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STEAKS - CHOPS AND BEEF

ALL BEEF CUTS ARE USDA CHOICE ANGUS OR ABOVE

ROASTED PRIME RIB OF BEEF AU JUS
Available Thursday through Saturday, while it lasts! 120z 16.99 160z 18.99
Friday all you can eat with shrimp and potato bar 21.99

FILET MIGNON 80Z.............. ..24.99

MARINATED SIZZLING TENDER TIPS WITH MUSHROOMS, PEPPERS AND
ONIONS......... 17.99

NEW YORK SIRLOIN 120Z........ 25.99

BONELESS RIB-EYE STEAK 140z........ 17.99

COwWBOY STEAK- BONE IN RIB-EYE 160Z.......... 28.99
WHITE MARBLE FARMS BONE IN CENTER CUT PORK
TENDERLOIN........ 19.99

Grilled Medium and above

Add sauréed Wild Mushrooms, Peppers and onions, or Mushroom Demi Glaze to any
dish........ 1.99

RARE- COOL RED CENTER / MED RARE- WARM RED CENTER / MED- PINK
AND FIRM [ MED WELL- JUST A HINT OF PINK / WELL- GRAY-BROWN
THROUGHOUT

5 GRILLE SIGNATURE CLASSICS

STEAK DIANE :

12 oz Choice Angus Sirloin, lightly seasoned, pan seared with sautéed mushrooms,
shallots and de glazed with Brandy, finished with Dijon mustard and heavy cream,
served with roasted fingerling potatoes and peas  27.99

NEwW ENGLAND MEATLOAF

Not like Mom's, bu still served with mashed potatoes, covered with a savory gravy and
a topping of crisp, fried sweet onions 13.99

WACHUSETT ALE BABY BACK RIBS

Braised for hours in our special court bouillon made from Wachusett Country Ale;
grilled with your choice of one of our own special sauces: El Paso Style (sweet & tangy
with a touch of heat), or St Louis Style original barbecue. Half Rack 12.99 / Full Rack
16.99

COLONIAL STEAK

14 oz Choice Flank Steak marinated and grilled to perfection. Thinly sliced and topped
with a savory mushroom gravy 15.99

- COMBOS

LAND AND SEA

Create your own combo! Your choice of Grilled Tenderloin Tips -or- 1/2 Rack of
BBQ Baby Back Ribs... accompanied by your choice of Fresh Baked Haddock -or-
Three Baked Stuffed Shrimp 20.99

VEAL FANTASIA

Tender Veal sautéed with garlic, shallots, roasted red peppers and artichoke hearts in a

light cream sauce with veal demi glace; topped with fresh lobster and Asiago cheese
21.99

Please advise your server of any known food allergy's before ordering-Consuming raw or
undercooked meat, poultry, or fish may cause illness
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All Dinner Entree's, ( served 5pm-Close ) on our menu include a choice of homemade
soup or salad. Clamm Chowder add 1.29.
FISHERMAN'S PLATTER

Haddock, Sea Scallops, and Jumbo Shrimp, seasoned and deep fried to a golden brown.
Served with lemon and our special tartar sauce 20.99

s GRILLED SALMON

Grilled Alaskan Salmon over sautéed garlic Udon noodles, Napa cabbage, sugar snap
peas, carrots, scallions, shitake mushrooms and a tamarind BBQ sauce. 18.99

BAKED STUFFED HADDOCK

Fresh Atlantic Haddock, baked to perfection with traditional seafood stuffing; finished
with a sherry lobster sauce and seasoned bread crumbs 18.99

FRIED SEA SCALLOPS OR JUMBO SHRIMP

Fresh seafood deep fried to a golden brown and served with our special tartar sauce.
Have just scallops or shrimp, or both if you can't decide 17.99

SWORDFISH PUTTANESCA

Grilled Swordfish, topped with a spicey melange of tomatoes, onions, capers, black
olives, anchovies, oregano, and garlic, sautéed in olive oil. 17,99

