
F R O M  T H E  L A N D

CREAMY POTATO PURÉE

S I D E S

Please Select One Side and One Sauce to Compliment Your Entrée 

*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.

SEAFOOD PLATEAU** MP
Chlled Colossal Shrimp, Oysters, Clams

R A W  B A R

S T A R T E R S

Executive Chef Anthony Guerriere

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

MANHATTAN-CUT NY STRIP**   38

BONE-IN RIBEYE**    55

AUSTRALIAN DOUBLE-CUT LAMB CHOPS **  54

48oz PORTERHOUSE FOR TWO**    125

MESQUITE-RUBBED BONELESS CHICKEN**
HALF    26      FULL   50

F R O M  T H E  S E A

S A U C E S

CITRUS SOY GLAZE  

CLAMS ON THE HALF SHELL**   18

SHRIMP COCKTAIL**   21

6oz LOBSTER TAIL** 38

ROCK SHRIMP SCAMPI   34
Cappellini, Shallots, Toasted Pistachio 

GNOCCHI ALLA ROMANA   28
Pomodoro Sauce, Basil, Pecorino Romano

MUSHROOM BOLOGNESE   34
Garganelli, Whipped Ricotta  Cheese

BEEF TENDERLOIN **   52
Peppercorn Crusted 

FAROE ISLAND SALMON**   35
Tomato, Spaetzle, Baby Carrots, Olive Tapenade

MONTAUK DIVER SCALLOPS**   42
Rosemary Grilled, Gnocchi, Pancetta, Spring Peas

BIG EYE TUNA TARTARE   18
Avocado, Crispy Radish, Ginger Dressing

GUACAMOLE**   14
Spring Peas, Green Chili, Crispy Pita

CHOPPED SALAD**   18
Romaine Lettuce, Cucumbers, Toma toes, Crispy Pita, 

Feta Cheese, Lemon Herb Vinaigrette

ENDIVE SALAD**   18
Sugar Snap Peas, Fresno Parmesan Dressing & Herbs

BURRATA & STRAWBERRIES   18
Strawberry Jam, Arugula, Almonds,

Toasted Sourdough Bread

FRENCH ONION SOUP   16
Gruyere Cheese, Sourdough Bread

LOCAL FRIED CALAMARI   18
Banana Peppers, Mango Habanero Remoulade

OYSTER JEFFERSON**  21
Creamy Basil, Crispy Potato

BEEF CARPACCIO   22
Truffle Fritters, Summer Truffle & Chives

GRILLED BROCCOLINI WITH PARMESAN & CHILI

BAKED MACARONI & CHEESE

TRUFFLE FRIES

BONE MARROW BORDELAISE 

ROASTED GARLIC OIL & HERBS **

SMOKED BLUE CHEESE BUTTER  **

CHIMICHURRI **

D I N N E R

AU POIVRE **

THE GRILLE HOUSE SALAD**   12
Baby Greens, Toy Box Tomatoes, House Vinaigrette

BAKED POTATO


