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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 Fresh Fish of the Day
Bibb Lettuce & Maytag Blue Cheese 900

golden raisins, spicy pecans Duck Ravioli 1500
The Grill's Caesar 950 black pepper pasta, orange-grand marnier sauce

hearts of Salinas Valley romaine, classic Caesar dressing,
anchovies, croutons, grated parmesan-reggiano

add 3.50 for oak grilled chicken breast Almond-Crusted

add 4.50 for almond crusted salmon fillet . .
L. . Thai Striped Bass 1900
Salade Nicoise with

Grilled Fresh Ahi Tuna 1700 pan-fried, sweet and spicy thai dipping sauces,

butter leaf, hearts of romaine, green beans, jasmine rice, seasonal vegetables
hard-boiled egg, tomatoes, julienne carrots,
green onions, anchovies, champagne vinaigrette

Ocean Avenue Cobb 1400 Monterey Bay Sand Dabs 1900
grilled chicken breast strips, mixed greens, hard-boiled egg, lightly breaded, flat grilled, lemon-caper butter,
honey-glazed bacon, avocado, green onions, cherry tomatoes, ) )

crumbled maytag blue cheese rice pilaf, seasonal vegetables
Smoked Duck & Warm Spinach 1200

shiitake and oyster mushrooms, beets, Dungeness Crab Cakes 1700

green onion, bacon-pomegranate vinaigrette

Grilled Castroville Artichoke o
with Balsamic Aioli 1050 rice pilaf, seasonal vegetables

on mixed salad greens, organic tomatoes, champagne vinaigrette

Wood-Grilled PortaBella Mushroom Walnut-Crusted Chicken Breast &

with Aged Gouda & B h Ravioli 1800
Garlic Marinated Artichoke Hearts 1200 utternut Squas avio 8

on mixed valley greens, julienne carrots, organic light nutmeg-cream sauce with crispy shallots,
tomatoes, green onions, honey-dijon mustard dressing

red bell pepper, scallions, ginger-kefir lime aioli,

chives, fresh grated parmigiano-reggiano

Prawns Tempura 1350
on mixed greens, arugula, cucumber, daikon sprouts,

cherry tomatoes, oyster mushrooms, Japanese vinaigrette Grilled Black Angus Flat Iron Steak,
. . i 00

Brie & Roasted Garlic 1200 Argentine Style 23

apple and poached pear slices, bruschetta chimichurri sauce, fries, sautéed vegetable mix

SANDWICHES & FRENCH FRIES
served with Fries or Salad

Black Angus Hamburger 1200
served with or without cheddar cheese, sweet bermuda onion,
lettuce, tomatoes, sliced pickles, sun-dried tomato aioli

Oak-Grilled Chicken Breast 1200
marinated with garlic and rosemary, jack cheese, lettuce, tomato,
served on ciabatta roll, sun-dried tomato and artichoke aioli

Grilled Ssalmon Club 1200

guava-ginger-hoisin glazed salmon, lettuce, tomato, crisp bacon,
avocado, lime-cilantro aioli on whole wheat country bread

Oven-Roasted Turkey Breast 1200
gouda cheese, green leaf lettuce, ripened organic
tomato, sun-dried tomato aioli on whole wheat bread

The Grills Vegetarian 1100 A gift certificate from
portobello mushroom, red bell pepper, artichoke heart, avocado, The Grill on Ocean Avenue
tomato, roasted onions, basil pesto aioli on ciabatta roll 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. - Not responsible for lost or stolen articles.



