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100 Steps

KITCHER = RAW BAR

OHS Raw Bar

Westport Island (E), Westport, CT
Plump Meat, Slightly Briny,Hint of Ivory, Sweet Finish

Scull Bay (E), Scull Bay, NJ
Full Bodied Meat, Medium High Brine,Crisp Cucumber Finish

Sugar Shack (E), Barnegat Light, NJ
Delicate Meat, Hint of Salt, Sugar Sweet Finish

Cape May Salt (E), Delaware Bay, NJ
Incredibly Plump Meat, Sharp Brine, Pleasantly Sweet and Buttery

Cortes Island (W), Northern Strait of Georgia, BC, CAN
Delicate Meat, Mild Brininess, White Sugar Sweetness, Fruity Finish

Fanny Bay (W), Baynes Sound, BC, CAN
Tender Meat, Sweet/Salty Balance, Slightly Minerally, Cucumber Finish

Littleneck Clams
Shrimp Cocktail
OHS Petite Platter

Single Oyster Sampler, 6 Clams, 2pc Shrimp Cocktail, Split Lobster Tail, Yellowfin Ahi Tuna,
Wakame Seaweed Salad

OHS Grand Tower
Double Oyster Sampler, 6 Clams, 4pc Shrimp Cocktail, Split Lobster Tail, Yellowfin Ahi Tuna,
Wakame Seaweed Salad

*List Subject to Change at any Time



