
                                                                               

Welcome to The Grenville 
 

Appetizers 
	  

Roasted	  Artichoke	  Hearts	  	  	  	  	  
Topped	  with	  Hudson	  Valley	  goat’s	  cheese.	  $8	  

Ahi	  Tuna	  	  
With	  a	  soy,	  ginger,	  avocado,	  shallot	  topping,	  and	  wasabi	  aioli.	  $13	  	  

Crab	  and	  Avocado	  Tower	  	  	  	  
Chopped	  avocado,	  mango,	  crab	  salad	  topped	  with	  two	  grilled	  shrimp,	  

on	  baby	  greens	  and	  mango	  coulis.	  $15	  

Clams	  Cataplana	  	  
Chorizo,	  garlic,	  tomatoes,	  extra	  virgin	  olive	  oil	  and	  fresh	  lime.	  $9	  

Fried	  Calamari	  	  
Accompanied	  with	  marinara	  sauce.	  $9	  

Grenville	  Quesadilla	  	  
Additional	  toppings:	  vegetable	  $9,	  chicken	  $11,	  shrimp	  $13,	  beef	  	  $13	  

Artisan	  Cheese	  and	  Fruit	  Plate	  
Seasonal	  fresh	  fruit	  with	  imported	  and	  domestic	  cheeses.	  	  

Ideal	  for	  2	  or	  more.	  $15	  	  	  	  

Sautéed	  Maryland	  Lump	  Crab	  Cake	  	  	  	  	  
Starter	  Portion.	  $13	  	  	  	  	  
Entrée	  Portion.	  	  $22	  	  



 
 
 
 

Salads 

Grenville	  Salad	  	  	  	  	  	  	  
Mixed	  baby	  field	  greens	  tossed	  with	  tomatoes,	  feta	  cheese,	  	  

red	  onions,	  and	  cucumbers	  tossed	  with	  	  
extra	  virgin	  olive	  oil	  and	  white	  vinegar.	  $7	  

Classic	  Caesar	  Salad	  	  	  	  	  	  	  	  	  	  	  
Fresh	  romaine	  lettuce,	  creamy	  Caesar	  dressing,	  parmigiana	  	  

reggiano	  cheese,	  and	  topped	  with	  garlic	  croutons.	  $7	  	  	  	  
Add	  Grilled	  Chicken	  $4	  	  	  	  	  	  Add	  Grilled	  Shrimp	  	  $6	  	  	  

Roasted	  Summer	  Beet	  Salad	  	  	  	  	  	  	  	  
Fresh	  roasted	  beets	  layered	  with	  baby	  greens	  and	  	  
crumbled	  goat	  cheese	  drizzled	  with	  a	  caramelized	  	  

shallot	  and	  orange	  vinaigrette.	  $8	  	  

Spinach	  Salad	  	  	  	  
Seasonal	  berries,	  baby	  spinach,	  marcona	  almonds,	  	  

crumbled	  gorgonzola	  cheese,	  tossed	  in	  a	  	  
strawberry	  balsamic	  vinaigrette.	  $8	  

 
 
 
 
 
 
 

 

 
 



 

 

From the Grill 
All	  entrees	  from	  the	  grill	  are	  served	  on	  a	  roll	  with	  homemade	  chips,	  

lettuce,	  tomato,	  red	  onion	  and	  dill	  pickle.	  

Portobello	  Burger	  
Balsamic	  marinated	  Portobello	  mushroom	  cap,	  eggplant,	  roasted	  

peppers,	  and	  fresh	  mozzarella	  cheese.	  $9 

Black	  Angus	  Burger	  
10oz	  of	  juicy	  flame	  broiled	  burger	  served	  

with	  your	  choice	  of	  cheese.	  $10	  
Add	  bacon	  	  $1.95	  

 
 
 
 
 
 
 



 

 

 

Specialty Sandwiches 
Our	  Specialty	  Sandwiches	  are	  served	  with	  French	  Fries.	  	  

Add	  soup	  or	  a	  side	  salad	  to	  any	  sandwich	  or	  entrée	  for	  only	  $2.95.	  	  

Shrimp	  Fajita	  Wrap	  	  
Sautéed	  shrimp	  with	  peppers,	  onions,	  sliced	  garlic,	  lettuce,	  cheese,	  

tomatoes	  and	  cilantro	  in	  a	  coca-‐cola	  soy	  lemon	  sauce	  	  
topped	  with	  pico	  de	  gallo.	  $12 

Sliced	  Steak	  Sandwich	  	  
Topped	  with	  sautéed	  onions	  and	  horseradish	  mayonnaise,	  au	  jus.	  $10	  

Add	  cheese	  	  	  $1.95	  

Grenville	  BLT	  	  
Cheddar,	  bacon,	  tomato,	  and	  avocado-‐mayo	  topped	  with	  a	  slow-‐

cooked	  baked	  egg.	  $10	  

Mediterranean	  Chicken	  Wrap	  	  
Grilled	  chicken	  breast,	  sautéed	  onions,	  mushrooms,	  tomato,	  feta	  

cheese.	  Served	  with	  hummus	  and	  tzatiki	  sauce.	  $10	  

Grenville	  Chicken	  Burrito	  	  
Served	  with	  sides	  of	  guacamole	  and	  black	  beans.	  $10	  

	  



 
 
 
 

Daily Specials 
Omelet	  of	  the	  day.	  $10	  

Fresh	  catch	  of	  the	  day.	  $12.	  

Salad	  of	  the	  day	  $12.	  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Pasta / Risotto 
Pasta	  of	  the	  day.	  	  

Please	  ask	  your	  server	  for	  our	  
pasta	  of	  the	  day.	  $10	  

Risotto	  of	  the	  day.	  	  
Please	  ask	  your	  server	  for	  our	  

risotto	  of	  the	  day.	  $15	  
	  

Side Dishes  
$2.95	  each	  

 
French	  Fries	  
Onion	  Rings	  

Garlic	  Wilted	  Spinach	  
Roasted	  Beets	  

Grilled	  Asparagus	  
Eggplant	  Caponata	  
Mashed	  Potatoes	  

Quinoa	  Pilaf	  
Guacamole	  


