
✝✝ LENT FRIDAY MENU✝✝ LENT FRIDAY MENU
F R I D A Y,  F E B  2 0
GRILLED BRANZINO
37
– Fried Branzino Available

F R I D A Y,  F E B .  2 7
TWIN LOBSTER TAIL ROYALE
Succulent lobster tails stuffed with tender diced lobster, sautéed mushrooms, and Parmesan,
served over creamy golden mashed potato gratin and finished with lemon butter.  59

F R I D A Y,  M A R  6
OCEAN PEARL CHILEAN BASS
Blackened Sea Bass, whipped garlic mashed potato and sautéed spinach, roasted red pepper
cream sauce   47

F R I D A Y,  M A R  1 3
THE OCEAN PARADISE FEAST
Beer-battered Atlantic cod, four crispy golden shrimp, and a succulent fried lobster tail,
served with hand-cut fries, house-made coleslaw, and zesty lemon aioli.  44

F R I D A Y,  M A R  2 0
SEAFOOD FRA DIAVOLO
A medley of shrimp, scallops, and mussels simmered in a bold, spicy tomato-garlic sauce,
finished with fresh herbs and served over linguine.  33

F R I D A Y,  M A R  2 7
WHOLE BRANZINO VERACRUZ – GRILLED OR FRIED
Fresh whole Mediterranean branzino topped with a vibrant Veracruz sauce of tomatoes,
olives, capers, garlic, and herbs. Served with fragrant garlic white rice.   38

F R I D A Y,  A P R I L  3
LOUISIANA SEAFOOD BOIL
A southern favourite, featuring Alaskan snow crab, shrimp and mussels simmered in a rich
Cajun-spiced broth, sweet corn and red potatoes   45

✝✝ EASTER SUNDAY  ✝✝ APRIL 5
Celebrate Easter at Ocean Paradise with special brunch and seafood lunch & dinner specials!


