
Lunch

appetizerS for the table
(pre-seleCt one)

pan-Fried Calamari with hot Cherry peppers

or 

Cup oF CheF’s seasonal soup

 entrée ChoiCe

the Grille’s siGnature CheeseburGer with parmesan truFFle Fries

 Caesar salad with all-natural ChiCken breast

mediterranean salad with Grilled shrimp

deSSert ChoiCe
(pre-seleCt)

the Capital Grille dessert platters

or 

Flourless ChoColate espresso Cake

ClassiC Crème brÛlée

$30 per Guest

not inClusive oF beveraGe, tax or Gratuity



Lunch

ChoiCe of

Field Greens, tomatoes, Fresh herb salad

Cup oF CheF’s seasonal soup

entrée ChoiCe

ribeye steak sandwiCh with Caramelized onions and havarti

Caesar salad with all-natural ChiCken breast 

lobster and Crab burGer with house tartar sauCe

seared salmon with avoCado, manGo and tomato salad

aCCompanimentS for the table

seasonal Fresh veGetable

sam’s mashed potatoes

deSSert ChoiCe
(pre-seleCt)

the Capital Grille dessert platters

or 

Flourless ChoColate espresso Cake

CheeseCake with seasonal berries

$40 per Guest 
not inClusive oF beveraGe, tax or Gratuity



LunchLunch

Appetizers for the tAble 
Shrimp CoCktail

Steak tartare

entrée ChoiCe

Filet mignon 8 oz 

Bone-in Dry ageD ny Strip 14 oz

 CaeSar SalaD with all-natural ChiCken BreaSt

SeareD CitruS glazeD Salmon

ACCompAniments for the tAble

au gratin potatoeS

SeaSonal FreSh VegetaBle

Dessert ChoiCe
(pre-SeleCt)

the Capital grille DeSSert platterS

or 

FlourleSS ChoColate eSpreSSo Cake

warm apple CoBBler

hanDCraFteD iCe Cream with miniature CookieS

ClaSSiC Crème BrÛlée

$50 per gueSt

not inCluSiVe oF BeVerage, tax or gratuity




