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AT LANDSIDE
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STARTERS

All items available a la carte.

Y

A HARVEST SALAD
Mixed greens, fresh apple, Craisins, candied
walnuts, blue cheese, and pickled red onion,
with maple-dijon vinaigrette. 13.99

A DEVILED EGGS (5)
Topped with crispy bacon and green onion. 9.99

PORTOBELLO MUSHROOMS
Dip into our creamy horseradish sauce. 11.99

PEEL & EAT SHRIMP
Steamed with our house seasoning.
Half pound 16.99 « Pound 30.99

LOBSTER BISQUE
Cup 8.99 « Bowl 11.99

SEASONAL SIDES

Additional servings of Seasonal Sides are $4.99 for two people.

BRUSSELS SPROUTS
Served crispy with Thai chili aioli.

& suTTERY PEAS

GREEN BEAN CASSEROLE
Made the old-fashioned way,
topped with our Onion Straws.

HOMESTYLE MASHED POTATOES

A CANDIED SWEET POTATO MASH
With brown sugar crumble.

A SAGE-CORNBREAD STUFFING

GRILLED MIXED VEGETABLES

Garlic-sage cream sauce, penne pasta.

www.0ysterbar.net

CRAB & ROCKEFELLER DIP

Lump crab, creamy Rockefeller blend of
spinach, bacon, garlic, and cream cheese,
served with seasoned house chips. 16.99

RAW OYSTERS
Iced on the half-shell with mignonette,
cocktail and horseradish. MP

GRANDMA GEORGIE'S CHIPOTLE OYSTERS
A bit spicy, just like her. MP

COCONUT SHRIMP
Served with apricot-horseradish sauce.
13.49

NEW ENGLAND CLAM CHOWDER
Cup 6.99 - Bowl 8.99

BUTTERNUT SQUASH PASTA \

THE SPECIAL MENU IS ONLY

FOR THANKSGIVING DAY AT LANDSIDE.
ALL ITEMS AVAILABLE FOR TAKEOUT.

RESERVE YOUR TABLE!
OysterBar.net/Thanksgiving
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THANKSGIVING
AT LANDSIDE
0 00 0
MAIN COURSE

All Main Courses include dinner roll service with Cafe L'Europe’s legendary

lemon-herb butter, and one selection of seasonal dessert.

A CARVED TURKEY BREAST DINNER
Sage-cornbread stuffing, mashed potatoes with gravy, cranberry-orange
relish, and buttery peas. 34.99 -« Kids 10 & under: 14.99
Dark meat available upon request. Please, no side substitutions.

AMOB'’'S FAMOUS PRIME RIB A BUTTERNUT SQUASH PASTA

120z. slow-roasted, house-seasoned beef Roasted butternut squash, garlic-sage cream
served with au jus, creamy horseradish, and sauce, penne pasta, bacon-parm crumble.
two Seasonal Sides. 39.99 Vegetarian modifier available. 28.99

GROUPER OSCAR SALMON OSCAR
Your choice of two Seasonal Sides. 44.99 Your choice of two Seasonal Sides. 34.99

DESSERT

One portion per person included with purchase of Main Course.
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PUMPKIN PIE KEY LIME PIE
Classic preparation, with whipped cream. Florida's favorite, made here at AMOB.

PECAN PIE A PUMPKIN CREAM PIE
with Bourbon-caramel whipped cream. A lighter, fluffier take on the tradition.
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APPLE COBBLER CHEESECAKE TRUFFLES \ N §
With vanilla ice cream. Rolled in sugar cookie crumbs topped with - (N
house-made raspberry coulis. .
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