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CHOOSE ONE ACCOMPANIMENT ¢/ADDITIONAL +$3

chimichurri &

BRUNCH

SANDWICHES

served with herbed fries + aioli

hollandaise ¢ ’Fcrtcr (0] .soy ponzu & THE GRILL BURGER* $22
I]TIES FERDEICOMn bordelaise bbg & brioche bun/bacon/dubliner cheddar/onion marmalade
MAKE [T FANCY
CRAB DEVILED EGGS & 33 e GULF SHRIMP $12/CRABCAKE $14 VEGGIE BURGER ¢ $21
= 3 ~ brioche bun/plant-based burger/ merguez spices/cheddar
LAMB SKEWERS & 11 OSCAR crab relish/crispy shallots/ hollandaise / asparagus $18 S e gaplant/ LRIl Cts/ Harissa aioli
e v MAINE LOBSTER TAIL/5 oz $19
i L GRILLED CHICKEN $18
LOBSTER BITES $22 M Q- MARINATED NAL EEC R e $25 baguette/bacon/cheddar/lettuce/tomato/ aioli/ pickled red onions
pickled cauliflower/cornichons/aji amarillo tartar ORA KING SALMON /7 oz 534
ALL THE BITES §31 AUSTRALIAN WAGYU FLAT IRON /8 oz $40 LOBSTER ROLL MP
all of the above & bacon-wrapped dates. serves 3/serves 4 +$10/serves 5 + $20 PETIT FILET MIGNON /6 oz $42 D e O e oo SR O ER S bstarsaloc
CAJUN BRANZINO /32 0z $46
P S %) R e 312 KOJI-PINEAPPLE AUSTRALIAN WAGYU BAVETTE /10 oz $53
RIBEYE /16 67 Y gALADS W
v v
SPICY T/UN':« .BlTFS* ) 320 FILET MIGNON /12 oz $69 2 5
rispy ri n m rran
SRR sty S AUSTRALIAN WAGYU NY STRIP /14 .0z $78 CAESAR et $16
SALTED-HONEY HERB ROLLS $10 BONE-IN TOMAHAWK (SERVES TWO) /42 oz $150 R gt U S o e
STEAKS ORDERED MEDIUM-WELL & ABOVE ARE NOT RECOMMENDED OR GUARANTEED
MEDITERRANEAN CHOPPED ¢ & $16
* STA RT E RS * grilled artichoke/feta/ crispy chickpeas/olives/tomatoes/red wine vinaigrette
: : : : : : : @@M P@SED : : : atlantic salmon* +$10/flat iron steak* +$14/chicken breast +$7
NEW ENGLAND CLAM CHOWDER $9 S N e r WEDGE 17
clams/bacon/ potatoes/classic : - o $ . : -
salted pecans/berry compote/whipped créme fraiche maple-braised bacon/ point reyes blue cheese/marinated tomato + onion
blue cheese dressing
CRISPY CALAMARI $17 OMELET ¢ & $16
orange glaze/aji amarillo/sesame seeds roasted tomato/spinach/goat cheese
COCONUT-CARDAMOM FRENCH TOAST ¢ $18
MUSSELS $19 almonds/pomegranate/whipped cream/ passion fruit-maple syrup SI] DES
white wine/blue cheese-chipotle cream/grilled bread
JOSPER-SMOKED VEGETABLES ¥ $23
5 toasted & herbed farro/smoked carrots/grilled squash GREEN BEANS ¥ ¢ $11 HERBED FRIES ¢ & $8
Iggﬁrcfcﬁizzfﬁi:)ine mignonette (6/12) $20/340 coriander-roasted cauliflower/ pickled onions basil & cilantro pesto/toasted almonds rosemary/thyme/tarragon/aioli
LECHON ASADO HASH* & $23
SHRIMP COCKTAIL & $21 slow-cooked pork shoulder/sunny eggs/avocado mousse/potatoes/ plantains/chimichurri GNOCCHI ¢ $15 MAC & CHEESE ¢ $12
lodiaeocktailAemon CRAB-AVOCADO TOAST $25 black truffle/ parmesan cream/black pepper gruyére/cheddar/crispy shallots
jumbo lump crab/avocado-dill vinaigrette
THREE-CHEESE CRAB FONDUE $24 poached egg* +$3 GRILLED SWEET POTATOES & ¢ $10 CREAMED SPINACH ¢ $10
jumbo lump/crusty bread CRAB CAKE BENEDICT* $29 pistachios/orange-cumin reduction crispy shallots/calabrian chile
poached eggs/bacon/green princess sauce/hollandaise/big crumbs
FANCY CHICKEN TENDERS* $26 A ROASTED HEIRLOOM CARROTS ¢ $11
nashville spicy/caviar/créme fraiche/honey STEAK & EGGS* ¢ $39 harissa yogurt/dukkah/evoo
flat iron steak/eggs your way/roasted potatoes
E_ "E KNE=AD "' = PLANT-BASED Q) = VEGETARIAN @ = GLUTEN FREE SERVICE @ %p@% PLEASE NOTIFY US OF ANY ALLERGIES
i) 5 Bt RENT Gluten-Free indicates recipes that do not include flour or wheat. A 20% GRATUITY IS CUSTOMARY AND APPROPRIATE. Aseditewty are cooked [gpcayBRGeryethiEps
v EXECUTIVE CHEF: CRISTIAN SOSA However, all items are prepared in a common kitchen where the PARTIES OF 5+ WILL BE CHARGED A 20% GRATUITY Sonstiiing e i undgrcooked PG 5.e°f°°d
[=] FoLLOW US B £} /THEGRILLDC possibility of cross-contact gluten exposure exists. All fried items are 5 2 2 esogeecgigliyni}a)yol:?\r:\?esier:il;i?\f:nO:ddisg{zir:Ié?'ceii?s.

WHAT'S NEW prepared in the same oil, including those indicated as gluten free.

PLEASE, NO MORE THAN 4 CREDIT CARDS PER TABLE.
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