BAKED STUFFED SHRIMP

Five, Fresh White Tiger Shrimp, baked with our seafood stuffing en casserole with
butter, white wine, lemon and light sherried crumbs. 18.99

NORTH ATLANTIC HADDOCK

Fresh Atantic Haddock, baked with a delicate lemon, white wine and butter sauce, then
topped with seasoned bread crumbs or lightly floured and deep fried for Fish and Chips
16.99

CHILEAN SEA BASS

Pan seared Sea Bass over coconut rice, and baby Bok Choy in a soy ginger Mirin broth
24.99

SAFFRON HADDOCK AND LOBSTER

Fresh Atlantic Haddock baked in a saffron cream sauce with a topping of Maine lobster
and seasoned bread crumbs 21.99

POULTRY

CHICKEN FRANCAISE
Lightly floured, egg dipped breast of chicken, sautéed until golden with garlic and wine,
finished with a parsley, lemon butter sauce 15.99

MEDITERRANEAN CHICKEN

Boneless breast of chicken sautéed with garlic, shallots, oregano, diced tomatoes,
spinach, Kalamata olives, white wine, mint and extra virgin olive oil. Broiled with a
topping of Greek feta cheese 17.99

~+ CHICKEN MILANESE

Boneless chicken breast sautéed in garlic infused oil with baby arugula, diced tomatoes,
diced red onion, finished with olive oil and balsamic vinegar 16.99

ROAST TURKEY DINNER
Sliced oven roast turkey meat over sage stuffing with turkey gravy, mashed potatoes
and vegetable du jour. Served with cranberry sauce 13.99

Please advise your server of any known food allergy's before ordering-Consuming raw or
undercooked meat, poultry, or fish may cause illness



PASTA DISHES
CLASSIC ALFREDO

A creamy Parmesan, garlic Alfredo sauce tossed with your choice of linguine or penne.
11.99 Add chicken - 14.99 - Grilled Tenderloin Tips - 16.99

+* SEAFOOD FRA DIABLO
Scallops, shrimp and lobster sautéed with red pepper infused olive oil, fresh basil, garlic
and shallots; de glazed with Chianti, tossed with sweet basil marinara sauce and your
choice of linguine or penne pasta 21.99

SHRIMP SCAMPI

Sautéed Tiger Shrimp with diced plum tomatoes, garlic and white wine, seasoned with
fresh lemon, and finished with butter and Pecorino Romano cheese. Served with your
choice of linguine or penne pasta 16.99- Sub Chicken- 13.99

VEAL PICCATTA
Tender scallops of veal, sautéed with garlic, shallots, white wine, lemon and capers in a
light butter sauce. Served over your choice of pasta 17.99 Chicken Piccatta 15.99

“” BUTTERNUT SQUASH RAVIOLI
Butternut Squash ravioli's seasoned with a little cinnamon and spice, in a roasted fennel,
Amaretto cream sauce and toasted Italian almonds 15.99

CHICKEN PARMIGIANA
Tender breast of breaded chicken topped with our sweet basil marinara and a topping of

melted Provolone cheese. Comes with your choice of pasta and garlic bread 15.99
Veal- 17.99

i EGGPLANT PARMESAN _
Lightly breaded eggplant, layered with mozzarella cheese atop penne pasta 13.99

STROZZAPRETI
Strozzapreti pasta tossed in a slightly, spicey rich, beef and pork bolognese 16.99

HEARTY SALADS

= GREEK SALAD
Artichoke hearts, feta cheese, diced tomatoes, chopped red onions, and Kalamata olives
over garden greens with Greek dressing on the side 9.99 - add Grilled Chicken 12.99-
sub Blackened Salmon 16.99

