options. All of the
food at the Ocean Bar and Grille is
available to eat in the restaurant or for
takeout.



Breakfast at the Ocean Bar and Grille

Beverages

Fresh Brewed Starbucks coffee or tea
$2.75

Hot Chocolate with whipped cream
$2.75

Large Milk
$2.50

Juice

Fresh-squeezed Florida orange juice
Cranberry
Ruby red grapefruit
Tomato
V-8
Apple
Small $2.75 Large $3.50

Breakfast Sandwiches*

Newporter
Turkey, scrambled egg, and cheddar cheese on croissant

$7.00

New Yorker
Norwegian smoked salmon, red onion, and cream cheese on grilled bagel
$8.00

A.B.C.
Apple, bacon, cheddar and egg on raisin toast
$6.00

All American
Bacon, egg, and American cheese on grilled sourdough English muffin
$5.00

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.



Omelets and Egg Dishes*

Served with toast and home fries

Western
Onions, peppers, ham, and cheddar
$9.00

Eastern
Mushrooms, peppers, onions, and Swiss
$8.75

Italian
Sweet Italian sausage, onions, peppers, and mozzarella
$9.00

Vegetarian
Onions, peppers, mushrooms, spinach, tomatoes, and cheddar

$9.00

Californian
Avocado, bacon, tomato and cheddar
$9.00

Portuguese
Onions, pepper, chourigo, and cheddar

$8.75

Federal Hill
Italian sausage, baby spinach, mushroom, roasted red pepper and mozzarella
$8.75

Basic Eggs
Two eggs any style with home fries and toast

$5.25

Eggs Deluxe
Two eggs any style with bacon or sausage links, home fries and toast

$6.75

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.




Griddle Selections

Buttermilk Pancakes
Short stack  Full Stack
35.00 86.50

With blueberries or chocolate chips, add $1.00

Cinnamon Swirl French Toast
$6.50

Belgian waffle
$6.75

With strawberries and whipped cream, add $1.75

Portuguese French Toast
$6.25

Portuguese Stuffed French Toast

With blueberries and mascarpone
$8.50

Additional Items

Continental Breakfast Basket with fresh baked muffin, danish, croissant, fresh fruit salad,
small juice, and coffee or tea- $7.25

Yogurt, granola and fruit- $7.00
Bagel- $1.50, add cream cheese $0.75
Sides:

Home Fries- $1.75
Bacon or Ham Steak- $2.75
Toast- $1.25
Raisin Toast- $1.75
Grilled Chourigo- $2.75
Grilled Sweet Italian Sausage- $2.75



Dinner Menu

Salads

House Salad

Baby field greens, cherry tomatoes, carrots, cucumber, and red onion drizzled with
balsamic vinaigrette

$6.00

Classic Caesar

Tender hearts of romaine and garlic herb croutons tossed in our special house Caesar
dressing, served with parmesan tuille

$6.50

Spinach Salad with Warm Bacon Dressing

Baby spinach leaves, mushrooms, cherry tomatoes, cucumber, and egg,
Sinished with our warm bacon vinaigrette

$8.25

Endive Salad

Endive lettuce with granny smith apple, blue cheese crumbles and toasted pecans,
finished in our Champagne Dijon vinaigrette

$7.75

For all salads:
*add grilled chicken- $5.00
*add grilled jumbo shrimp- $9.00
*add grilled salmon- $8.00

Appetizers
Soup of the day Cup $3.75 Bowl $5.00
New England Clam Chowder Cup $4.50 Bowl $6.50
Fried Calamari

Calamari, pepperoncini, roasted red peppers and green onions tossed in citrus
vinaigrette, served on a bed of baby field greens

$8.75




Portobello and Polenta

Grilled portobello mushroom served on crispy blue cheese polenta with baby greens and
balsamic port reduction

$7.75

Jumbo Shrimp Cocktail
$12.75

Steamed Clams

Steamed littlenecks with chourigo, vine ripe tomatoes and
Jresh herbs, served with housemade garlic bread
$10.50

Stuffed Artichoke

Long-stemmed artichoke stuffed with Boursin cheese and dusted with crispy panko,
drizzled with Provencale sauce and basil oil and finished with shaved parmesan

