GRANT GRILL

“ONE CANNOT THINK WELL, LOVE WELL,
SLEEP WELL,
IF ONE HAS NOT DINED WELL."”
~VIRGINIA WOOLF

STARTERS

THE GRANT GRILL MOCK TURTLE Soup, CHERVIL & DRY SHERRY 12
SOUP OF THE SEASON, PREPARED NIGHTLY 12
RED BUTTER LEAF LETTUCE, STRAWBERRIES, BEEMSTER XO, SUNFLOWER SEEDS, RHUBARB, BANYULS 15
ROMAINE HEARTS, DATES, ROASTED PINENUTS, PECORINO ROMANO, CROUTONS, PESTO VINAIGRETTE 18
HEIRLOOM TOMATOES, CoLD POACHED MAINE LOBSTER, BLOODY MARY GELEE, CELERY SALT CRISP 24
LocAL CITRUS SALAD, CARAMELIZED YOGURT, FENNEL, ENDIVE, CHARDONNAY VINAIGRETTE 15
Duck CONFIT, ALLSPICE, QUAIL EGG, GOCHUJANG, PICKLED RADISHES 18
FOIE GRAS TORCHON, BLACK PEPPERCORN BRIOCHE, APRICOTS 22
RIGATONI, BOTTARGA, ALEPPO PEPPER GREMOLATA, EXTRA VIRGIN OLIVE OIL 18
KUMAMOTO OYSTERS (6), PONZU GRANITA, SAKE MIGNONETTE, YUZU GELEE 20

MAIN COURSES

RoasTED DUCK BREAST, DRIED FRUIT Couscous, FARMER’S MARKET FIGS, BRUSSEL SPROUTS, WHITE BALSAMIC 33
THYME ROASTED SEA SCALLOPS, MEYER LEMON CURD, BRAISED KALE, ROASTED BEETS 36
RoOT VEGETABLE GRATIN, SWEET POTATO PUREE, LE PUY LENTILS, SMOKED TOMATOES 28
Loupr DE MER, ProvENCAL HERB DRIED TOMATOES, NICOISE OLIVES, MARBLE POTATOES 34
LocAL SEA BAss, SPINACH CAVATELLI, ARTICHOKES, ARUGULA PEsTO, CHARRED CITRUS OIL 34
BraISED PORK CHEEKS, SCALLION GRITS, SPRING VEGETABLES, CHERRIES, PORT WINE 32
PAN-RoASTED LAMB RACK, RAS-EL-HANOUT, BRAISED LAMB SHANK, GOAT CHEESE PANISSE, ESPRESSO 40
PiEDMONTESE BEEF TENDERLOIN, CHANTERELLES, CELERY ROOT, ROASTED RAINBOW CARROTS, MUSTARD 46
38 DAY DrY AGED RIBEYE, CARROT PUREE, SUNCHOKES, GRILLED ASPARAGUS, HORSERADISH CREAM 52
CALIFORNIA SPOT PRAWNS, SPANISH OcToPUS, CHORIZO, SAFFRON RISOTTO, BLACK GARLIC AIOLI 38
SIDES

SAUTEED WILD MUSHROOMS | HERB ROASTED MARBLED POTATOES | DUCK CONFIT RISOTTO | BRAISED GREENS & CAVATELLI Pasta 10

WE GLADLY ACCOMMODATE ANY ALLERGIES OR DIETARY RESTRICTIONS
PLEASE INFORM YOUR SERVER.
AN 18% SERVICE CHARGE WILL BE ADDED TO PARTIES OF 6 OR MORE

EXECUTIVE CHEF MARK KROPCZYNSKI Sous CHEF PHIL HOFFER



