
From the Bar 

The Reef Cup                10.50 

 Born at the Raw Bar…. 

  The Official Drink of the ORC Reef Cup Fishing Tournament  

Slender Margarita             11.00 

 Patron Silver, Cointreau, Agave Nectar, Fresh Lime & Splash of Soda 

Dark & Stormy               10.00 

 Gosslings Dark Rum & Bermuda Ginger Beer  

Key West Screwdriver               9.50 

 Grey Goose Orange Vodka, Fresh Squeezed Florida OJ & Squeeze of Key Lime 

Jumbo Shrimp Bloody Mary           11.50 

 Absolut Citron Vodka, Tangy Tomato Juice, Jumbo Shrimp & Garden Vegetables 

Raw Bar Breeze                9.50 

 Absolut Citron Vodka, Triple Sec, Pineapple, Cranberry  

Golden Margarita              10.50 

 Cuervo Gold Tequila, Triple Sec, Lime Juice, Sour, topped with Grand Marnier 

Grey Goose Lemonade            10.50 

 Grey Goose, Triple Sec, Sour & Cranberry 

Planter’s Punch             10.50 

 A refreshing combination of Rum, Tropical Juices 

Classic Mojito              10.00 

 Light Rum, Fresh Mint & Lime, Simply Delicious! 

   

Wines 

 Stellina Di Notte, Pinot Grigio, Italy    5.00  26.00 

 Lagaria, Pinot Grigio, Italy      8.00  30.00 

 McWilliams, Chardonnay, Australia     5.00  26.00 

 Kendall Jackson, Chardonnay, California   7.00  35.00 

 Sonoma-Cutrer, Chardonnay, California             13.00  48.00 

 Sterling Vineyards, Sauvignon Blanc, Napa   5.00  26.00 

 Beringer, White Zinfandel, California     5.00  26.00 

 McWilliams, Merlot, Australia      5.00  26.00  

 McWilliams, Pinot Noir, Australia      5.00  26.00 

 McWilliams, Cabernet, Australia     5.00  26.00 

      ORC Community Foundation Auction Winners 

 
 

  Wild Horse 2008, Chardonay, Central Coast 10.00 36.00 

  Wild Horse 2008, Pinot Noir, Central Coast  13.00 45.00 

Beers 

Heineken/Corona/Bass Pale Ale/St. Pauli Girl 

Amstel Light/Key West Sunset Ale/Becks Dark/Buckler (NA) 

Red Bridge Sorghum Beer (Gluten Free) 

6.00 

Budweiser/Bud Light/Miller Lite/Coors Light/Michelob Ultra 

5.00 

Beverages 

  Low Carb Fresh Fruit Spritzer      3.50 

  Perrier              3.50 

  Smeraldina or San Pellegrino         3.75 

  ORC Spring Water / Lemonade / Ice Tea / Half & Half  1.95 

  Soft Drinks and Assorted Juices        2.95 

  Fresh Fruit Lemonade of the Month     2.25 

  Coffee , Tea or Milk           1.95 

 

Cheers ! 

Frozens! 
9.50 

Piña Colada 

Mango Bango 

Rum Runner 

Add a Rum Blast to any of the above!  

2.25 
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Soups 

Today’s Soup                                6 

New England Clam  Chowder            6  

Conch Chowder   6   add Sherry   7 

    Chilled Tropical Gazpacho          8 

with Tiger Shrimp     

6 Jumbo Shrimp Cocktail           16 

Ocean Reef Crab Cake, Salad Greens and Orange Mustard Sauce      16 

Raw Bar’s Smoked Fish Dip, Jalapeño and Crudités         10 

Crab and Artichoke Dip, Toasted Pita Points          13 

Peel & Eat Shrimp, Spicy or Mild     1/2   Pound —14    One Pound —  28 

Under the Sea 

 

Raw Bar Specials 

Prince Edward Island Mussels 

Steamed by the Dozen 

   One Dozen  8 Two Dozen  14 

 

Large Stone Crab Claws  Mkt. 

   ½ Pound    One Pound   

 

Large Sampler     Mkt. 

   ½ Lb. Stone Crab 

   3 Jumbo Shrimp 

   3 Oysters     
 

Shrimp & Stones    Mkt. 