$9.75

Pan-Seared Jonah Crab Cakes
Served with frisee lettuce and roasted corn salsa
$10.25

Entrees

Mediterranean Farfalle Pasta

Bow-tie shaped pasta tossed with vine ripe tomatoes, spinach, crimini mushrooms,
kalamata olives and chevre, sprinkled with toasted pine nuts

$14.25

Grilled Chicken Breast

Rubbed with garlic, lemon and herbs and served with savory roasted fingerling potatoes,
asparagus, and roast baby carrots

$16.75

Boston Baked Cod

Served with seared jumbo shrimp with sides of asparagus, roast baby carrots, and
Basmati rice

$18.00




Baked Stuffed Shrimp
With seafood stuffing, drawn butter, and lemon
$21.00

Shrimp Scampi

Linguine tossed with tomatoes, basil, white wine and
parmesan cheese, topped with garlic shrimp

$22.00

Citrus Seafood Pasta

Shrimp and scallops sauteed with fennel, sun-dried tomatoes,
and arugula served over angel hair pasta and finished with an orange-ginger jus

$23.00

Simple and Grilled

Grilled Atlantic Salmon
$21.00

Grilled Swordfish
market price

Steamed, Grilled or Baked Stuffed Lobster
market price

Grilled Black Angus New York Sirloin
$22.50

Grilled Black Angus Filet Mignon
$26.00

Grilled Black Angus Burger

Served on a grilled Kaiser roll with French fries on the side
$8.75
Add cheese $0.50

Please inquire about our freshly-baked daily dessert specials.



Lounge Menu

Salads

House Salad

Baby field greens, cherry tomatoes, carrots, cucumber, and red onion drizzled with
balsamic vinaigrette

$5.75

Classic Caesar

Tender hearts of romaine and garlic herb croutons tossed in our special house Caesar
dressing, served with parmesan tuille

$6.25

Spinach Salad with Warm Bacon Dressing

Baby spinach leaves, mushrooms, cherry tomatoes, cucumber, and egg,
finished with our warm bacon vinaigrette

$8.00

For all salads:
*add grilled chicken- $5.00 *add grilled shrimp- $8.00  *add grilled salmon- $8.00

Appetizers
Soup of the Day Cup $3.75 Bowl $5.00
New England Clam Chowder Cup $4.50 Bowl $6.50
Fried Calamari

Calamari, pepperoncini, roasted red peppers and green onions tossed in citrus
vinaigrette, served on a bed of baby field greens

$8.75

Honey BBQ Spicy Buffalo Chicken Wings
Served with celery and carrot sticks, blue cheese dressing
$7.50

Grilled Chicken Quesadilla
With peppers, onions, cheddar cheese, and homemade tomato chive salsa

$9.25
Jumbo Shrimp Cocktail
$12.75



Pan-Seared Jonah Crab Cakes
Served with frisee lettuce and roasted corn salsa
$10.25
Nachos
With cheddar, salsa and sour cream- $7.50
Loaded with chili, cheddar, salsa, sour cream and guacamole- $9
Pizza

Personal cheese pizza- $10
Add veggies, pepperoni, sausage or buffalo chicken- add $0.50 per topping

Sandwiches

Grilled Black Angus Burger

Served on a grilled Kaiser roll with French fries on the side

$8.75

Add cheese $0.50
Grilled Chicken Sandwich

Served on a grilled Kaiser roll with French fries on the side

$9.00

Turkey or Ham Club Sandwich

Served on your choice of toast with French fries on the side
$9.25

Entrees

Fish and Chips
$13.75

Grilled Black Angus NY Sirloin
$22.50

Grilled Black Angus Filet Mignon
$26.00



Children’s Menu

Kraft macaroni and cheese
$4.50

Hot dog and fries
$4.50

Mini burger and fries
$4.50

Pasta with red sauce or butter
$4.25

Chicken nuggets with fries and bbq dipping sauce
$5.25



In-Room Catering and Provisioning
Please call extension 113 between the hours of 9 am and 6 pm to order
Orders require a minimum of four hours notice

