Appetizers
Shrimp & Scallop Avocado $14.95

Shrimp & Sesame Tuna $19.95

Lightly blackened jumbo shrimp and fresh sea scallops served with
fresh avocado dip. Finished with chipotle aioli and fried tortilla strips.

A platter of our jumbo Shrimp Cocktail & sesame seared Ahi Tuna.

“The Grille’s” Crab Cakes $14.25

Tender snails nestled under petite mushroom caps with garlic, herbs
and sweet butter.

Escargot Parisian $11.95
A mixture of blue lump and claw crabmeat with onions, peppers,
and herbs. Panko breaded, then flash fried, over a zesty mango slaw.

Jumbo Shrimp Cocktail $11.75
Sesame Seared Ahi Tuna $13.95

Dressed in a ginger soy aioli with Wasabi and baby field greens.

Served with lemon wedges, house made cocktail sauce
and Dijon aioli.

Bacon Wrapped Scallops $14.95
Fresh Sea Scallops wrapped in Applewood smoked bacon,
oven baked and finished with a blood orange beurre blanc.

Fresh tomatoes layered with mozzarella and basil with baby field
greens and extra virgin olive oil.

Tomato & Fresh Mozzarella $10.95

Soups
Lemon Chicken with Rice $4.95
Roasted chicken soup in a light broth with lemon
and wild rice.

Clam Chowder $5.75
New England style chowder, a house specialty.

Side Salads
Caesar Salad $7.75

House Tossed Salad Sm. $6.75

Romaine lettuce, Parmesan cheese and croutons, tossed in
a creamy Caesar dressing. Add Anchovies $.50

Hand tossed, fresh cut romaine and iceberg lettuce with red cabbage,
red onions, diced tomatoes, black olives, cucumbers, croutons, and
cheddar jack cheese. Tossed with your choice of dressing, garnished
with pepperoncini.

Queen Anne Spinach Salad $8.25

Walnut & Bleu Cheese Salad $8.25

Spinach, bacon bits, red onions and sliced egg. Dressed with
sweet mustard vinaigrette.

Romaine lettuce, bleu cheese crumbles, walnuts, pimentos
and capers. Dressed in balsamic vinaigrette

Steakhouse Wedge Salad $8.50
A crisp, fresh wedge of Iceberg lettuce, topped with tomatoes, applewood bacon, bleu cheese
crumbles and bleu cheese dressing.

We are pleased to accept Visa, Master Card and American Express. Sorry, we do not accept personal checks.
For your convenience, 20% gratuity will be added to parties of 8 and more.
*A reminder that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the
consumer’s risk of food borne illness*

Entrées
Center Cut 8oz Filet Mignon $32.50
Grilled and served with a Cabernet demi glace or sauce Béarnaise, “The Grille’s” mashed potatoes
and Chef’s vegetables.

Filet & Shrimp $33.95

5oz Filet Mignon grilled to perfection, topped with jumbo shrimp, and sautéed in our signature Parisian style scampi
butter sauce. Served with mashed potatoes and Chef's vegetables.

Grouper Oscar $38.95 • Oscar Style Mahi-Mahi $31.95

Pan seared Grouper topped with Maryland lump crabmeat, sauce Hollandaise and fresh asparagus.
Served with rice pilaf and Chef’s vegetables

Shrimp Scampi $24.95
Tender plump white shrimp sautéed in butter, garlic, and white wine with tomatoes.
Served over angel hair pasta and garnished with crostinis.

Dijon Crusted Lamb Chops $35.95
New Zealand lamb chops, grilled to perfection and topped with a Dijon mustard crust.
Served with creamy mashed potatoes and Chef’s vegetables.

“The Grille’s” Prime Rib $30.95
Our Prime Rib is hand selected by identifying three characteristics- marbling, maturity, and muscle texture to
ensure that the highest level of tenderness, juiciness & flavor is attained. Our 12 oz. prime rib is served with
potatoes au gratin, creamed corn, asparagus spears, au jus, and creamy horseradish sauce.

Macadamia Crusted Grouper $36.95 • Macadamia Crusted Mahi-Mahi $29.95
A house favorite! Dressed in a macadamia nut and sweet vermouth sauce.
Served with rice pilaf and Chef’s vegetables.

The Grille’s New York Strip $33.75

12 oz, center cut, NY Strip, grilled to perfection. Served with your choice of demi-glace or sauce Béarnaise.
Served with red bliss potatoes and Chef’s vegetables.

Goat Cheese Stuffed Chicken $22.95

Panko encrusted Chicken breast filled with goat cheese, spinach and sun-dried tomatoes.
Served with Potatoes Au Gratin, asparagus, roasted cherry tomatoes and finished with a pesto cream sauce.

Lemon Pepper Salmon $26.95
Char-grilled and served with a lemon pepper butter sauce, Served with rice pilaf and Chef’s vegetables.

Grilled Virginia Baked Ham $19.95
Oven roasted and char-grilled with a pineapple rum sauce.
Accompanied by The Grille’s mashed potatoes and Chef’s vegetables.

Blackened Mahi-Mahi $27.25

Fresh, oven roasted, blackened Mahi-Mahi.
with a chipotle lime vinaigrette. Served with rice pilaf and Chef’s vegetables.

