BREAKFAST AT THE GRILLE
Breakfast Items Served from 10:30-3:00 PM

All American Breakfast

Filet Mignon and Eggs

Two eggs your way served with home fries, choice of oldfashioned biscuits and gravy or French toast and choice of
bacon or sausage.

5oz. sliced filet mignon accompanied by two eggs your
way and served with home fries and your choice of toast.

Huevos Rancheros

Breakfast Burrito

Two eggs over medium topped with bacon, green and red
peppers, onions, avocado, and cheddar Jack cheese, served
atop a crispy tortilla. Served with home fries and choice of
breakfast meat.

Diced sausage, bacon, tomatoes, peppers, onions and
scrambled eggs with cheddar jack cheese & chipotle
aioli, wrapped in a flour tortilla served with home fries
and a side of salsa.

Eggs Your Way

Omelets Your Way

Two eggs any style with home fries, bacon, sausage and
your choice of toast.

All Omelets served with home fries, bacon or sausage
and choice of toast. Choose from a spectacular array of
fresh ingredients. 3 items included.

The Grille’s” French Toast
Served with sliced fresh strawberries, whipped cream,
syrup and dusted with powdered sugar

Each additional item $.75. Choose from:
Ham  Onion  Cheddar Jack  Bacon  Tomatoes  Swiss Cheese 
Shrimp  Spinach  Cheddar Cheese  Scallops  Sausage  Pepper
Jack  Peppers  Mushrooms  Italian Sausage

Quiche of the Day ~ Ask your server about the Quiche of the Day! Served with fresh fruit and breakfast potatoes.
Quantity is limited!

~ The Benedicts ~
All BENEDICTS served with two poached eggs atop two English muffins with home fries and your choice of bacon or sausage.

Traditional Eggs Benedict

Applewood Bacon

Canadian bacon and Hollandaise sauce.

Applewood smoked bacon and Hollandaise sauce.

Poached Salmon

Eggs Benedict Oscar Style

Fresh Atlantic salmon poached in champagne and served
with a dill Hollandaise sauce.

Sautéed spinach, blue lump crab meat, and asparagus
with Hollandaise sauce.

~ Side Items ~
Bacon (5 Slices) • 2 Eggs Any Style • Sausage Links (4) • Home Fries with peppers and onions  Sliced Strawberries with Whipped
Cream • Marbled Rye, English Muffin, Wheat or White Toast  Side of French Toast • Biscuits & Gravy • Fresh Fruit

~ Homemade Soups and Delectable Salads ~
French Onion Soup

Clam Chowder

Caramelized onions in a burgundy beef broth, baked with
provolone cheese and an herb crostino.

New England style chowder. A house specialty.

Queen Anne’s Spinach Salad

Caesar Salad

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

Romaine lettuce, parmesan cheese and herb croutons.
Tossed in a creamy Caesar dressing.

“The Grille’s” Chicken Salad

Strawberry and Baby Brie Salad

Home-made chicken salad, served over mixed field
greens, tomato, sun dried cranberries, and cracked pepper.
Served with crostinis and choice of dressing.

Herb Crusted Salmon Salad

Sm. Lg.

Mixed field greens with sliced strawberries baby brie
and sun-dried cranberries. Served with raspberry
vinaigrette

Walnut & Bleu Cheese Salad

Panko herb crusted Atlantic salmon, oven-roasted and
served over mixed greens, tomatoes, cucumbers, and
red onions. Served with a raspberry vinaigrette.

Romaine, bleu cheese crumbles, walnuts, capers, and
diced roasted red peppers. Served with basil balsamic
vinaigrette.

Ahi Tuna Salad

House Salad

Pan-seared rare with black and white sesame seeds, served
over our Asian blend salad mix, tossed in a ginger chili
soy sauce. Finished with ginger soy aioli and crispy
wontons.

Sm. Lg.

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

Spice up your salad with a delicious add on:
Grilled Chicken ~ Grilled Salmon ~ Sautéed Shrimp ~ Grilled Mahi-Mahi 5oz

~ Sandwiches ~
Served with your choice of steak cut, straight cut, or sweet potato waffle cut French fries, home-made potato salad, or coleslaw.

