B
R
by A .

2

% Cranwwvell Grill Menu

z 'Appetize St

(please select owne)

Shri.mp Cocktatl caesar Salad

Tewnder poached shrimp, Crisp Romaine bettuce, fresh
eclassic cocktatl Sauce rRomano cheese, herb croutons

Mixed FLeld Greens - Towmato and Fresh anrﬂlm, ' 3

143 G;’gﬂﬁiﬂrﬂ_“ﬁ growwn greens, Beefsteak tomato, fresh
' aged sherry vinaigrette mozzarella, olive oil, fresh
| basil, cracked black pepper

Bibb Lettuce and Red ownion Salad
Locally grown produce, Remoulade dressing

!
f

- Entrée Selections -

(please select one entrée and a sauce accompaniment)

/ ’ ’
We purchase steaks, poultry and chops of the highest quality
Our seafood (s delivered five times per week from Boston to ensure
that it'’s at its freshest. All items are prepared to order.

Grilled Lamb Loin’ Chops Grilled Swnrdﬁsh Steak
14 0z. Grilled Strip Steak Grilled salmon Fillet =
12 0z. Grilled Rib Egé steak Fresh Catch of the Day 2

Oven Roasted Young ;c,hir:,kuw

- Selection of Sauces -

i/

Meats g Poultry Eish

5' *Merlot Sauce -Garlic Herb  Butter
‘qarlic  Herb  Butter ‘Mustard caper Sauce
. *‘Butternut .Squ.ﬂsh - +Lobster Sauce _,,
W1 and Red Onion Stew | |
.t -

Entrées served with freshly-baked rolls,
potato awd the Chef’'s vegetable selection.

$33.00 prix fixe

Tax and gratuity excluded.

carl DeLuce, Executive Chef
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