ROASTED TOMATO BISQUE Parker House Croutons, Créme Fraiche 9
CHEESESTEAK EGGROLLS Sweet & Spicy Chili Sauce, Honey Mustard 14
PIMENTO CHEESE FRITTERS Chipotle Ranch Sauce 14

LOLLIPOP CHICKER WINGS Buffalo Style, Avocado Ranch Dressing 14
AHI TACOS* Tuna Tartare, Avocado, Spicy Citrus Mayo 17

FRIED CALAMARI Shanghai Style 16

JUMBO LUMP CRABCAKE Cajun Lobster Sauce 19

CHILLED SHRIMP TASTING Cocktail Sauce & Remoulade Sauce 16

MUSSELS Horseradish Dijon Broth, Toasted Baguette 17

ROASTED TOMATO Fresh Mozzarella, Basil 14
WHITE CLAM Garlic, Parmesan, Chili Pepper 16
PULLED ROASTED CHICKEN Red Skin Potato, Goat Cheese 15

THE GRILLE Crisp Mixed Greens, Tomato, Carrot, Bacon, Vinaigrette 11
ICEBERG LETTUCE WEDGE Bacon, Tomato, Blue Cheese Dressing 12

KNIFE & FORK CAESAR Romaine, Parmesan, Parker House Croutons, Anchovy,
Garlic Dressing 12

TOMATO & MOZZARELLA Garlic Ranch, Balsamic, Basil Pesto 17

SEARED ASIAN TUNA* Shaved Napa, Snow Peas, Citrus, Crisp Rice Noodles, Wasabi Peas,
Ginger-Sesame Dressing 23

STEAKHOUSE* Broiled Prime Strip Steak, Deviled Egg, Crunchy Cress, Avocado, Bacon,
Parmesan, Blue Cheese, Lemon-Horseradish Dressing 22

CHOPPED GARBAGE Iceberg Lettuce, Tomato, Garbanzo Beans, Artichoke Hearts,
Salami, Pepperoni, Boiled Eggs, Sweet Basil Dressing 19

SIGNATURE ITEMS

*Cooked to order. Consuming raw or under-cooked meats may increase your risk of food borne illness, especially if
you have certain medical conditions.

Before placing your order, please inform your server if anyone in your party has a food allergy.

Cover Artwork © 2011 Amy Mazzetta: “Dante,” Carved Fresco on Wood, 48”x 48.” Represented by TEW Galleries.

FARMHOUSE GRILLED CHEESE & ROASTED TOMATO BISQUE Aged Cheddar, Gruyére,
Mornay Sauce 16

PASTRAMI & SWISS REUBEN Frites, Pickle 18
THE GRILLE PRIME CHEESEBURGER* Double Patties, Lettuce, Tomato, Onion, Pickle, Frites

PRIME STEAK SANDWICH* Lyonnaise Potato Salad, Pickle 19

SIMPLY ROASTED CHICKEN Potato & Bacon Hash, Asparagus, Roasted Chicken Jus 26
VEAL MEATLOAF Hand-Mashed Potatoes, Wild Mushrooms, Bordelaise Sauce 24
PRIME BEEF SHORT RIB STROGANOFF Pappardelle Noodles 34

PRIME SLIGED NEW YORK STRIP STEAK* Parmesan-Herb Frites, Fresh Tomato-Basil Salsa,
Aged Balsamic Reduction 29

FILET* S8oz/120z 37/44
PRIME NEW YORK STRIP* 120z/160z 39/45
PRIME RIBEYE* 160z 42

TOPPINGS Blue Cheese 4 Port-Foie Gras Butter 6 Oscar-Style 10

BAY OF FUNDY SALMON* Arugula-Citrus Salad 32
AHI TUNA STEAK* Sesame Chive Crust, Chilled Noodle Salad, Ponzu Sauce 34
HALIBUT FILLET Almond-Brown Butter, Vine-Ripe Tomato Panzanella Salad 36

CIOPPINO Roasted Tomato Broth, Shrimp, Mussels, Clams, Market-Fresh Fish,
Grilled Sourdough Bread 30

Truffled Mac & Cheese 12

Roasted Garlic Mashed Potatoes 10
Lyonnaise Potato Salad 8

Sweet Potato Frites 10

Sea Salt & Parmesan Frites 9

Broccoli Au Gratin 11

Spinach Supreme 12

Asparagus 12

Pan-Braised Wild Mushrooms 12

18