“The Grille’s” Cheeseburger

Bacon Cheddar Pretzel Burger

Half-pound of our signature beef burger mix including
Certified Angus chuck, filet mignon and prime rib.
Served with lettuce, tomato, onion, and a pickle spear.
Add Bleu cheese $1.25
Add mushrooms, sautéed onions, or bacon $1.00

Half-pound of our signature beef burger mix including
Certified Angus chuck, filet mignon and prime rib.
Topped with applewood smoked bacon, beer cheese,
and sliced tomato. Served on a toasted pretzel bun.

The Ultimate BLT & A

Cheesesteak Sandwich

Crisp applewood smoked bacon and lettuce
accompanied by fresh slices of tomato, avocado, and
mayo. Served on toasted white bread.

Slow roasted in-house prime rib sliced thin with
peppers, onions, and provolone cheese. Served on a
toasted French baguette.

Baked Ham & Baby Brie

Chicken Salad on a Croissant

Shaved baked ham and baby brie, grilled and served on
a toasted French baguette and a Dijon aioli.

Homemade chicken salad on a toasted croissant served
with lettuce, tomato, and mayo.

“The Grille’s” French Dip

Salmon BLT

Slow roasted in-house prime rib sliced thin on a toasted
French baguette. Served with a side of Au Jus.
Add Swiss, Provolone, or Cheddar $.50

Grilled fresh Atlantic salmon, applewood smoked
bacon, lettuce, tomato, and a Dijon aioli. Served on
marbled rye bread.

Turkey Avocado Sandwich

Grilled Ham and Cheese

Oven roasted turkey breast thinly sliced served on a
toasted croissant with applewood smoked bacon,
lettuce, tomato, swiss cheese, avocado, and roasted red
pepper aioli.

Our version of a classic. A grilled cheese sandwich with
baked ham, applewood smoked bacon, sharp cheddar
cheese, swiss cheese and a Dijon aioli served on Texas
toast.

Beef on Weck

Open Faced Club

Our version of the upstate New York “Beef on Weck.”
Served on a salted pretzel bun with slow roasted inhouse prime rib sliced thin and a creamy horseradish
sauce.

Oven roasted turkey and baked ham, crisp applewood
smoked bacon, Swiss cheese, and tomato served on
Texas toast. Topped with a fresh basil and chipotle
aioli.

Fresh Mahi-Mahi Sandwich

Chicken Caesar Wrap

Fresh char-grilled Mahi-Mahi served with lettuce,
tomato, and “The Grille’s” Remoulade sauce.

Marinated grilled chicken tossed with crisp romaine
lettuce, Parmesan cheese, and homemade creamy
Caesar dressing in a warm flour tortilla.

~ House Specialties ~
Chicken Française

“The Grille’s” Fish Tacos

Thinly sliced chicken breast lightly breaded in flour,
egg, and Parmesan, pan fried with a white wine lemon
butter sauce. Served with rice pilaf and Chef’s
vegetables.

Blackened Grouper and Mahi-Mahi topped with
shredded lettuce, Pico de Gallo, and cilantro lime sour
cream. Served with a side of rice pilaf and salsa.
Substitute Steak $12.50

Blackened Chicken Penne

Linguine & Clams

Char-grilled chicken with fresh tomatoes and spinach,
tossed in a blackened Parmesan cream sauce with penne
pasta and crostinis.

Fresh Clams sautéed in your choice of a white wine
garlic herb sauce or marinara sauce served over a bed of
linguini pasta with garlic bread.

Shrimp Scampi

Char-grilled Fresh Mahi-Mahi

Tender plump gulf white shrimp sautéed in butter,
garlic, white wine, and tomatoes. Served over Angel
hair pasta with crostinis.

Served with rice pilaf and Chef’s vegetables. Your
choice of Tomato Pomodoro or blackened with a
chipotle lime sauce.

New England Fish & Chips

Fresh Atlantic Salmon

Beer battered cod served with French fries, tartar sauce,
and malt vinegar.

Grilled and served with rice pilaf and Chef’s
vegetables. Finished with a lemon beurre blanc.

*A reminder that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the consumer’s risk of food born illness*
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 or more Planning a private party? We can accommodate parties from 20-300. Book your party today!

