Bar Menu
Served From 4:00-Close
Happy Hour Pricing Monday-Friday 4:00pm to 7pm
Happy Hour

Boneless Buffalo Style Wings

$8.50

$6.50

$6.95

$4.95

$10.50

$8.00

$11.95

$8.95

$11.95

$8.95

$10.50

$8.00

$11.95

$8.95

$12.50

$9.50

$13.75

$10.50

$12.50

$9.50

$10.50

$8.00

Boneless chicken filets breaded and deep fried, tossed in traditional buffalo
sauce. Served with bleu cheese dressing on the side.

Bruschetta Pomodoro
Diced tomatoes, garlic, fresh basil, grated Parmesan cheese and olive oil.
Served on fresh crostinis with a side of balsamic basil vinaigrette.

Calamari Parmesan
Tender calamari rings lightly fried till golden brown, dusted with fresh
Parmesan cheese. Served with marinara, coconut pineapple, and sweet
Thai chili dipping sauces.

Crab Wonton
Homemade crisp fried wontons filled with crab meat, cream cheese, and green
onion. Served with a trio of dipping sauces- sweet Thai chili, coconut pineapple,
and Dijon mustard.

Shrimp Tempura
Five jumbo shrimp tempura battered and delicately fried, served with a trio
of dipping sauces- ginger soy, sweet Thai chili, and wasabi cream.

Escargot Parisian
Tender snails nestled under petite mushroom caps with garlic, herbs and
sweet butter. Served with toasted focaccia.

Shrimp Parisian
Five delectable jumbo shrimp sautéed with our signature Parisian butter sauce.
Served with focaccia crostinis.

Sesame Seared Ahi Tuna
Pan seared RARE, with a Thai chili ginger soy sauce, black and white
sesame seeds. Garnished with pickled ginger and wasabi

“The Grille’s” Crab Cakes
A mixture of blue lump and claw crabmeat, with onions, peppers, and herbs. Panko
breaded, then flash fried. Served with a zesty mango slaw and basil aioli.

Fruit and Cheese Plate
Fresh seasonal fruit, paired with an assortment of savory cheeses.
Accompanied by toast points and Carr crackers.

Sautéed Mussels
Andouille Sausage, white wine, garlic butter and tomatoes. Served with
focaccia toast points.

*A reminder that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the
consumer’s risk of food born illness*

Happy Hour

“The Grille” Cheeseburger

$9.95

$7.50

$9.50

$7.25

$7.50

$5.75

$3.75

$2.75

Half pound char-grilled black angus beef on a Kaiser roll with
lettuce, tomato, onion and cheddar cheese.
With mushrooms, sautéed onions or bacon add $1.00
With Bleu Cheese add 1.25

“The Grille” Sliders
Three mini filet and ground beef burgers served on pretzel rolls with cheddar
cheese and garnished with fried onion ribbons.

Blackened Fish or Steak Tacos (2)
Two blackened fish or Tenderloin flour tortilla tacos. Topped with fresh
pico de gallo, iceberg lettuce, cheddar jack cheese, sour cream, & salsa on side.
Choose two of the same or one of each.

Add 1 Taco

Flat Breads
Happy Hour

Margarita Flatbread

$8.50

$6.50

$9.50

$7.25

$11.50

$8.75

Thin sliced fresh tomato and basil topped with Mozzarella cheese.
Drizzled with olive oil and garlic. Served with old world Marinara sauce.

Spicy Chipotle Chicken Flat Bread
Blackened chicken, Gorgonzola, onions and peppers, drizzled
with a chipotle aioli. Served with an avocado dip.

Filet Mignon and Gorgonzola Flat Bread
Tender pieces of Filet Mignon with Gorgonzola, onions, mushrooms,
and peppers. Served with balsamic glazed onions.

Join us for
Happy Hour Mon-Fri 4-7pm
1/2 off Well cocktails, 1/2 off Domestic, $2.00 off Import Beer & all Wines by the glass,
$3.00 off all Drink Menu Items, single shot call and premium cocktails.

The Mixer
Every Wednesday Night 4 pm – Close
50% off Well & Call Liquor.
$3.00 off Premium Liquor, Beer, Drink menu, and Wines by the glass
Complimentary Bar Bites (Changes weekly).

Sunday Brunch Promotion
Build your own Bloody Mary Bar
$3.00 Mimosas
25% off all Bottles of Champagne
1 Special Price Liquor, Domestic Beer, Import/Craft Beer, and a Red and White Wine.
(Changes Weekly)

Live Entertainment Friday & Saturday nights
On the Key West Deck

“Host your special occasion at the Grille at Riverview”

