Oceanos is a study in understated sophistica-
tion. The dining room favors rich dark woods,
deep tones, and soft lighting that lend

the space an air of quiet luxury. Tables are
spaced generously, the sound level remains
pleasantly conversational, and the décor
avoids gimmicks in favor of tradition and
polish. Multiple dining rooms accommodate
private parties or special dinners, and the
flower-lined outdoor patio offers a peaceful
escape where you can forget you're actually
in Fair Lawn.

Oceanos feels like a restaurant that has
nothing to prove—comfortable in its own
identity, welcoming without pretense. Nikos
has a special wine tasting room with an
impressive wine list that guests can reserve
for intimate parties.

Oceanos' attention to freshness and quality is
readily apparent in every dish. Seafood is the
restaurant’s anchor, prepared with confidence
and a respect for purity of flavor. The raw bar
is an excellent place to begin—oysters are
impeccably fresh, served chilled and briny,
accompanied by a tangy mignonette.
The charcoal-grilled whole fish, such as the
Lavraki or Dover Sole, brushed lightly with
olive oil, lemon, and sea salt, perfectly cap-
tures the Panteleakis family's Greek heritage.
The Seafood Linguine—laden with shrimp,
scallops, and clams in a delicate tomato
broth—balances richness and restraint, and
the Day Boat Scallops served over a parsnip
purée are plump and flavorful.

The house-baked bread, rustic and
golden, remains one of Oceanos’ signatures
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OCEANOS OYSTER BAR & SEA GRILL

$59%
{2-27 Saddle River Rd, Fair Lawn;
201-796-0546; oceanosrestaurant.com}

Overall: 1"*1"71"'*'” Y
Food: Yir yir vhrvhrvfy
Service: ﬁfﬁr'ﬁ*‘“ ‘@’
Ambiance: W'{“"[ﬁ"ﬁ 1"’
Value: 1"'1“?1“7"# 1-.’

Cleanliness: WWW”*

> Nestled along Saddle River Road just off

Route 4, Oceanos Oyster Bar & Sea Grill
blends the warmth of a family-owned

) establishment with the refinement of classic
fine dining. Founded by Peter and Barbara

and a point of pride for Peter himself, The
bread arrives with a dish of plump (and giant)
olives along with EVOO for dipping. As a side,
their Greek-style Lemon Potatoes make a
great accompaniment to any entrée.

With its South African Lobster Tail and
Prime Cut Filet Mignon, Oceanos offers one of
the best Surf and Turf plates anywhere. For
land-lovers, their prime steaks rival some of
the best steakhouses.

While waiting for a table or catching up with
a friend, stop by their full bar, which offers a
warm, relaxed atmosphere, to enjoy one of
their signature cocktails.

Service at Oceanos reflects its family roots—
attentive, personable, and professional
making guests feel like they are part of their
family. Servers are well-versed in both menu
and wine list, pacing the meal with ease and
warmth. There's a clear sense of pride in what
they do, and it shows in the details.

From the gleaming bar to the spotless
restrooms, Oceanos maintains impeccable

REVIEW GUIDELINES & DISCLAIMER

Dining Out Media is committed to
providing honest, unbiased reviews
of the restaurants in New Jersey and
beyond. To ensure accuracy and
faimess, our secret reviewers visit each
establishment a minimum of three
times, anonymously assessing the food,
senvice, ambiance, cleanliness, and
overall experience.

The opinions expressed in these

reviewers and do not necessarily reflect
the views of Dining Out Media, its
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editors, or publishers. Restaurants are
reviewed based on their performance
at the time of the visits and may have
since undergone changes in menu,
management, or senvice.

*ddedk Excellent: Performance
exceeds expectations in such a way
that it stands out as-exgmplary. This,
level of excellence merits special
recognition and commendation.
reviews are solely those of the individual +# & Very Good: Performance

consistently surpasses the average,
by dgn'[n_pstlating a strong level of
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Panteleakis and now led by their son Nikos,
the restaurant has evolved into one of North
Jersey's most respected dining rooms.
Peter, a seasoned chef with roots
in southern Greece, still oversees the
bread baked daily from a generations-old
starter, while Barbara’s gracious presence
defines the front of house. Nikos,
trained as an architect, reimagined the
restaurant’s design when Oceanos was
revitalized in the mid-2000s. This year,
he added a large dining room for private
parties or to accommodate guests on
busy days. Today, he guides the restau-
rant’s daily operations, wine program,
and its reputation for quality and
consistency. Together, the Panteleakis
family has created a dining experience
that is elegant yet deeply personal.

standards. Every surface gleams, and even
during busy hours, the dining room remains
orderly and calm. The attention to detail
extends from the kitchen to the coatroom—a
hallmark of true hospitality.

Oceanos operates in the upper tier of
suburban dining, and its prices reflect that.
Yet the quality of the ingredients, the care
in preparation, and the overall experience
justify the cost. This isn't a restaurant for
casual weeknight dining, but for a special
occasion or an indulgent evening out, it
delivers value through craftsmanship and
consistency.

Oceanos stands as a model of family-driven
excellence—a restaurant where tradition
meets quiet refinement. The Panteleakis
family’s devotion is felt in every corner,
from the bread rising in the kitchen to the
smooth pour of wine at your table. For North
Jersey diners seeking an elegant night out
anchored in authenticity, Oceanos continues
to shine as one of Bergen County's finest.
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competence and skill in this area.
4k & Satisfactory: Performance
meets or slightly exceeds the expected
. standards, deliveringa solidand . #

reliable outcome in this area. ~~ #
%% Marginal: Performance falls below_ .
the expected standands, showing some
shortcomings or inconsistencjes that
need improvement.
* Unsatisfactory: Perfarmance is
significantly balpw the required

"~ standards, with substantial issues
that must be addresSed urgently.
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