

The Grenville Hotel
Spring Dinner Selections

To Start
Soup du jour    $12


The Grenville Caesar  $12
Local Romaine with our house dressing. Sourdough garlic croutons, aged parmesan and charred lemon

Maison de salade  $12
Baby lettuces with diced local vegetables, shallot and chervil. White balsamic vinaigrette

Gulf Water Chilled Poached Shrimp Cocktail  $17
Gently cooked in a citrus vegetable fumet. With horseradish and vodka spiked cocktail sauce. Lemon caviar.

Burrata   $19
Puglia style mozzarella with a creamy interior. Baby arugula, Green Olive Puree, diced tomato, chive oil and balsamic pearls.

Mediterranean Shrimp $17
Sauteed in garlic, white wine and herbs. With fresh spinach, feta and grilled pita.

Tuna Tartar  $18
Finely diced Ahi tuna lightly tossed with lemon oil, sea salt and cracked pepper. layered with avocado, cucumber and pickled red onion. Soy ginger cream. 

Steamed PEI Mussels  $18
With white wine, tomato, garlic and fresh herbs. Grilled croustades.

Roast Vegetable and Grain Stack  $16
Marinated Portobello Mushroom layered with blistered bell pepper, Squash, Eggplant, 
Heirloom tomato, whipped ricotta and pesto. 

Fried Calamari  $18
Lightly dusted Salt and pepper fresh squid served crispy and gold.  Citrus old bay aioli.



Oysters on the ½ Shell (priced per ½ dz) 
(Please ask your server for today’s selection)
Green Apple Mignonette and lemon caviar


Filet Mignon  $52
Grilled grass-fed center cut. Yukon garlic mash with vegetable brunoises. Bordeaux glace de viand with rosemary shallot butter.

Pan seared Atlantic Salmon  $37
With Meyer lemon, blueberry and vanilla confit. Served over riced cauliflower with lavender ratatouille.


NY Strip Steak $44
Skillet roasted and butter basted with shallot, garlic and thyme. Demi-glace, herbed fingerling potato and vegetable du jour. 

Barnegat Bay Crab Cake  $37
A classic seaside recipe of lump blue crab, whole egg, celery, Old Bay, Worcestershire, panko and whole grain mustard. Root vegetable slaw and citrus saffron aioli. 

Bouillappino  $46
East Coast meets West Coast with a traditional fisherman’s stew of fresh local shellfish, Porgy, Crab, lobster in a tomato saffron broth. Spiced Rouille and risotto Milanese. 

Grilled Chicken Breast  $32
Marinated with aged balsamic, rosemary, thyme, garlic, extra virgin olive oil, wine and a drop of Dijon mustard. With roast portobello mushroom, Mashed potato and vegetable brunoises. 

Rack of Lamb  $45
Roast New Zealand Rack of lamb crusted with rosemary, parmesan and Sicilian green pistachio. Yukon garlic mash and vegetable du jour. Herbed lamb jus. 

Pasta  $34
Pappardelle tossed with black truffle cream, fresh sage and caramelized shallot. Shaved pecorino Romano and Parmesan tuille. 

Fusilli A’la Vodka $32
Fresh pasta tossed in a light tomato cream sauce. 

Roulade of Sea Bass  $36
with Julianne vegetables, spinach, basil and feta. Lemon Beurre Blanc and risotto Milanese. 









