
GRILLROOM SALAD*

CALAMARI

BURRATA

HAND CUT TRUFFLE FRIES

DOUBLE SWEET POTATO FRIES 

INSALATA CAPRESE 
Fresh Buffalo Mozzarella, Tomatoes,
Fresh Basil with a Basil Aioli &
Coarse Salt

FRESH BAGUETTE 5
Served with Butter

GRILLROOM FAVORITESGRILLROOM FAVORITES

KNIFE & FORK CAESAR

SEAFOOD COBB*

ADD  CHICKEN $8 SHRIMP $12
SALMON $12 CRAB CAKE $12

ADD  CHICKEN $8 SHRIMP $12
SALMON $12 CRAB CAKE $12
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32

STARTERS

SALADS

FLATBREAD 1616

1717

JUMBO LUMP CRABCAKE 24

8

8

Crispy artisan flatbread topped with a
rotating selection of market-fresh
vegetables, cheeses, proteins, and house-
made accents

15

Tossed in a Cinnamon Brown Sugar &
Butter Sauce

NEW STYLE HUMMUS
Our Classic Hummus Served with Harissa
Marinated Brussel Sprouts and Cauliflower,
Marinated Kalamata Olives and Grilled Pita

1515

Jumbo Lump Crab with a Horseradish
Aioli, Served with a Arugula, Grapefruit
and Pickled Onion Salad 

Baby Artisan & Boston Bibb Lettuce, Radish, Celery,
Carrots, Granny Smith Apples, Toasted Seeds,
Crumbled Feta, & Sweet Herb Dressing

Crisp Hearts of Romaine, Egg, Parmesan,
Caesar, Crisp Ciabatta & Parmigiano Reggiano

Fresh Burrata, Watermelon Radish, Roasted Red
Peppers, Lemonette & Aged Balsamic. Served
with a Baguette.

Maine Lobster, Crab, and Shrimp with Mixed Field Greens,
Heirloom Blistered Tomatoes, Hard Boiled Egg, Fresh
Avocado, Feta Cheese & Green Goddess Dressing. 
Served with a Baguette.

Our hand cut fries tossed with
Parmesan Cheese, Garlic & Truffle
Oil

Red peppers, Diced Pepperoncini, Served
with Sweet Chili & House-made Marinara
Sauce

*Items marked with an asterisk may be raw or undercooked; consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of foodborne illness. Burgers and steaks cooked to order. 

Please be aware that food prepared here may contain or come in contact with nuts
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	INSALATA CAPRESE
	Fresh Buffalo Mozzarella, Tomatoes, Fresh Basil with a Basil Aioli & Coarse Salt

	HAND CUT TRUFFLE FRIES
	Our hand cut fries tossed with Parmesan Cheese, Garlic & Truffle Oil

	FRESH BAGUETTE
	Served with Butter

	SIDES
	STARTERS
	FLATBREAD
	Crispy artisan flatbread topped with a rotating selection of market-fresh vegetables, cheeses, proteins, and house-made accents

	NEW STYLE HUMMUS
	Our Classic Hummus Served with Harissa Marinated Brussel Sprouts and Cauliflower, Marinated Kalamata Olives and Grilled Pita

	DOUBLE SWEET POTATO FRIES
	Tossed in a Cinnamon Brown Sugar & Butter Sauce

	CALAMARI
	Red peppers, Diced Pepperoncini, Served with Sweet Chili & House-made Marinara Sauce

	JUMBO LUMP CRABCAKE
	Jumbo Lump Crab with a Horseradish Aioli, Served with a Arugula, Grapefruit and Pickled Onion Salad


	SALADS
	GRILLROOM SALAD*
	KNIFE & FORK CAESAR
	Crisp Hearts of Romaine, Egg, Parmesan, Caesar, Crisp Ciabatta & Parmigiano Reggiano

	BURRATA
	Fresh Burrata, Watermelon Radish, Roasted Red Peppers, Lemonette & Aged Balsamic. Served with a Baguette.

	SEAFOOD COBB*
	Baby Artisan & Boston Bibb Lettuce, Radish, Celery, Carrots, Granny Smith Apples, Toasted Seeds, Crumbled Feta, & Sweet Herb Dressing
	ADD  CHICKEN $8 SHRIMP $12 SALMON $12 CRAB CAKE $12
	Maine Lobster, Crab, and Shrimp with Mixed Field Greens, Heirloom Blistered Tomatoes, Hard Boiled Egg, Fresh Avocado, Feta Cheese & Green Goddess Dressing.  Served with a Baguette.

	GRILLROOM FAVORITES