   1/2 # Stone Crab 

   3 Jumbo Shrimp   

Raw and Farm Fresh 
 

Seasonal Oysters on the Half Shell ½ Dozen    MKT.  Barry’s Dozen MKT 

Sebastian Inlet Littlenecks (Steamed or Raw ) ½ Dozen     7 Barry’s Dozen 14 

 Yellowfin Tuna Poke Salad with Wakame Seaweed and Homestead Onions, Rice Crackers   17 

     Seafood Ceviché, Citrus Marinated with Cilantro, Onions and Jalapeño   15 

     Seared Yellow-Fin Tuna Sashimi, Billy’s Wasabi Cream, Pickled Ginger    14 

Tomato Patch  
 

     Sliced Teena’s Pride Heirloom Tomatoes  with choice of: 
                    Lump Blue Crab, Red Crab or  Raw Bar Jumbo Shrimp     16 

     Carb Conscious Plate, Farm Fresh Tomatoes and Cottage Cheese with choice of protein: 
                    Grilled Fish, Chicken or Angus Beef Patty        Mkt 

     Southwestern Quinoa Salad,  3 Salsa Verde Shrimp, Black Beans, Corn,                                                                 
       Cilantro & Baby Heirloom Tomatoes             16

There is a risk associated with consuming raw oysters or any raw or undercooked animal protein. If you have chronic illness of the liver, 
stomach or blood, or have immune deficiency disorders, you are at greater risk of serious illness, and should have them fully cooked.  

Fit & Sound Selections:    Low  fat, Low Sodium, Low Sugar & Nutritionally Balanced   

Combination Salads 

Seafood Salad, Shrimp & Crab, Mixed Greens or Fresh Fruit 19 

Chicken or Tuna Salad, Mixed Greens or Fresh Fruit  11 

Two Crab Cakes, Pasta Salad and Fresh Fruits   32  

 

Pasta, Caesar or       Mixed Green Salad      9 

Topped with 5 Shrimp or Lump Crab     18 

Topped with 5 Shrimp and Lump Crab    22 

 

   Caesar or        Mixed Green Salad        9 

Tuna, Blackened, Grilled or Jerk Seasoned    22 

Dolphin, Blackened, Grilled or Jerk Seasoned    20 

Breast of Chicken, Blackened, Grilled or Jerk Seasoned  16 

 

     Crab Cake Club, Orange Mustard Mayo 17  

     Dolphin, Grilled,  Dill Sauce   17 

     Yellow-Fin Tuna, Grilled     21 

     Cheeseburger, Choice of Cheese  12 

     Tuna or Chicken Salad     10 

     Hot Dog, Grilled All Beef Big City Red    9 

     Turkey, Oven Roasted      10 

     Chicken Breast, Grilled    11 

     Grilled Ham & Cheese, Cabot Cheddar  10 

     Soup & 1/2 Sandwich                 10 

     Choice of: chowder or soup of the day 

          turkey, chicken salad, tuna  salad 

     or ham & cheddar 
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Pies & Cake 

Snicker’s Pie   /  Key Lime Pie     

Banana Cream  -  6  

   

Ocean Reef Club Signature Coconut 

Rum Cake (10 oz)   10 

Born in our Bakery and Simply Delicious! 

Raw Bar  for Young Mates  

Six Peel & Eat Shrimp       7 

 Jr. Grilled Fish Sandwich      9 

  Hot Dog       7 

   Grilled Cheese n’ chips   5 

    1/2 Chicken Salad Sandwich 5 

     PBJ with Fresh Fruits  6 

      BLT Sandwich  6 

Daily Specials 

Every Day is a Great Day at the Raw Bar…. 
Your Server will provide the details! 

Monday:     Tex Mex ~ A touch of spice from the Southwest. 
Tuesday & Wednesday:  From our Local Fishing Docks to your Table. 
Thursday:    New England Lobster Bake...The Tradition Continues! 
Friday:     Surf & Turf:  Lobster Roll for Lunch / Steak for Dinner 
Saturday:    Raging Cajun. Low Country Inspired Specialties 
Sunday:     Little Bites! Big Flavors!  

Sides 

Southwest Quinoa      6 

Small Caesar Salad      7 

Small Mixed Green Salad   6 

Fresh Fruit        7 

Cole Slaw        4 

Pasta Salad       5 

Cottage Cheese       3 

Teena’s Tomatoes       5 
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