THE GRILL

FIRST COURSES
Maine Lobster Cakes, Haricot Vert and Pommery Mustard Sauce
Fourteen

Lettuce Wedge - a Crisp Wedge of Iceberg with Choice of Dressing
Six

Torn Leat Caesar Salad with Shaved La Mancha, Manchego
Eight

Leaves of Baby Spinach with Toasted Pine Nuts

Roma Tomatoes, Applewood Smoked Bacon and Maple-Mustard Vinaigrette
Ten

Escargots Bourguignonne, the Classical Way
Ten

Caramelized Onion Soup in a White Veal Broth scented with Madeira and Gruyere Crouton
Seven

Creamy Sweet Corn Bisque with Pickled Chanterelles, Smoked Scallop and Freeze Dried Sweet Corn
Ten

MAIN COURSES
All our steaks begin with PRIME grade beel, the highest grade available in the industry,
and our standard for excellence. Fach cut is hand-selected and custom aged

* 10 oz. Prime Filet of Beef Tenderloin * Grilled Atlantic Salmon

Herb Butter Roasted Asparagus
Thirty-six and Charred Tomato Vinaigrette
Twenty-five

* 8 0z. Kobe Beef Burger, Caramelized Onions

Pancetta, Organic Gouda and Garlic Mayonnaise Organic Amish Chicken Breast

Fifteen Braised Spinach, Potato Tart, Sherry Reduction

Twenty
* 10 oz. Prime Filet of Beel Tenderloin
Pistachio Crust and Stilton Cream * Roasted Rack of Lamb
Thirty-eight Diyon Rosemary Crust
Thirty-three
“ 12 oz. Grilled Prime Dry Aged New York Strip
Herb Butter * 16 oz. Ribeye with Sauce Foyot
Forty-two Thirty-four

16 oz. Grilled Berkshire Pork Chop, Sweet Potatoes, Apple-Cherry Chutney
Twenty-eight

Seatood Sampler
Grilled Salmon, Wahoo, Seared Striped Bass and a Maine Lobster Cake
Garlic infused Potato Purée and Lobster Cream Sauce

Thirty-three

A LA CARTE SIDE DISHES

Asparagus with Hollandaise Sauce - Six
Broccoli Spear - Five
Sautéed Mushrooms - Five

Creamed Spinach - Five
Steak Fries - Five
Baked Idaho Potato - Five
Crispy Risotto and Vegetable Terrine - Six

* Consuming Raw or Undercooked Meat, Shellfish and Eggs - May Increase Your Risk of Food-Borne Illness

* Cooked to Order

As a courtesy to fellow diners, please turn off cellular phones and pagers
20% gratuity will be added for parties of six or more
One check per table please



