
NEW YORK NEW YORK 
RESTAURANT WEEKS RESTAURANT WEEKS 

JULY 20 -  AUGUST 16

S O C I A L  C I R C L E S

S O C I A L  C I R C L E S

$$60 DINNER60 DINNER THREE COURSES
Beverages, tax and gratuity are not included.

CHEESESTEAK EGGROLLS  
Sweet & Spicy Chili Sauce, Honey Mustard

ICEBERG LETTUCE WEDGE
Hickory-Smoked Bacon Crumbles, Tomatoes, Blue Cheese Dressing

THE GRILLE SALAD
Cherry Tomatoes, Carrot, Butcher-Cut Bacon, Garlic Croutons, Vinaigrette

DEL’S DEVILED EGGS
Egg White, Whipped Egg Yolks, Pickled Cherry Peppers, Bacon Vinaigrette, Dijon Mustard

STARTERSTARTER

ENTRÉEENTRÉE LEMON DILL SALMON*  
Roasted Asparagus, Lemon Dill Aioli 

ROASTED CHICKEN
Half Chicken, Caper Chimichurri, Hand-Mashed Gold Potatoes

BABY BACK RIBS
1/2 Rack, Barbeque Sauce, French Fries

FILET MEDALLIONS* 
Three 2 oz Medallions, Hand-Mashed Gold Potatoes, Roasted Tomatoes, 
Bourbon Peppercorn Sauce
Upgrade to Filet Mignon 8 oz* $15

† ITEM CONTAINS NUTS 
*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw 
or undercooked meats, fish, shellfish, or fresh shell eggs may increase your risk of foodborne illness, especially if you have certain medical 
conditions. Before placing your order, please inform your server if anyone in your party has a food allergy. **Wine on Tap.

DESSERTDESSERT STRAWBERRY CRUNCH CHEESECAKE  
Fresh Berries, Strawberry Coulis, Whipped Cream

NUTELLA BREAD PUDDING †
Vanilla Ice Cream, Caramel Sauce

ENTRÉE  ENTRÉE  
ENHANCEMENTSENHANCEMENTS

BOURBON BACON BUTTER 7 
BLUE CHEESE BUTTER 7

GARLIC HERB BUTTER 7

TRUFFLE BUTTER 7



NEW YORK  NEW YORK  
RESTAURANT WEEKS RESTAURANT WEEKS 

JULY 20 -  AUGUST 16

S O C I A L  C I R C L E S

S O C I A L  C I R C L E S

$$30 LUNCH30 LUNCH TWO COURSES
Beverages, tax and gratuity are not included.

CHEESESTEAK EGGROLLS  
Sweet & Spicy Chili Sauce, Honey Mustard

ICEBERG LETTUCE WEDGE
Hickory-Smoked Bacon Crumbles, Tomatoes, Blue Cheese Dressing

THE GRILLE SALAD
Cherry Tomatoes, Carrot, Butcher-Cut Bacon, Garlic Croutons, Vinaigrette

THAI PORK MEATBALLS †
Peanut Sauce, Asian Slaw, Soy, Lime, Ginger

DEL’S DEVILED EGGS
Egg White, Whipped Egg Yolks, Pickled Cherry Peppers, Bacon Vinaigrette, Dijon Mustard

STARTERSTARTER

ENTRÉEENTRÉE GRILLE CHEESEBURGER*  
Double-Stacked Beef Patties, American Cheese, Lettuce, Red Onion, 
Sloppy Sauce, Tomatoes, Pickles
Add Butcher-Cut Bacon $4

FISH & CHIPS
Beer-Battered New England Haddock Tartar Sauce, French Fries

SOUTHERN FRIED CHICKEN SANDWICH
Shaved Lettuce, Pickles, Red Onions, Spicy Truffle Citrus Mayo, Hot Honey
Add Butcher-Cut Bacon $4

SHAVED STEAK SANDWICH*
USDA Prime Top Round, Creamy Horseradish, Soft French Roll, Au Jus
Upgrade $10

† ITEM CONTAINS NUTS 
*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw 
or undercooked meats, fish, shellfish, or fresh shell eggs may increase your risk of foodborne illness, especially if you have certain medical 
conditions. Before placing your order, please inform your server if anyone in your party has a food allergy. **Wine on Tap.



S O C I A L  C I R C L E S

S O C I A L  C I R C L E S

$$30 BRUNCH30 BRUNCH TWO COURSES
Beverages, tax and gratuity are not included.

CHEESESTEAK EGGROLLS
Sweet & Spicy Chili Sauce, Honey Mustard

DEVILED EGGS
Egg White, Whipped Egg Yolks, Pickled Cherry Peppers,  
Bacon Vinaigrette, Dijon Mustard

THE GRILLE SALAD
Cherry Tomatoes, Carrot, Butcher-Cut Bacon, Garlic, Croutons, Vinaigrette

PULL APART STICKY BUN† 
Flaky Pastry, Pecans, Spiced Caramel

STARTERSTARTER

ENTRÉEENTRÉE GREEN EGGS & JAMÓN†
Egg Whites, Pesto, Spinach, Asparagus, Jalapeños, Avocado, Feta, Sliced Prosciutto

GRILLE BURGER*
Double-Stacked Beef Patties, American Cheese, Lettuce, Red Onion,  
 Pickles, Sloppy Sauce, Tomatoes, French Fries

CHORIZO BURRITO
Scrambled Eggs, Borracho Beans, Tater Tots, Avocado,  
Queso Fresco, Salsa Rojo & Verde

SOUTHERN FRIED CHICKEN SANDWICH
Shaved Lettuce, Pickles, Red Onions, Spicy Truffle Citrus Mayo, Hot Honey

AVOCADO TOAST
Herb & Cheese Spread, Avocado, Pickled Shallots, Radish, Capers, Cherry Tomatoes

COUNTRY FRIED BACON & WAFFLES
Fried Thick-Cut Bacon, Crisp Belgian Waffles, Chorizo Gravy, Hot Honey 

† ITEM CONTAINS NUTS 
*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw 
or undercooked meats, fish, shellfish, or fresh shell eggs may increase your risk of foodborne illness, especially if you have certain medical 
conditions. Before placing your order, please inform your server if anyone in your party has a food allergy. **Wine on Tap.
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