
Specialty Cocktails

Aperol Spritz
Aperol, Prosecco & Salted Orange Wheel  14

Sparkling Paloma
Casamigos Tequila, Cointreau, fresh lime & grapefruit, topped 
with Fever Tree Sparkling Grapefruit  15

Maker’s Smash
Maker’s Mark, mint & lemon  14

Ketel Mule
Ketel One Vodka, fresh lime, Fever Tree Ginger Beer  13

Ocean Ranch Negroni
Gray Whale, Foro Rosso Vermouth, Campari, & orange bitters  15

OROF 
Redemption Rye, orange & cherry bitters, 
Luxardo Maraschino Liquer  15

Agua-Rita
Silky smooth clarified margarita featuring 
Aguasol Blanco Tequila  16

Citrus 75
Aviation Gin, Grand Marnier, Fresh Lemon & Bubbles  13

Rosemary Cosmo
Ketel Citroen, Cointreau, Fresh Lime, Rosemary Simple  15

Espresso Martini
Ketel Oranje, Kahlua, Fresh Espresso. (Substitute Nosotros 
Reposado and Agave on request)  15

Blueberry Mojito
Rumhaven Coconut Rum, fresh blueberries, mint, & 
Fever Tree Sicilian Lemonade  12

MI Amor “Shakarita” 
Amaro Nonino, espresso liquer, and fresh espresso  13

AmaLfi Margarita
Sauza Hornitos, Agave, lime & Disaronno Amaretto  14

SEAFOOD & CRUDO BAR
SEAFOOD PLATTER
4 Oysters, 4 Clams, 4 Jumbo Shrimp, Ahi Tuna Tartare, Hamachi Crudo  60

OYSTERS in the half shell 
Mignonette, Cocktail Sauce, Horseradish Slush  Half dz. 22 | Full dz. 39

CLAMS in the half shell
Littleneck, Mignonette, Cocktail Sauce, Horseradish Slush  Half dz. 16 | Full dz. 29

mexican shrimp cocktail
Orange Poached Jumbo Shrimp, Cocktail Sauce, Tartar Sauce, Honey Mustard  18

Hamachi Carpaccio
Spicy Mango Salsa, Yellow Frisee  19

TUNA TARTARE
Avocado, Wasabi Crème Fraiche, Basil oil, Crostini  17

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness. 20% gratuity added to party of 6 or more.

STARTERS, Salads & soups
Oyster Rockefeller 1/2 dz.
Cream Spinach, Bacon, Parmesan  24

TEMPURA FRIED OYSTERS
Arugula Salsa, Crispy Mushrooms, Truffle Yogurt  19

CRISPY CALAMARI
Lemon Aioli, Arrabbiata, Charred Lemon  16

GRILLED SPANISH OCTOPUS
Cannellini Puree, Tomato Confit, Roasted Zucchini, Fresh Mint  22

blue CRAB CAKE
Frisee Salad, Piquillo Pepper, Tartar Sauce  19

Wagyu MEATBALLs
Marinara, Grated Parmesan, Toasted Ciabatta  14

Wagyu Tartare
Rucola Pesto, Lemon-Truffe Yogurt, Parmesan Shaving, Toasted Pinenuts  16

Flatbread Prosciutto
Fig Jam, Goat Cheese, Arugula, Balsamic Glaze, Parma Prosciutto  14

caprese
Burrata cheese, Heirloom Tomatoes, Balsamic Pearls, Basil Oil  17

NEW ENGLAND CLAM CHOWDER
Clams, Smoked Bacon, Potatoes, Celery  14

CAESAR SALAD
Red Romaine, Focaccia Croutons, Parmesan, House Made Dressing 13

the O.r. chopped
Chopped Lettuce, Olives, Avocado, Tomatoes, Soppressata, 
Mozzarella Cheese, Balsamic Dressing  14

ROASTED BEET
Baby Frisee, Candied Walnut, Orange Segments, Sherry Dressing  16

house specials
MAINE LOBSTER ROLL (Cold)
Poached Lobster, Citrus Mayo, Celery, Toasted Brioche Bun  27

CONNECTICUT LOBSTER ROLL (Hot)
Butter Poached Lobster, Chives, Toasted Brioche Bun  27

