DINNER MENU

CEAN
EN

PACIFIC RIM

APPETIZERS

CRISPY CHINA TOWN BBQ CHICKEN SPRING ROLLS FRESH AHI TUNA PIZZA

Mandarin Orange Chili Sauce, Scallions Teriyaki Grilled Tortilla, Guacamole, Rare Tuna, Spicy Mayonnaise

8.95 13.95

BLUE CRAB AND CREAM CHEESE STUFFED WONTONS FRESH BURRATA MOZZARELLA

Cucumber Salad, Pineapple Salsa, Orange Chili Butter Sauce Baby Tomatoes, Basil, Prosciutto, Balsamic Yuzu Vinaigrette

8.95 14.95

ISLAND STYLE CRISPY COCONUT SESAME CRUSTED SHRIMBSALT AND PEPPER SOFT SHELL CRAB
Cucumber Salad, Pineapple Salsa, Passion Fruit Sauce Crispy Soft Shell Crabs, Garlic, Jalapefios, Scallions

10.95 16.95

KUNG PAO STYLE WOK SEARED CALAMARI PEPPERCORN SEARED RARE AHI TUNA
Sweet Red Onions, Red Bell Peppers, Macadamia Nuts Lobster Cognac Bisque, Tobiko Caviar

11.95 16.25

MONGOLIAN GLAZED GRILLED ST. LOUIS STYLE BBQ RIBS OCEAN ZEN’S SIGNATURE APPETIZER SAMPLER
Sweet Chili 8a:xausesases Seeds, Scallions ca.. CowonniShrimp, Crab Wontons, Spring Rolls, Mongolian Ribs

10.95 for-two 16.00 for four 32.00

CHEF INSPIRED
SASHIMI, CRUDO, POKE

Wonton Chip YELLOWTAIL HAMACHI

7.95  add (1ea) chicken 5, (5ea) shrimp 5, (1ea) salmon 12 Jalapefio, Ginger Scallion Hot Oil, Soy Sesame Sauce
CRISP ASIAN PEARS AND BABY GREENS 14.95

Blue Cheese, Dried Figs, Candied Pecans, Honey Balsamic Vinaigrette SMOKED SALMON

8.95 add (1ea) chicken 5, (5ea) shrimp 5, (1ea) salmon 12 Salmon Caviar, Radishes, Mandarin Oranges, Truffle Foam
STRAWBERRY GREENS 1685

Mixed Greens, Goat Cheese, Candied Pecans, Fresh Strawberries, HAWAIIAN STYLE AHI TUNA POKE

Seaweed Salad, Avocado, Furikake, Lomi Tomatoes, Soy Truffle Sauce

14.95

FRESH SALADS

OCEAN ZEN’S SIGNATURE CAESAR

Raspberry Vinaigrette
8.95  add (1ea) chicken 5, (5ea) shrimp 5, (1ea) salmon 12

BACON WRAPPED SCALLOP

Spinach, Mixed Greens, Red Onions, Eggs, Hot Bacon Dressing
11.95

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



