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ON OCEAN AVENUE

FIRST THINGS FIRST

HEADLINERS

Homemade Soup of the Day cup 500 bowl 750 Chef's Pasta

Mixed Carmel Valley Salad 750

Japanese or honey mustard

Bibb Lettuce & Maytag Blue Cheese 900

golden raisins, spicy pecans

The Grill's Caesar 950
hearts of Salinas Valley romaine, classic Caesar dressing,
anchovies, croutons, grated parmesan-reggiano

Smoked Duck & Warm Spinach 1200
shiitake and oyster mushrooms, beets,
green onion, bacon-pomegranate vinaigrette

Wood-Grilled PortaBella Mushroom
with Aged Gouda &
Garlic Marinated Artichoke Hearts 1200

on mixed valley greens, julienne carrots, organic
tomatoes, green onions, honey-dijon mustard dressing

Grilled Castroville Artichoke
with Balsamic Aioli 1050
on mixed salad greens, organic tomatoes, champagne vinaigrette

Duck Ravioli 1250
black pepper pasta, orange-grand marnier sauce

Brie & Roasted Garlic 1200
apple and poached pear slices, bruschetta

Togarashi Crusted Ahi Tuna &
Prawns Tempura 1450

on mixed greens, arugula, cucumber, daikon sprouts,
cherry tomatoes, oyster mushrooms, Japanese vinaigrette

Crispy Grilled Prawn Spring Roll 1250
bermuda onions, red bell pepper, julienne carrots,
napa cabbage, rice noodles, sweet chili dipping sauce

Dungeness Crab Cakes 1350
caramelized red onion, lemongrass beurre blanc, chive oil

Chef's Appetizer Combination Platter 2750

recommended for parties of two or more

FROM OUR OAK WOOD FIRED GRILL
Wild-Caught Salmon 2400

fresh meyer lemon-basil beurre blanc and chives,
Yukon potatoes gratinée, fresh vegetables

Seared Rare Ahi Tuna 2800

orange balsamic reduction, wasabi mashed potatoes,
spicy Chinese broccoli, daikon sprouts

Grilled Black Angus New York Steak 3300

wild mushroom and sweet onion demi-glace, caramelized
onions, gorgonzola mashed potatoes, seasonal vegetables

Center-Cut Filet Mignon 3200
port wine reduction with glace de viande,
Yukon potatoes gratinée, fresh broccolini

Grilled Black Angus Flat Iron Steak,
Argentine Style 2300

chimichurri sauce, fries, sautéed vegetable mix

Fresh Fish of the Day

Monterey Bay Sand Dabs 2300
lightly breaded, flat grilled, lemon-caper butter,

rice pilaf, seasonal vegetables

Pecan-Crusted
Thai Striped Bass 2300

ginger-sesame sauce, on a bed of arugula, basmati rice

Jumbo Coconut-Crusted Prawns
& Diver Scallops 2600

lime passion fruit sauce, jasmine rice, fresh broccolini

Walnut-Crusted Chicken Breast &
Butternut Squash Ravioli 2200
light nutmeg-cream sauce, crispy shallots,

chives, fresh grated parmigiano-reggiano

Oven-Roasted Duck Breast 2600
raspberry-chambord demi glace, mashed potatoes,

caramelized carrots and onions

Macadamia-Crusted
Rack of Lamb 3400
blackberry-balsamic sabayon, chive

oil mashed potatoes, seasonal fresh vegetables

Chef's Vegetarian Creation 1800

A gift certificate from
The Grill on Ocean Avenue
is great for any occasion!

we offer a full DESSERT menu — your waitperson will provide one

Please help us conserve water, served only on request. -

Notresponsible forlost or stolen articles.