Wagyu SMASH BURGER
2 Patty, Cheddar Cheese, Lettuce, Tomato, Grilled Onions, Pickle  19

Linguine Vongole 
Fresh Clams, Garlic, Parsley, Calabrian Chili,  White Wine Sauce  28

Pappardelle Short Rib
Wide Noodle Pasta, Barolo Braised Shreaded Short Rib, Whipped Ricotta  28 

Rigatoni Carbonara 
Guanciale, Egg Yolks, Creamy Parmesan Sauce  25

Rigatoni Vodka Sauce
Large Tube Pasta with Creamy Pink Sauce Chili Flakes & Parmiggiano Reggiano  24 
add chicken or sausage $5 shrimp or smoked salmon $6 lobster $9

SEAFOOD CANNELLONI
Pasta Rolls, Ricotta Cheese, Mixed Seafood Creamy Pesto Sauce  26

seafood risotto
Arborio Rice, Calamari, Shrimp, Scallops, Clams, Mussels, Tomato Broth  27

cioppino
Stewed Fish & Seafood, Red Onions, Olives, Capers, Tomato Broth, Crostini  29

fish & chips
Battered Cod Filet, House-Made Tartar Sauce, Grilled Lemon, French Fries  28

tuna steak
Pan Seared, Farro risotto, Asparagus, Shaved Fennel, Blood Orange Glaze  31

scottish salmon fillet
Pan Roasted, Curry Lentil, Braised Endive, Cabernet Reduction  29

saltimbocca
Prosciutto Wrapped Veal Medallion, Roasted Potatoes, White Wine Sage Sauce  35

short rib
Barolo Braised, Crispy Artichokes, Roasted Cherry Tomatoes, Garlic Mashed Potatoes  32

DUROC Pork Chop
Pan Roasted, Scallion Mashed, Apricot Sauce, Crispy Onions  31

chicken parmigiana
Breaded, Marinara, Mozzarella, Basil, Mashed Potatoes, Broccolini  29
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chops
28 days aged Prime Black Angus Served with Garlic Mashed Potatoes

14o z . N.Y. Steak 49  |  16o z . Ribeye 55  |  8o z . Filet Mignon 51

fresh fish
Served with Charred Broccolini

Mediterranean Branzino 39  |  Texas Red Fish Filet 29  |
Scottish Salmon Filet 29

TOPPINGS
Poached Lobster Meat 12  |  Jumbo Shrimp 9  |  Uni Butter 9 

Blue Crab Meat 12  |  Crispy oyster Mushrooms 5  |  Grilled Onions 5

sauces
House made O.R.1 Sauce  |  Barolo Reduction  |  Creamy Gorgonzola

Caramelized Balsamic  |  Creamy Cognac Peppercorn  |  Chardonnay Mushroom
Italian Chimichurri   |  Lobster Bisque | Lemon Capers

sides
Parmesan Asparagus.................... 10
Broccolini ........................................ 8
Sauteed Mushroom........................ 8
Cream Spinach................................ 8
Brussel Sprouts............................... 8
Roasted Potatoes........................... 7
Garlic Mashed.................................. 6
French Fries .................................... 6 
Truffle Fries ..................................... 9
Mac & Cheese ................................. 6
Add Lobster +7
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steak n’ eggs 8oz. Flat Iron, Salsa Verde Potatoes, Choice of Eggs  29

o.r. breakfast 2 Eggs any Style, 2 Bacon, 1 Sausages, Salsa Verde Potatoes, Toast  16

short rib hash Sunny Side Up Eggs, Short Rib, Potatoes, Peppers, Red Onions, Au Jus  16

breakfast burrito Bacon or Sausage Eggs, Potatoes, Avocado, Pico, Chipotle Crema, Cheddar 14

avocado toast Toasted Baguette, Crushed Avocado, Arugula Salad, Cherry Tomato  12  Add Egg 2

italian benedict Parma Ham, Spinach, English Muffin, Saffron Hollandaise  16

east coast benedict Lobster, Artichokes, Spinach, English Muffin, Hollandaise  22

alaskan benedict Crab Cake, Spinach, English Muffin, Romesco Hollandaise  22

chicken & waffles Fried Chicken, Jalapeño-Cheddar Waffle, Calabrian Chili Maple Syrup 18

