Grille Lunch

Starters

soup of the day
cup 3 bowl 5

plantain chips 6
pomegranate avocado dip

pork pot stickers 7
watercress, kumquat dipping sauce

mini chipotle chicken quesadilla 6
guacamole, pico de gallo

petite market greens 5
choice of dressing

crisp calamari batons 8
chili heirloom tomato, lemon miso aioli

trio of sliders 8
aged cheddar-angus beef, garlic-turkey, blue crab-chipotle

Salads

classic caesar 9
focaccia croutons, caesar dressing
grilled chicken 12 grilled shrimp 14

old school cobb 12
grilled chicken, egg, smoked bacon, tomato, onion, blue cheese avocado

blackened saimon 12
atlantic salmon, shaved red onion, blue cheese, roasted pear

backyard bbq chicken 11

glazed chicken, poblano chili, red onion, smoked almonds, chipotle ranch

grilled shrimp & roasted orange 12
pacific shrimp, shaved fennel, market greens, grilled orange vinaigrette

thai beef soba 11
grilled marinated beef, buckwheat soba noodles, watercress, kumquat vinaigrette

“white tuna” nicoise 13
french beans, egg, tomato, kalamata olives, onion, dijon vinaigrette

chopped greek 10
feta, cucumber, tomato, red onion, kalamata olive, balsamic vinaigrette, pita




Entrées

grilled portobello focaccia 9
cilantro walnut pesto, grilled peppers

grilled “white tuna” panini 13
watercress, roasted tomato, ciabatta

mckinley’s cheesesteak 11
thinly sliced ribeye, caramelized onion,
melted blue cheese, brioche

char grilled chicken panini 10
monterey jack, roasted poblano,
chipotle aioli, ciabatta

california club 11
turkey, bacon, tomato, avocado, sourdough

new york hot pastrami 12
spicy kim chee, marble rye

roasted garlic turkey burger 9
soy, green onion, roasted garlic

grilled %2 Ib. angus cheeseburger 10
lettuce, tomato, onion, cheddar cheese

pacific shrimp 16
garlic fried yaki soba, shiitake

char grilled 10 oz. ny strip 24
aged stilton, pomegranate

cedar planked arctic char 17
chanterelle mushroom, pistachio oil

all sandwiches are served with your choice of french fries or house salad
substitute for any of our sides 2

Grilled Pizzas
made-to-order, olive oil-brushed, 7” crust

roasted tomato, fresh mozzarella 7
bbq chicken, roasted poblano 9
feta, kalamata olives, tomato 8
caramelized onion, blue cheese, pear 7
chorizo, jack cheese, cilantro 9

Sides

sweet potato fries 4
beer battered onion rings 4
fresh seasonal fruit 5

*We will gladly prepare your menu selection to your liking.
Please be advised that consuming raw or undercooked items may increase your risk of foodborne iliness.




