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WWe ane thantful for wonderful pations lite you!
From owe Family to yewss - we wish you a Wendeyful Holiday Season!

Happy Thantsgiving!
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(st Cowse

Fresh out of the oven warm Italian Ciabatta Bread served with Butter & Basil Pesto

2nd Cowrise

Your choice of one of the following:

Chicken & Wild Rice House Tossed Salad Choice of dressings
Roasted Pepper & Smoked Gouda Chowder Classic Caesar Salad
3ud Course
Choice of:
Maple Glazed Roasted Tom Turkey
Served with our classic cornbread stuffing with a hint of cranberry, “The Grille’s” mashed potatoes
and traditional giblet gravy. Accompanied by candied yams, green beans,
julienne carrots, baby corn and cranberry relish.
Virginia Baked Ham
Oven roasted, accompanied by a pineapple and roasted jalapeno reduction (mild),
candied yams, “The Grille’s” mashed potatoes, green beans, julienne carrots and baby corn
Fresh Atlantic Lemon Dill Salmon
Fresh grilled Atlantic Salmon, served with rice pilaf and Chef’s Vegetables.
Finished with a dill lemon butter sauce.
Sliced Herb Roasted Striploin
Sliced and served with your choice of Port Wine demi-glace or sauce béarnaise.
Accompanied by “The Grille’s” mashed potatoes and Chef’s Vegetables.

et/ Cow'ise

Choice of:
Homemade Pumpkin Pie - New York Style Strawberry Cheesecake

$49.95 per person + tax

For your convenience, 20% gratuity will be added to parties of 8 or more.
We are pleased to accept Visa, Master Card, American Express and Diners Club
Sorry, we do not accept personal checks.

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

Sesame Seared Ahi Tuna $21.95
Pan seared rare with sesame seeds, chili-soy sauce, & ginger aioli

“The Grille's” Shrimp Cocktail $17.95
Chilled jumbo shrimp with lemon wedges, cocktail sauce, & Dijon aioli

Escargot Parisian $18.95
Tender snails nestled in mushroom caps with garlic, herbs, & sweet butter

Shrimp Parisian $19.95
Oven baked in Parisian butter, served with toasted focaccia

tHome Pade Soups & Delectable Salads

Chicken & Wild Rice $8.95 House Tossed Salad $10.95 Choice of dressings
Roasted Pepper & Smoked Gouda Chowder $10.95 Classic Caesar Salad $11.95

Ehtrée Selections
Mahi Scampi 43.95

Mahi-Mabhi grilled to perfection and topped with shrimp sautéed in our “signature” scampi butter sauce.
Served with rice pilaf and Chef’s vegetables.

Center Cut 8 oz Filet Mignon $47.95
Grilled to perfection and served with your choice of garlic butter, sauce béarnaise or port wine demi-glace.
Accompanied with “The Grille's” mashed potatoes, and Chef’s vegetabless.

“The Grille's” Filet and Shrimp $47.95
5oz filet mignon grilled to perfection, topped with jumbo shrimp sautéed in our signature Parisian style
Butter sauce. Accompanied by “The Grille’s” mashed potatoes and Chef’s vegetables.

Line Caught Grouper- $47.95
Grilled or blackened, lemon beurre blanc, with rice pilaf and Chef’s vegetables.

Center Cut New York Strip $49.95
Grilled to perfection and served with your choice of garlic butter, sauce béarnaise or port wine demi-glace.
Accompanied with “The Grille’s” mashed potatoes and Chef’s vegetables.

Fresh Atlantic Lemon Dill Salmon $40.95
Fresh grilled Atlantic Salmon served with rice pilaf and Chef’s vegetables.
Finished with a dill lemon butter sauce.

Lessents

Homemade Pumpkin Pie $8.95 « New York Style Strawberry Cheesecake $10.95
Choice of Sea salt Caramel or Double Dark Chocolate Gelato $7.95
Raspberry Sorbet $7.50
Add Vanilla Bean Ice Cream with your Pumpkin Pie $3.95



— It's time to—
BOOK YOUR
HOLIDAY
i PARTIES &
AP EVENTS!

T @Nghg See our Banquet Manager to
make your event extraordinary!

Sunday Branch just
a whole lot more fun!

PARTY, DANGE

& RING IN 2026
sl wiTH

Be your own Mimosa mixologist with CHR[STIE BEU

many delightful options to choose from!
Reservations atcepted « See your hostess —
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