CHICKEN RANCHERO SALAD
Tender crispy boneless chicken on fresh garden greens with stripes of sliced black olives,
diced tomatoes, chopped red onions, shredded Jack/Cheddar cheese blend and a
Chipotle Ranch dressing 12.99

LOW

w8 FANTASY SALAD
Craisons, goat cheese, seedless cucumbers and garden greens tossed in a pistachio
vinaigrette, topped with crushed walnuts 11.99

LOBSTER SALAD
Fresh Maine Lobster with a little mayo and dill, served on our fresh garden salad, with
your choice of dressing 16.99

CAESAR DINNER SALAD

Fresh romaine lettuce, seasoned croutons, Parmesan cheese and a creamy Caesar dressing
9.99 / add Chicken 11.99 / Tenderloin Tips 14.99 - or- Grilled Shrimp 15.99 or sub
Large House Salad

Please advise your server of any known food allergy's before ordering-Consuming raw or
undercooked meat, poultry, or fish may cause illness



SANDWICHES

THE SIMON BURGER
Choice 8 oz. flame grilled Black Angus
burger with your choice of toppings:
cheese, bacon, mushrooms, onions,
peppers, chili con carne, barbecue sauce,
or salsa. Comes with lettuce, tomato,and
pickle slices 9.99

“Z%* CALIFORNIA TURKEY WRAP
Smoked Turkey, lettuce, red onion,
shredded cheddar, diced tomatoes and
guacamole in a honey wheat wrap 9.99

LOBSTER ROLL
Maine lobster meat mixed with a little
mayo and dill in a lightly grilled hot dog
roll with shredded lettuce 17.99

=« GRILLED VEGGIE WRAP
Seasoned, peppers,onions, broccoli,
spinach, tomatoes, mushrooms, olives
and squash, stir fried and topped with a
Jack/Cheddar blend of cheese then
rolled in a wheat tortilla 8.99

¥ VEGETABLE PATTY SANDWICH

Not like you've ever had before! A
generous concoction of vegetables &
lentils on a multi-grain bun with lettuce
and tomato pesto mayo 9.49

CHICKEN PARMIGIANA
Lightly breaded boneless chicken breast,
topped with marinara and melted
Provolone. Served on a bulkie roll 8.99

Please advise your server, before
ordering of any known food allergy's.
Lower fat and lower carbs noted on
menu

LIGHTER FARE AND LUNCHEON

CLUB SANDWICH
Choice of tuna, turkey, or ham topped
with lettuce, tomato, bacon,and mayo
on wheat or white toast 8.99

FRESH FISH SANDWICH
Fresh deep fried Atlantic Haddock on a
bulkie roll with lettuce, tomato, cheese,

and a side of tartar sauce 8.99

“7=¢ CHICKEN PANINI
Grilled chicken, pesto, roasted red
peppers, fresh basil, and provolone
cheese on a flat grilled Baguette. 9.99

GRILLED CHICKEN SANDWICH
Boneless Breast of chicken, grilled and

topped with bacon and melted Swiss on
a bulkie roll.  8.99

PHILLY STEAK AND CHEESE
R eal Philly style steak, peppers, onions,
and mushrooms, with American and
topped with Cheddar cheeses in a sub
roll or wrap. 9.99

TUNA MELT
Traditional with Swiss cheese and thick
cut white bread, broiled till golden
brown. 8.99

CHICKEN CAESAR WRAP
Freshly grilled and sliced chicken breast
with romaine lettuce, shredded
Parmesan, and Caesar dressing all
wrapped in a flour tortilla 9.99

GENERAL GAO's CHICKEN
Julienne crispy fried chicken pieces,
diced tomatoes, shredded lettuce, and

our tangy hot & sweet sauce, all
wrapped in a flour tortilla 8.99

Lighter Fare selections served with your
choice of Potato chips, French Fries,
JoJos, Sweet potato Fries, or onion rings

Cooked to order... Consuming raw or undercooked meat, poultry or fish may cause






