&

Ocean Club

A FINE RESTAURANT AND BAR

$39.95++
OCEAN CLUB SALAD WITH HOUSE CAESAR DRESSING

ENTREES

PANNED CHICKEN — BREAST OF CHICKEN SEASONED AND SAUTEED WITH PASTA
MARINARA.

GROUPER PONCHATRAIN - FILLET OF GROUPER SAUTEED AND TOPPED WITH FRIED
LOUISIANA SOFTSHELL CRAB, TOPPED WITH TOASTED NUTS IN A LEMON SAUCE.

VEAL OSCAR - MEDALLIONS OF VEAL SAUTEED, SERVED OVER ANGEL HAIR PASTA
TOPPED WITH LUMP CRABMEAT AND SAUTEED CRAWFISH TAILS.

FILET MIGNON — CHARGRILLED TO PERFECTION
TOURNADOES OF BEEF — SLICES OF PRIME TENDERLOIN SERVED WITH SAUTEED
SHRIMP AND LUMP CRABMEAT, TOPPED WITH OUR HOUSE SAUCE.
DESERTS
KEY LIME PIE

GRAND MARNIER FLAN
PECAN ICE CREAM BALL

CONSUMING RAW OR UNCOOKED MEATS, SEAFOOD, OR SHELLFISH MAY INCREASE FOODBOURNE ILLNESS.

Tops’l Beach Resort @ 8955 Highway 98 West, #107 @ Destin, Florida 32550 e (850) 267- 3666



Ocean Club

A FINE RESTAURANT AND BAR

$42.95++

APPETIZERS

SHRIMP COCKTAIL

FRIED ASPARAGUS TOPPED WITH SAUTEED LUMP CRABMEAT, SET IN A GARLIC
BURRE BLANC SAUCE

FRIED EGGPLANT TOPPED WITH JUMBO LUNP CRABMEAT AND SAUTEED SHRIMP IN A
LIGHT LEMON SAUCE.

OCEAN CLUB SALAD WITH HOUSE CAESAR DRESSING

ENTREES

PANNED CHICKEN — BREAST OF CHICKEN SEASONED AND SAUTEED WITH PASTA
MARINARA.

GROUPER OCEAN CLUB - FILLET OF GROUPER SAUTEED AND TOPPED WITH SAUTEED
SHRIMP AND CRABMEAT, SET IN A GARIL BURRE BLANC SAUCE

GROUPER ALMANDINE - FILLET OF GROUPER SAUTEED AND TOPPED WITH TOASTED
ALMONDS AND PECANS, IN A LIGHT BROWN SAUCE.

FILET MIGNON — CHARGRILLED TO PERFECTION
TOURNADOES OF BEEF — SLICES OF PRIME TENDERLOIN SERVED WITH SAUTEED
SHRIMP AND LUMP CRABMEAT, TOPPED WITH OUR HOUSE SAUCE.
DESERTS
KEY LIME PIE

GRAND MARNIER FLAN
PECAN ICE CREAM BALL

CONSUMING RAW OR UNCOOKED MEATS, SEAFOOD, OR SHELLFISH MAY INCREASE FOODBOURNE ILLNESS.

Tops’l Beach Resort @ 8955 Highway 98 West, #107 @ Destin, Florida 32550 e (850) 267- 3666



Ocean Club

A FINE RESTAURANT AND BAR

$43.95++

APPETIZERS (SERVED DURING COCKTAIL HOUR)

CRAB CLAWS
CHILLED SHRIMP
SHRIMP AND SCALLOP WRAP

(SERVED ON DECK OR PLATTERS ON THE TABLE)

OCEAN CLUB SALAD WITH HOUSE CAESAR DRESSING

ENTREES

PANNED CHICKEN — BREAST OF CHICKEN SEASONED AND SAUTEED WITH PASTA
MARINARA.