full stack pancake Whipped Ricotta, Blueberry-Lemon Jam, Maple Syrup  14

Tres Leches French Toast Brioche Bread, Sauteed Banana, Caramel Sauce  14

Sides Avocado 4 / 2 Bacon 4 / Sausages 4 / Fruit Cup 6 / O.R. Breakfast potatoes 6

cocktails
mimosa

OJ, Cointreau, Prosecco  13

bellini
White Peach Puree, Prosecco  13

italian 75
Prosecco, Lemon Juice, Simple Syrup, Gin  13

white sangria
Orange, Lemon, Lime, Sprite, Triple Sec, White Wine  13

classic bloody mary
Tomato juice, lemon juice, Worcestershire, horseradish, 

hot sauce, celery salt, black pepper, Vodka  13

mojito
Soda Water, Sugar, Mint, Rum  13

brunch
SATURDAY & SUNDAY FROM 11am-3pm

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 
illness. 20% gratuity added to party of 8 or more.



sparkling
La Marca Prosecco
Italy

JCB NO. 69 Rose
Burgundy
			 
Domaine Carneros
Carneros	  
					   
Franciacorta Ca del Bosco
Italy

Veuve Clicquot ‘Yellow label’	
Reims

ROSÈ
Tormaresca, “Calafuria” 
Italy
LVE Legend Exclusive
France

WHITE WINES
Jezebel Blanc
Oregon

Truffle Hunter Riesling
Piedmont

Antinori Guado Al Tasso Vermentino
Tuscany

Villa Matilde Greco Di Tufo
Campania

Riva De La Rosa Sauvignon Blanc 
Friuli-Venezia Giulia
	
Whitehaven Sauvignon Blanc
New Zealand

Villa Sparina Gavi
Piedmont

Domaine De La Foret 
Gasselin Sancerre
Loire

Banfi San Angelo Pinot Grigio
Tuscany

Pazo Cilleiro, Rias 
Baixas Albarino
Spain	

Talbott ‘Kali Hart’ Chardonnay
Saint Lucia 

Cave De Lugny Unoaked 
Chardonnay 
Burgundy

Bodegas Emilio Moro Bierzo
Spain

Famiglia Rivetti Arneis
Abruzzo

Bouchard Aine & Fils Chablis
Burgundy

Far Niente Chardonnay
Napa

beer
on tap 8
Michelob Ultra
Modelo Especial
VooDoo Ranger IPA
Peroni

bottle
Bud Light  			   7   
Coors Light			   7   
Peroni non alcohol 		  6
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ITALIAN RED VARIETALS
Tenuta Caparzo Sangiovese
Tuscany

Michele Chiarlo Il 
Principe Nebbiolo
Piedmont

Brancaia Tre Toscana Rosso 
Super Tuscan	  

Lamole Di Lamole 
Chianti Classico
Tuscany

Buglioni Valpolicella Ripasso	
Veneta

Beni De Batasiolo Barolo
Piedmont	

Famiglia Rivetti Barbaresco
Piedmont

Prunotto ‘Pian Romualdo’ 
Barbera
Monforte D’Alba 

Marchese Di Barolo
Piedmont

Ornellaia ‘Le Serre Nuove’ 
Super Tuscan

Banfi Brunello Di Montalcino
Campania

Gaja Brunello Di Montalcino 
Friuli-Venezia Giulia

PINOT NOIR
Ammunition
Sonoma County

Davis Bynum
Russian River Valley

Whitehall Lane
Petaluma Gap	

CABERNET
Bull By The Horns
Paso Robles

Kiona
Red Mountain

Austin Hope (1L) 
Paso Robles

Chateau Buena Vista
Napa

Faust
Napa

Jordan
Alexander Valley

Far Niente
Napa

Silver Oak
Alexander Valley

Stag’s Leap Artemis
Napa

Del Dotto Caves
Napa

OTHER REDS
DAOU pessimist Red Blend
Paso Robles

San Simeon Petite Sirah
Paso Robles

Harvey & Harriet Red Blend 
California

Val del Rose Aurelio Merlot
Tuscany

Raymond Vineyards Reserve
Napa

The Prisoner Red Blend
California

Orin Swift 
“8 Years in The Dessert”
California

Del Dotto Cave Blend
Napa
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