@TheOsprey

Chef Partner | Michael Cooper

@GoodSaltgrp

OSPREY

Seafood & Spirils

General Manager | Amber Marie

Mid-Atlantic 3.50 ea
Florida 4.00ca

East Coast 4.00 ea
West Coast £.50 ea
Oyster Shooter 6 ea

Petite

oysters, shrimp, ceviche, yellowfin tuna
55
Grand
oysters, shrimp, ceviche, yellowfin tuna,
crab cocktail, Maine lobster

110

Yellowfin Tuna* /7

Szechuan, gochujang, scallions

Smoked Fish Dip
Whitefish & ritz crackers 16

Jumbo Shrimp Cocktail 2/

Horseradish, lemon

Dressed Oysters* 5 ca
Seasonal accoutrement

Florida Stone Crab 22 cach
Mustard vinaigrette, lemon

1
7 1 ks

|

20% gratuity will be added to all parties of 6 or more

B’wncfv ................................. + fiied or poached egg 3 | + bacon 5

Coffee Cake Dulce de leche, brown sugar streusel 3§

Broiled Oysters Florentine, breadcrumb, beef faf hollandaise 5 ea
Crab Cake Hazelnufromesco, peperonata, fines herbes 21
Egg & Bacon Breakfast Burrito Poiaio, romesco sauce, cheddar cheese 16

Florida Blue Crab Benedict Cheddar biscuit, Florentine, poached egg,

brown bufter hollandaise 27

Green Shakshuka Green tomato, egg, goat feta, naan 16

B.E.C. Biscuit Bacon, egg, cheese, breakfast potafoes 16

Shl‘i]llp & Grits Anson Mills grits, our andouille, Florida shrimp, diavolo 18

Egg White Frittata Freshlocal greens, broceoli, tomato, grapefruit vinaigrette 17
Smash Burger American cheese, letfuice, tomato, pickles, onion jam, comeback satice, fiies 22

Flank Steak Fried eggs, beef fat bdarnaise, fries 29
upgrade to strip +20

Little Gem Caesar Anchovy, breadenumb, parmesan 9/ 13

Steakhouse Wedge Blue cheese, bacon, red ondonn 14
add grilled chicken +9  add three Florida shrimp +12

Our BlOOdy Mary Bold bloody mix, jumbo shrimp, vodka, celery, old bay rim 17

Mimosa Single 10 Botile service 40

OSpI‘ey Spl‘itz Ask your server for details 13

Cafe Cafecito Espresso, havana club rum, frangelico, creole shrub, averna, coconut whip 14
- Two Birds on a Wire Two james dr bird mm, strega liquenr, velvet falermum, pineapple 12

DOI‘Othy’S Shoes Michter’s rve, dow’s ruby port, lemon, egg white, mint 14

Stwawbewy Shortcake Sirawberry cream cheese washed Pa’lante rum,
Lustau oloroso, marshmaliow tea 14

proudlyserving LI NEAGE

COFFEE ROASTING
Orlands, FL

*Florida health code requires us to inform you that consuming raw or undercooked meats, poultry, seafood, shelfish, or eggs may incease your risk of foodborne illness