GROUPER OCEAN CLUB - FILLET OF GROUPER SAUTEED AND TOPPED WITH SAUTEED
SHRIMP AND CRABMEAT, SET IN A GARIL BURRE BLANC SAUCE

GROUPER ALMANDINE - FILLET OF GROUPER SAUTEED AND TOPPED WITH TOASTED
ALMONDS AND PECANS, IN A LIGHT BROWN SAUCE.

FILET MIGNON — CHARGRILLED TO PERFECTION

DESERTS

KEY LIME PIE
GRAND MARNIER FLAN
PECAN ICE CREAM BALL

CONSUMING RAW OR UNCOOKED MEATS, SEAFOOD, OR SHELLFISH MAY INCREASE FOODBOURNE ILLNESS.

Tops’l Beach Resort @ 8955 Highway 98 West, #107 @ Destin, Florida 32550 e (850) 267- 3666



Ocean Club

A FINE RESTAURANT AND BAR

$44.95++

APPETIZERS (SERVED DURING COCKTAIL HOUR)

CRAB CLAWS
CHILLED SHRIMP
SHRIMP AND SCALLOP WRAP

(SERVED ON DECK OR PLATTERS ON THE TABLE)

OCEAN CLUB SALAD WITH HOUSE CAESAR DRESSING

ENTREES

PANNED CHICKEN — BREAST OF CHICKEN SEASONED AND SAUTEED WITH PASTA
MARINARA.

GROUPER OCEAN CLUB - FILLET OF GROUPER SAUTEED AND TOPPED WITH SAUTEED
SHRIMP AND CRABMEAT, SET IN A GARIL BURRE BLANC SAUCE

GROUPER ALMANDINE - FILLET OF GROUPER SAUTEED AND TOPPED WITH TOASTED
ALMONDS AND PECANS, IN A LIGHT BROWN SAUCE.

FILET MIGNON — CHARGRILLED TO PERFECTION

TOURNADOES OF BEEF — SLICES OF PRIME TENDERLOIN SERVED WITH SAUTEED
SHRIMP AND LUMP CRABMEAT, TOPPED WITH OUR HOUSE SAUCE.

DESERTS

KEY LIME PIE
GRAND MARNIER FLAN
PECAN ICE CREAM BALL

CONSUMING RAW OR UNCOOKED MEATS, SEAFOOD, OR SHELLFISH MAY INCREASE FOODBOURNE ILLNESS.

Tops’l Beach Resort @ 8955 Highway 98 West, #107 @ Destin, Florida 32550 e (850) 267- 3666



Ocean Club

A FINE RESTAURANT AND BAR

$48.95++

APPETIZERS

SHRIMP COCKTAIL
FRIED GREEN TOMATOES TOPPED WITH SAUTEED LUMP CRABMEAT IN TWO OF OUR
CHEFS HOUSE SAUCES.

OCEAN CLUB SALAD WITH HOUSE CAESAR DRESSING

ENTREES
SAUTEED GROUPER AND FRIED LOBSTER TAIL - WITH DRAWN BUTTER

GROUPER PONCHATRAIN — FILLET OF GROUPER SAUTEED AND TOPPED WITH FRIED
LOUISIANA SOFTSHELL CRAB, TOPPED WITH TOASTED NUTS IN A LEMON SAUCE.

VEAL OSCAR — MEDALLIONS OF VEAL SAUTEED, SERVED OVER ANGEL HAIR PASTA
TOPPED WITH LUMP CRABMEAT AND SAUTEED CRAWFISH TAILS.

FILET MIGNON — CHARGRILLED TO PERFECTION

TOURNADOES OF BEEF — SLICES OF PRIME TENDERLOIN SERVED WITH SAUTEED
SHRIMP AND LUMP CRABMEAT, TOPPED WITH OUR HOUSE SAUCE.

DESERTS

KEY LIME PIE
GRAND MARNIER FLAN
PECAN ICE CREAM BALL

CONSUMING RAW OR UNCOOKED MEATS, SEAFOOD, OR SHELLFISH MAY INCREASE FOODBOURNE ILLNESS.

Tops’l Beach Resort @ 8955 Highway 98 West, #107 @ Destin, Florida 32550 e (850) 267- 3666