Cold Offerings

Shrimp Cocktail Platter

Served with cocktail sauce and lemon
12 pieces for $36.00

Steamed Lobster Tails

Served with cocktail sauce and lemon

Market price

Oysters on the Half Shell

Served with cocktail sauce and lemon

$2.00 per piece, minimum of 10 pieces per order

Cheese Plate
International and domestic cheeses with crackers and artisan breads

$21.00, serves 3 people

Charcuterie Platter

Assortment of sausages, ham, pepperoni, salami, prosciutto, capicola, olives, mozzarella,
peppers, tomato and eggplant caponata, and marinated mushrooms, served with flat and
artisan breads

$35.00 per 3 people

Vegetables and Dip

Fresh vegetable crudite platter with sun-dried tomato, roasted garlic, and dill dips
$21.00 per 3 people

Chips and Di,

Potato chips with French onion dip, tortilla chips with salsa, and crispy pita chips with
hummus

$15.00 per 3 people



Bowls of Nuts

Pistachio, Cashews, Cajun Spiced Pecans

$18.00 per 3 people

Lox and Bagels

Smoked Norwegian salmon with cream cheese, capers, red onion, and egg,
Served with miniature bagels

$24.00 per 3 people

Balsamic-Marinated Grilled Vegetable Platter

Zucchini, squash, portobello mushroom, roasted red peppers, carrots, asparagus, and
eggplant

$24.00 per 3 people

Hot Appetizers

Jonah Crab Cakes

Served with avocado, tomato and roasted corn salsa
$4.50 each, minimum of 6 per order

Clams Casino
Served with lemons
$3.00 each, minimum of 6 per order
Ovsters Rockefeller

With wilted spinach, parmesan cream, crispy bacon, and panko topping
$4.00 each, minimum of 6 per order

Stuffed Mushrooms

With sausage and mozzarella filling
$2.00 each, minimum of 10 per order

Bacon-Wrapped Scallops

$3.00 each, minimum of 6 per order

Chicken Satay Skewers

Served with peanut sauce
$2.75 each, minimum of 6 per order

Beef Teriyvaki Skewers

$4.00 each, minimum of 6 per order




Amenities Menu

Please call extension 113 between the hours of 9 am and 6 pm to order

Chocolate-Dipped Strawberries

Twelve long-stemmed strawberries dipped in chocolate
$15.00

With Champagne:
Jules Bertiere- add $36.00
or
Veuve Clicquot- add $80.00
or
Dom Perignon- add $150.00

Chocolate-dipped Fruit

Fresh and dried fruit dipped in chocolate
$28.00

Fruit, Wine, and Cheese Basket

Basket includes a variety of fresh seasonal fruit, assorted crackers, hard and soft cheeses
and a choice of Canyon Road Chardonnay or Merlot
$55.00

With DaVinci Chianti Classico- $80

Please inquire about the price to add other wines from our list

Assorted Nuts with Dried Fruit

Assorted nuts with dried fruit
$28.00

Deluxe Fruit and Cheese Basket

Basket includes water crackers, hard and soft cheeses, and an assortment of seasonal
whole fruit
$40.00

Candyland. Cookies and Cream

Includes 8 assorted candy bars, 4 assorted cookies and a stuffed animal with a chilled
glass of milk
$30.00



Whole Fruit and Bottled Water

Includes a variety of fresh seasonal fruit and 2 bottles of spring water
$30.00

Fiesta Basket

Includes four bottles of Corona Extra, tortilla chips, salsa, sour cream and
guacamole
$36.00

Long-Stemmed Roses

One Dozen Long-Stemmed Roses

Priced according to market

Cheese and Fruit Deluxe with Soft Drinks

Includes fresh seasonal fruit, mixed nuts, hard and soft cheeses with crackers,
6 cans of assorted sodas and 6 bottles of assorted spring water
$45.00

The Sportsman

Includes four bottles of Budweiser, roasted peanuts, beef jerky, 3 bags of assorted chips,
3 cans of assorted soda and 3 bottles of spring water,
plus the latest copy of Sports Illustrated magazine
$45.00



