
F R O M  T H E  G R I L L E

CREAMED SPINACH  8

S I D E S

*Our Culinary Team takes great pride offering menu selections that are good for you and good for the planet; sourcing fish and seafood from sustainably managed stocks. Before placing your
order, please inform your server if a person in your party has a food allergy. **Gluten free options available. Consuming raw or undercooked meats, fish, shellfish, or shell eggs may increase
your risk for food-borne illness especially if you have certain medical conditions.

FRENCH ONION SOUP  10
Gruyere, Mozzarella, Crostini

S T A R T E R S

S O U P S

H O U S E  F A V O R I T E S

All Items From The Grille come with a Side Option and Vegetable Option:
Side Options: Baked Potatoes, Garlic Mashed Potatoes, or Wild Rice
Vegetable Options: Broccolini or Grilled Asparagus

12 oz NY STRIP STEAK  40

24 oz BONELESS RIBEYE  55

(4) AUSTRALIAN LAMB CHOPS  54

S A V E  R O O M  F O R  D E S S E R T

LEMON SORBET  8

CLASSIC CAESAR SALAD  14
Romaine Lettuce, Parmesan, Caesar Dressing, Croutons

Add on: Chicken 8, Salmon 12, or Grilled Shrimp 14

CLASSIC WEDGE  16
Blue Cheeses Crumbles, Bacon, Cherry Tomatoes, Red Onion,

Candied Nuts with a Blue Cheese Dressing

Add on: Chicken 8, Salmon 12, or Grilled Shrimp 14

8 oz BEEF TENDERLOIN  52

(6) COLOSSAL SHRIMP COCKTAIL  21
Arugula, Cocktail Sauce, Lemon Wedge

TUNA TARTARE  20
Avocado, Crispy Radish, Wonton, Ginger Dressing

CRISPY FRIED CALAMARI  18
Banana Peppers, Mango Habanero Sauce

LOADED POTATO SKINS  16
Smoked Bacon, Cheddar-Jack Shred, Sour Cream, Chives

WILD RICE  8

SPICY SUCCOTASH  8

MAC & CHEESE  8

(GF) FLOURLESS CHOCOLATE CAKE  12

CREME BRULEE CHEESECAKE  11

D I N N E R

CHOCOLATE TOFFEE MOUSSE CAKE WITH KAHLUA  13

SMOKED WINGS  15
Plain, Buffalo, BBQ, or Teriyaki.

Served with blue cheese dressing and celery

GARLIC MASHED POTATOES  8

NEW ENGLAND CLAM CHOWDER  12
House Croutons, Chives

10 oz MARINATED SKIRT STEAK  52
Teriyaki/Soy Blend, Garlic, Cilantro

MESQUITE CHICKEN  35
Baked Potato, Broccolini
PAN SEARED SALMON WITH DIJON PISTACHIO CRUST  40
Garlic Mashed Potatoes, Broccolini
(V) MUSHROOM BOLOGNESE  35
Penne, Whipped Ricotta Cheese

SIGNATURE GRILLE BURGER  22
White Cheddar, Kickin’ Bayou Sauce, Lettuce, Tomato, Crispy Fried Onion

TUSCAN SHRIMP & SCALLOPS  45
Cappellini, Sun Dried Tomato, Fresh Spinach, Cream Sauce

BAKED POTATO  8

TRUFFLE FRIES  8

S A L A D S

BLACKENED SWORDFISH 45
Wild Rice and Grilled Asparagus 


