
 

The Grille 
Hours of Operation:  

Serving Breakfast~ Mon-Fri 6:30am-11am / Sat 7am-11am / Sunday 7am-Noon 

Serving Lunch~ Mon-Sat 11am-1:30pm 

Serving Dinner~ Mon-Sun 5pm-9pm 

Room Service~ Mon-Sun 6:30am-10pm 

Appetizers 
Calais Crab Cakes 

Served on a Portuguese style biscuit 

with sweet chili sauce 

$12.50 

Pulled Pork Sliders 
Tangy bbq and sautéed onions, cheddar 

$7.50 
 

 

Stromboli Quesadillas 
Ham, capicola, salami, pepperoni, pepperoncini, 

 roasted peppers, red onions, basil aioli and provolone 

$8.50 

Jumbo Wings 
Bakers dozen 

 your choice of hot, medium or mild with carrot 

and celery sticks 

$7.00 

Loaded Potato Skins 
Bacon, scallions, cheddar and sour cream 

$6.50 

Chips and Dip 
Tri-colored tortillas, grilled flat bread, spinach dip 

$6.50 

Baked Brie En croute 
Wrapped in flaky pastry and served with caramelized apples 

$10.00 

 

Soups 
Today’s Soup 

Made daily with the freshest ingredients. 

Bowl $5.00      Cup $2.50 

Grille’s 7-Onion 
Our twist on a Classic 

topped with Swiss and provolone 

$6.00 

  

Salads 

Backyard BBQ Chicken Salad 
Greens, roasted corn, potatoes, peppers, tomato 

and crispy onions with your choice of dressing 

$11.50 

“BLT” Salad 
Made with chicken or salmon, and tossed  

with bacon, tomatoes, croutons. 

$11.50 

Classic Caesar 
Romaine tossed in a creamy garlic-parmesan dressing  

$8.00  
With chicken -$10.00  

With salmon or baby shrimp - $12.00 

 

Chopped Steak Salad 

Beef brisket, hard boiled egg, tomatoes and 

bleu cheese 

$11.50 

Salad Nicoise 
Tuna, marinated olives, green beans, roasted peppers,  

potatoes, tossed with a lite dressing 

$12.00 

Sundried Fruit Salad 
Sundried mixed fruit, tossed with wild greens,   

 toasted walnuts, bleu cheese and Zinfandel dressing. 

Your choice of salmon or chicken  

$12.00 

Southwest Chicken Salad 
Citrus grilled chicken with Flatbread triangles, 

tortilla crisps, roasted corn, tomatoes and avocado 

$11.50 

Antipasto Salad 
Ham, capicola, salami, pepperoni, tomatoes, 

 red onion, provolone and pepperoncini tossed in our 

olive oil vinaigrette 

$11.00 

  

Flat Bread Pizza 
 

Margherita 
Sliced Roma tomatoes, fresh basil, and mozzarella 

finished with extra virgin olive oil 

$7.00 

Pesto Seafood 
Shrimp, scallops and crab with a roasted garlic pesto,  

baked with mozzarella cheese 

$8.50 

Little Italy 
Ham, salami, capicola, pepperoni, Roma tomato,  

cheese blend, roasted peppers and sliced pepperoncini 

$8.00 

Apple Pie Pizza 
Roasted apples in light caramel topped with  

Danish brie 

$8.00 

 
 

For groups 6 or more a 19% service charge will be added to your check. 



Burger & Sandwiches 
Served with fries, appropriate condiments, lettuce/tomato/pickle 

 

Grinder 
Italian meats and provolone.  Baked on an 

Italian hoagie with roasted peppers and pepperoncini 

$8.50 

Foccaccia Club 
Ham, turkey, roasted peppers, swiss and bacon 

Served on a foccacia with basil mayo 

$8.50 

Southern Fried Chicken 
with cole slaw, chipotle mayo and cheddar 

$8.50 

Build your Burger 
Choose from: American, cheddar, Swiss, 

Bacon, mushrooms and onions 

$8.00 

Beef Brisket 
Basted with sweet chili bbq,  

stacked with caramelized onions and brie 

$8.50 

Grilled Vegetable Panini 
Eggplant, portabella, spinach, tomato,  

Roasted peppers and Swiss 

$8.00 

Tuna or Salmon Panini 
Olives, roasted peppers ,artichokes, spinach 

served with lemon aioli 

$9.00 

Lobster Roll 
Fresh Maine lobster on a 

 New England style roll 

$10.00 

BBQ Pork Panini 
with sautéed onions and cheddar 

$8.00 

Tucson Cheesesteak Panini 
With chipotle aioli, pepper jack, and roasted 

peppers and onions 

$8.50 

All Day Entrees 
Southern Fried Chicken Cordon Bleu 

Topped with smoked ham and Swiss 

$15.00 
Salmon Provencal 

Pan seared, topped with tomato ragout 

$17.50 
Beef Brisket 

With roasted garlic toast points, 

fries and cole slaw 

$15.00 

Seafood Pasta Chardonnay 
Shrimp and scallops tossed in a light cream sauce  

$16.00 

St. Louis Ribs 
Full or half rack, served with fries and slaw 

Half - $9     Full -$17 
Wild Mushroom Ravioli 

With julienne vegetables and champagne beurre blanc 

$16.00 
Entrees/ After 5 Specialties 

Rolls and butter, side caesar or tossed salad, fresh vegetables and chef’s choice of starch 
 

Pasta Sorrento 
Grilled chicken tossed in penne pasta with roasted 

eggplant, red pepper, mushrooms and spinach 

$14.00 

Chicken Roulade 
Seafood stuffed breast with lobster sauce 

$17.00 

Lobster Mac n’ Cheese 
Fresh Maine lobster and a four cheese blend 

$17.00 

Grilled Filet of Beef 
Pancetta reduction steak sauce 

$23.00 

Tuna Spring Roll 
with steamed veggies, sweet chili sauce, and 

spicy noodles 

$18.00 

NY Strip 
Crusted in garlic and parmesan 

$21.00 

Trilogy of Pork 
Ribs, pulled pork sliders, home made sausage 

$18.00 

Prime Stuffed Pork Chop 
Filled with spinach and mushrooms, madeira sauce 

$21.00 

Desserts 
Strawberry & White Chocolate Trifle 

More than enough for two 

layers of strawberry, pound cake and  

White Chocolate Mousse 

$10.00 

Chocolate Lava Bundt Cake 
With fresh raspberry sauce and  

Vanilla ice cream 

$5.50 

 

Chocolate Mousse 
With fresh berries in an  

Almond touille basket 

$5.50 

Caramel Apple Pie 
Deep dish with vanilla ice cream 

$5.50 

NY Cheesecake 
with fresh berries and cream 

$5.50 

Trilogy of Banana 
Fried cheesecake, bread pudding, tartlet 

$6.00 

Beverages 
Soft Drinks, Iced Tea and Pink Lemonade   

  $1.50                  
Regular and Decaffeinated Coffee    

$2.50 
 

For groups 6 or more a 19% service charge will be added to your check. 


