
 
 
 
 
 
 

                ——From The Grille—— 
                                           Center Cut 8 oz. Filet Mignon                $26.95           

Grilled and served with demi-glace or sauce Béarnaise,  
The Grille’s mashed potatoes and Chef’s vegetables.  

   With 5 sautéed shrimp add $7.95    With twin petite crab cakes add $8.95 
Topped with Gorgonzola add $3.95   

 

                                          Certified Angus New York Strip                               $28.95     
Grilled to perfection and topped with garlic butter, sauce Béarnaise or Beurre Rouge. 

Served with The Grille’s mashed potatoes and Chef’s vegetables. 
Topped with Gorgonzola add $3.95 

 

                                                 Filet and Lobster Tail                                        $44.95     
Petite 5 oz. Filet Mignon accompanied by an 8 oz. Maine Lobster Tail.   
Accompanied by The Grille’s mashed potatoes and Chef’s vegetables. 

 

                                           New Zealand Rack of Lamb                                    $34.95     
With a rosemary Dijon crust, served with demi-glace,  
The Grille’s mashed potatoes and Chef’s vegetables. 

 

                                           Fresh North Atlantic Salmon                                   $19.95           
              Char-grilled, served with a Ponzu Beurre Blanc,  

 Rice Pilaf and Chef’s vegetables. 
 

     Make any Steak or Fresh Fish “Oscar Style”                     
Topped with lump Blue crab, fresh asparagus and classic sauce Hollandaise. 

See your server for prices. 
 

———Choose one of our delicious sides ——— 
The Grille’s Mashed Potatoes  $1.95    Garlic Spinach   $2.95     Rice Pilaf   $1.95     French Fries   $3.25 

Sautéed Mushrooms   $2.95     Asparagus with Hollandaise   $4.95     Baked Potato with Butter   $2.75 
Loaded Baked Potato   $3.75 

 

                                                        ——Chef’s Specialties—— 
                                Crispy Skin Maple Leaf Duck Breast                  $23.95     

Pan-seared to a perfect medium-rare.  Served with a gorgonzola custard,  
red onion confit and demi-glace and Chef’s vegetables. 

 

                                                   Java Crusted Tuna                                                               $26.95     
Espresso-crusted Yellowfin Tuna with a Prosciutto cream sauce.  Accompanied by  

The Grille’s mashed potatoes and Chef’s vegetables. 
 

                                          Macadamia Crusted Mahi-Mahi .                     $24.95             
One of The Grille’s specialties! Dressed in a sweet macadamia sauce, served with  

          Rice Pilaf and Chef’s vegetables.  
 

                                                    Macadamia Crusted Gulf Grouper                    Market Price 
                (Upon Availability) 
 

 Our Chef Chris Brown and Sous Chefs Michael Kemick and Matt Salgado are dedicated to providing you,  
our guest, the best possible selection of fresh fish and shellfish available for your dining pleasure.   

Please ask your server for today’s fresh catches. 
 


	       				     ——From The Grille——

	                                           Center Cut 8 oz. Filet Mignon  	    		       $26.95          

	Grilled and served with demi-glace or sauce Béarnaise, 

	The Grille’s mashed potatoes and Chef’s vegetables. 

	   With 5 sautéed shrimp add $7.95    With twin petite crab cakes add $8.95

	Topped with Gorgonzola add $3.95  


