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$20.77

CHoice OF

FIELD GREENS, SPRING VEGETABLES WITH SHALLOT CHAMPAGNE VINAIGRETTE

Cram CHOWDER

ENTREE CHOICE
Dry AGED SIRLOIN SALAD WITH GORGONZOLA VINAIGRETTE
THE GRILLE’S SIGNATURE CHEESEBURGER WITH TRUFFLE FRIES
SEARED CITRUS GLAZED SALMON

RoasteD HALF CHICKEN

CHoice Or
FrourLess CHOCOLATE EspreSso CAKE
THE CAPITAL GRILLE HANDCRAFTED ICE CREAM

CHEF's SEASONAL FRUIT SORBET
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rnter- Restawurant Weels 2077
$30. 77

CHoice OF
FIELD GREENS, SPRING VEGETABLES WITH SHALLOT CHAMPAGNE VINAIGRETTE
(CAESAR SALAD

CrLam CHOWDER

ENTREE CHOICE
FiLEr MIGNON 8 0z
MoreL MusHROOM CRUSTED TOURNEDOS WITH RED WINE SAUCE
14 oz BoNE-IN KoNA CRUSTED DRy AGED SIRLOIN WITH SHALLOT BUTTER

SEARED CITRUS GLAZED SALMON

ACCOMPANIMENTS
Sam's MASHED POTATOES

Fresx CREAMED SPINACH

CHoice OF
Crassic CREME BRULEE
FrourLess CHOCOLATE EsPRESSO CAKE
THE CAPITAL GRILLE HANDCRAFTED ICE CREAM

CHEF's SEASONAL FRUIT SORBET
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