
 
 

 
 

 
 
 

 

 
 
 
 
 
 
 
 

Lobster Savanna 
½ stuffed lobster shell baked with lobster tail meat and a crabmeat, scallop, pepper, onion,  

tomato and fresh cilantro filling, served with a light lemon butter sauce. 10.95 
 

Fried Clam Strips 
fresh hand battered jumbo clam strips tossed in garlic butter with diced jalapenos, 

 served with fresh lime and spicy marinara sauce. 8.95 
 

Baked Brie 
a wedge of imported brie baked in flaky puff pastry with raspberry preserves and glazed pecans, 

served with fresh fruit and seasoned cracker rounds. 8.95 
 

Layered Bean Dip 
layers of melted creamed cheese, refried beans, monterey jack and cheddar cheese, 

served with warm corn tortilla chips. 8.95 
 

Tempura Battered Veggie and Hummus Platter  
the Grille’s own healthy hummus dip flavored with roasted garlic and topped with diced hot cherry peppers, 

served with pita chips and crispy tempura battered seasonal vegetables. 10.95 
 

Vegetable Beef Barley Soup 4.25  
 

 
 
 
 
 
 

 
 

 

     
 

 
 
 

 

 Appetizer and Soup Specials 
 

Buckets of Steamed Clams 
thirty steamed Littleneck Clams served with a lemon,  

       fresh garlic and white wine clam broth for dipping. 14.95                         
 

 

 


