THE GRILL

1 —

SANDWICHES

served with fries or green salad

Lobster Roll 36
Patriot pickle, coleslaw, brioche, fresh herbs

41°N Burger * 25
caramelized onion, lettuce, tomato, special sauce, pickles, brioche
Oyster Po’Boy 22
shredded lettuce, remoulade, sweet pickles, torpedo roll

Spicy Chicken Sandwich 22
chipotle, sweet pickles, spicy mayo, brioche

Le ‘BEC’ Croissant 22
bacon, egg and cheese, crispy potatoes

Tuna Burger* 23
yellowfin tuna, shiso, tobiko mayo, kimpira, brioche

BLT 20
grilled sourdough, bacon, romaine, tomato, olive oil aioli

Roast Beef 24
brie, lettuce, tomato, horseradish cream, brioche

Quinoa Burger 20
chilli aioli, pickles, lettuce, brioche

ENTREES

French Toast 18
vanilla anglaise, seasonal compote, maple syrup

Avocado Toast 22
salmon roe, egg, tomato, cucumber, radish

Eggs Benedict 25

poached eggs, Parma cotto, hollandaise, crispy potatoes
add lobster $25

Whole Steamed Lobster 65
1% Ib lobster, tomato-corn salad, crispy potatoes

Spaghettini 28
manila clam, lemon, chili, breadcrumb

Steak Frites* 36
8oz prime hangar steak, bearnaise, fries

Faroe Island Salmon 36
smoked lentils, sunchoke, spinach, ras el hanout

Chicken Paillard 32

B&G peppers, arugula, radish, salsa verde

SIDES FOR THE TABLE

Ham, Bacon, Sausage 9
Crispy Potatoes 8
Bagel & Cream Cheese 8
Croissant 8
Fresh Fruit 8
Shoestring Onion Rings 10
Mashed Potato 10
Duck Fat French Fries 10

can be prepared in vegetable oil
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