
North Ocean Grille informs you consuming raw or undercooked meats, poultry, seafood or 
eggs, may increase risk of food borne illness  

 Please note a 20  % gratuity on  par ties  of 6 or more is  added 
 

 
 

 
Starters 

 

Bahamian Conch Chowder o r Soup of  the Day   6  
 

 
Shrimp Cockta il    14 

Chilled jumbo shrimp served with cocktail sauce and fresh lemon 
 
 

Calamari    12  
Lightly fried and served with a spicy-sweet chili glaze and wakame salad 

 
 

Chicken Quesadi lla   11 
Marinated grilled chicken breast with sautéed peppers,  

onions, jack cheddar cheese, smoked chipotle mayo  
and served with salsa, sour cream and guacamole  

 
 

Coconut Shr imp   12  
Shrimp dusted with shredded coconut flakes fried  
and served with a pina colada rum dipping sauce 

 
  

Ahi  Tuna   14 
Dusted with wasabi spice, seared, sliced and served sashimi style over a 

jicama slaw, ponzu soy dipping sauce 
 
 

 Bruschetta Crost inis    9  
Toasted focaccia with fresh mozzarella, plum tomatoes,  

fresh basil and balsamic vinaigrette   
 
 

Art ichoke  Spinach Dip   10 
Artichoke hearts sautéed with fresh baby spinach, shallots, garlic, 

parmesan cheese, and a splash of cream served  
with baked pita and tri-colored tortilla chips  
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Salads 
 
 
 

Cobb   13 
Mixed salad greens, diced chicken, vine-ripened cherry tomatoes, carrots, 

avocado, mango, onions, eggs, topped with crumbled bacon and Bleu 
cheese with your choice of dressing 

 
 
 

Asian Chicken   13  
Fresh marinated grilled chicken breast on top of bok choy, napa cabbage, 
bean sprouts, fried noodles, mandarin oranges, shredded carrots, toasted 

cashews, and tossed in sesame-soy dressing 
 

 
 

Tuna Nico ise    14  
Seared Ahi tuna with kalamata olives, artichoke hearts, Roma tomatoes, 
haricot vert, balsamic glazed roasted potatoes, red onion and hard boiled 

egg over baby mixed greens  
 
 
 

Caesar   8  
Romaine hearts, aged parmesan cheese, home made garlic croutons, 

tossed with our classic Caesar dressing    
 Add chicken   4 

Add Mahi or Shrimp   5 
Choice of grilled or blackened 
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Sandwiches   

  
All sandwiches  come with choice  of French Fries,  Fruit,  or  Coleslaw  

 
 
 
 

Soup & Salad    11 
Bahamian conch or soup of the day, with house or Caesar salad 

 
 

Soup & Sandwich   11  
Bahamian conch or soup of the day, with half of a Turkey Club 

 
 

Ground S i rlo in Burger   11 
8 oz USDA choice sirloin, vine ripe tomato, red onion, lettuce and your 

choice of cheese 
 
 

Cheese Steak   12 
Fresh roasted sliced rib eye with sautéed mushrooms, onions, peppers 

and provolone cheese served on a hoagie roll 
 
  

Fresh Mahi  Mahi Sandwich    12 
Grilled or blackened, served with lettuce, vine ripe tomato,  

red onion and lemon aioli 
 
 

Turkey C lub   9   
Oven roasted smoked turkey, lettuce, vine ripe tomato, apple smoked 

bacon & Swiss cheese served on Texas Toast 
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Entrees 

 
 

Jumbo Sea  Scal lops  & Shr imp   17 
 
Sautéed in fresh garlic, chives, red pepper flakes, in a coconut rum cream 

sauce over a bed of Caribbean rice, garnished with tropical relish  
 

 
Pistachio  Crusted Chicken Breast    14  

 
Chicken breast pan seared with a vanilla buerre blanc sauce over a bed of 

Caribbean rice and baby vegetables   
 

 
Angel Hair Pr imavera    13  

Fresh matchstick vegetables sautéed with garlic, roasted red peppers, 
fresh basil, tomatoes and sprinkled with parmesan cheese 

Add chicken   4    Add shrimp   5 
 

 
Gri lled  At lantic  Cedar Plank Salmon   15 

 
Topped with a mango pineapple salsa over a bed of Caribbean rice and 

Baby vegetables  
 
 

Skirt  Steak   14 
 
8 oz skirt steak grilled and served on bed of Caribbean rice, topped with a 

chimichuri sauce 
 
 

Fresh Fish Feature  Market   
 

 


