
Horseradish Potato Skins
Five skins baked with cheddar cheese, 
bacon and scallions, served with 
horseradish sour cream 

Shrimp Cocktail   
Five tender shrimp, served with our 
housemade cocktail sauce

Maryland Crab Cake 
Served with charred lemon aioli  

The Albatross
Our crab cake slider, served with lemon 
aioli, a slow roasted brisket slider, 
served with cole slaw, and a pork belly 
reuben slider, served with kimchi kraut 

Fried Calamari 
Golden fried calamari, served with 
sweet chili sauce or cocktail sauce

 8

 10

 12

 10

 10

Monterey Chicken Sandwich  
Grilled chicken with bacon, baby swiss, 
honey mustard, lettuce and tomato on a 
brioche bun

Beef Brisket Sandwich  
Slow smoked beef brisket with hickory 
barbeque sauce topped with coleslaw on 
an onion bun

Pork Belly Reuben 
Pastrami-spiced pork belly, kimchi kraut 
and baby swiss cheese, served with 
russian dressing on marble rye

Grilled Portobello Sandwich  
Seasoned portobello mushroom cap 
with roasted red pepper, mango salsa, 
arugula and avocado on a ciabatta roll  

 9

 10

SANDWICHESTO START
Includes your choice of side and a pickle

House Salad 
Chopped romaine hearts, tomatoes, 
onions, cucumber and homemade 
croutons, served with choice of dressing 

Club Cobb
Chopped romaine hearts, grilled 
chicken, boiled egg, tomato, avocado, 
bacon and blue cheese with a 
champagne vinaigrette 

Iceberg Wedge
Crispy iceberg lettuce, blue cheese, 
bacon, grape tomato, chives and creamy 
blue cheese dressing 

Caprese Salad 
Thick slices of heirloom tomato and 
mozzarella, accented with fresh basil 
leaves, olive oil and a balsamic vinegar 
reduction 

The Parisian 
Mixed greens with feta cheese 
crumbles, dried cranberries, red onion, 
and candied walnuts with aged white 
balsamic and raspberry vinaigrette
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Cole Slaw

Fruit

French Fries

House Made Chips
 

2

2

2.50

2.50
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Established
1922

22º  20’  26”  N
88º  15’  33” WG R I L L E

T H E

SALADS

SOUP

An 18% gratuity will be added to bills for parties of 8 or more.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

French Onion   
Topped with gruyere cheese and 
housemade croutons 

Soup du Jour 
 

 Cup  3.50    Crock  5

 Cup  3.50    Crock  5

THE METALWOOD 
BURGER

Half pound angus beef burger 
topped with choice of cheese, 
served with lettuce and tomato 
on a brioche bun                    11

Each Additional Topping    1
Grilled onion, grilled mushrooms, 

bacon, fried egg, avocado

Looking for vegan or vegetarian, 
gluten-free or dairy-free? We proudly

offer options & recommendations.

Gnocchi & Portobello
Potato gnocchi, simmered in a tomato 
cream vodka sauce with portobello 
mushrooms and roasted seasonal 
vegetables

Seafood Trio Pasta
Blackened and pan seared shrimp, 
scallops and grouper, with julienned 
peppers, grape tomatoes and a sherry 
wine cream reduction, served on a bed 
of linguini pasta

Full Rack          25     Half Rack          19

Braised Short Rib Ragout
Slow roasted with tomatoes, basil, 
pepper, onions and mushrooms, served 
with roasted red potatoes and lemon 
zested asparagus

Black Jack BBQ Baby Back Ribs 
Slow roasted, lacquered with smoky 
barbeque sauce, served with french fries 
and sweet vidalia onion coleslaw

 25

 2815

HOUSE FAVORITES

12 oz French Cut Pork Chop
Bone-in pork chop, green 

peppercorn cognac cream reduction 
26

12 oz Kansas City 
Prime New York Steak
Served with a cabernet 

demi-glace 
40

8 oz Filet Mignon
Center cut, served with 
a pinot noir demi-glace

38

Herb Roasted 
Australian Lamb Rack

Served with a cumberland sauce
36

STEAKS & CHOPS

Includes today’s choice of vegetable and potato

Stuffed Chicken Breast
Tender chicken breast filled with 
spinach and feta, served with a fried 
caper cream reduction 

Grilled Salmon 
Fresh Atlantic salmon served with citrus 
beurre blanc sauce

Grilled Herb Chicken Breast
Tender chicken breast with roasted 
red pepper, portobello mushroom and 
artichoke ragout 

Blackened Barramundi 
Pan seared to tender perfection, served 
with a vibrant mango salsa 
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30

ENTRÉES

SIDES

JUST ASK US

 9   w/chicken 12

T H E

G R I L L E



DINNER MENU

T H E

G R I L L E


