
Salads

Appetizers

French Onion Soup
Bowl  6.5

Chicken Tortilla Soup
Cup  5  *  Bowl  6

Soup of the Day
Cup  5  *  Bowl  6

Soups Sides

*When dining out or at home, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

18% gratuity added to parties of 6 or more

Margherita
Fresh mozzarella, ripe tomatoes, red onions, basil  9.5

Wild Mushroom 
and Goat Cheese
Topped with white truffle essence  9.5

Southwest Chicken Pizza
Diced chicken, pico de gallo, cheddar jack cheese, 
spicy garlic sauce  11

WINGS

8 Wings
Buffalo or Spicy garlic  9  Sliders

Sliders

Angus Beef Sliders  9.5

Veggie-Burger Sliders  9.5

Pulled Pork Sliders  9.5

43 Chop
Mixed greens with chicken, roasted corn, avocado 
pico de gallo, crispy tortilla strips and cheddar 
jack cheese drizzled with a lime vinaigrette  12

Asian Chicken
Chinese five spice marinated chicken breast, 
mixed greens, Asian pear, radishes, water 
chestnuts, mandarin oranges, crispy rice noodles 
and honey citrus-sesame seed vinaigrette  11

The Grille’s Salad
Mixed greens, candied walnuts and dried 
cranberries tossed in our balsamic vinaigrette 
dressing topped with warm goat cheese and sliced 
apples  10
Add Chicken 3  *  Add steak 6     
add Shrimp 6  *   add Salmon 5

Smoked Salmon Salad
Mixed greens, hard boiled eggs, cherry tomatoes, 
croutons, redwine vinaigrette  16.5

Black ‘n Blue Salad
Sirloin steak strips, mixed greens, croutons, 
red and tobacco onions, tomatoes and blue 
cheese crumbles, served with blue cheese 
dressing  16 

Tuna Nicoise Salad
Mixed greens, tomatoes, hard boiled eggs, 
green beans, roasted potatoes, seared tuna and 
a sherry vinaigrette .17

Don Julio’s 
Drunken Shrimp
Shrimp wrapped in a jalapeño infused bacon served 
in a tequila lime sauce with avocado pico de gallo  13

Vietnamese Chicken 
Spring Rolls
Marinated chicken and vegetables, served with 
braised red cabbage and mild sweet and sour plum 
sauce  10

Souffle Crab Cake
Crab galette. Crab meat in shrimp mousse, diced 
vegetables, portwine reduction and crispy shitaki  13

No. 43 Calamari
Lightly fried calamari tossed with banana peppers 
and red peppers, citrus beurre blanc 11

Chicken Quesadilla
Tender chicken breast with cheddar cheese 
served with pico de gallo and sour cream  9
                                    *OR steak  12

Shanghai Platter 
Vietnamese chicken spring roll, chicken satay, 
pork dumplings with a sweet and sour sauce  11

Beef Satay
Grilled ginger-lemon grass marinated beef, 
mushrooms and yellow squash, served with 
roasted corn salsa and lemongrass glaze  10

Artichoke & Spinach dip
Served with flatbread chips  11

Pasta with Marinara 6

Steamed Vegetables 5

Hand Cut Fries  4

Mashed Potatoes  4

Baked Potato  6

The Grille’s Appetizer Salad  5
Wedge Salad 8

FLATBREADS



Sandwiches

All burgers are served on your choice of a brioche or pretzel bun with lettuce, tomatoes, tobacco onions and our 
own hand-cut fries. You may substitute seasonal fruit for fries. Substitute with parmesan truffle potato wedges, Add $3.00

Burger 43
Your traditional Angus beef half-pound burger  10

Pepper Jack
Jalapeño bacon, pepper jack cheese topped with 
avocado pico de gallo and tobacco onion straws  11
Black n’ Blue
Charred Angus beef with blue cheese crumbles  10.5

The Duke
Topped with applewood-smoked bacon, BBQ sauce 
and cheddar cheese with tobacco onion straws  11

Veggie Burger
Freshly ground vegetable and herbs, and pan-fried, 
served with pepper jack cheese and avocado pico de 
gallo  10.5

Burgers

All sandwiches are served with our own hand-cut fries.
You may substitute seasonal fruit for fries. Substitute with parmesan truffle potato wedges, Add $3.00

Applewood BLT
Applewood bacon, lettuce, tomato and mayonnaise on 
country white toast  9

Chicken Brie
Sauteed marinated chicken breast, sauteed onion, 
green and red pepper, and brie cheese on tomato basil 
bread  12

Double Down Club
Roasted turkey breast, sliced applewood bacon, 
lettuce, tomato and mayonnaise on two slices of 
multi-grain toast  11

Vegetable Wrap
Roasted marianted eggplant, yellow squash, zucchini, 
portabello humus and jack cheese on whole wheat 
wrap  12

Italian Beef
Sliced slow roasted top round and swiss cheese on 
French bread with au jus  12

Reuben Grille
Thin sliced corned beef with Swiss cheese and 
homemade sauerkraut on marble rye bread  10

Baja Fish Tacos
Marinated cod, jalapeno-cilantro slaw, pico de gallo, and 
lime-pepper aioli, refreshing with bit of a kick 13

Pulled Pork Sandwich
Hand-pulled slow roasted pork shoulder, topped with 
cole slaw and our house-made smokey BBQ sauce, 
topped off with tobacco onion straws  10

Bistro Steak Sandwich
Seared 8 oz. flat iron steak, caramelized onions and cheese 
on French bread and our own roquefort sauce  17

There will be an additional $3 charge for split plates. We are not responsible for lost or stolen property. Ask about our catering services.
18% gratuity added to parties of 6 or more

House Specialties

Grille 43 Sirloin
Seared sirloin, wild mushrooms, potato au gratin and au 
poivre sauce  25

Chicken 43
Breast of chicken stuffed with proscuitto, artichokes, 
spinach, bruschetta and mozzarella over whipped 
potatoes with aromatic chicken jus  19

BBQ Ribs
Slow smoked fall-off-the-bone baby back ribs smothered 
in our house-made BBQ sauce with our hand cut fries
Half Slab 14  *   Full Slab 21

Duo of Duck  (Maple Leaf)
Roasted duck breast, red wine braised duck leg, parsnip 
puree and a merguez sauce  25

Roasted stuffed Pork Chop
Pork chop stuffed with spicy sausage and wild 
mushroom served with chinese black rice, medley 
vegetable and apple cider reduction  24

Grilled bone in Ribeye
Grilled 14oz. roasted baby potatoes, grilled 
asparagus, roque fort sauce   31 

Roasted Salmon
Braised endive, saffron risotto, tangy smoked 
pepper beurre blanc  20

Sea Bass
Paupielte de loup de mer. Mediterranian bass 
stuffed with seafood mousse tian of vegetable, 
cassoulet of white bean and a beurre 
rouge sauce  25

Entrees

Chicken Parmesan
Crispy pan fried lightly breaded chicken breast served 
over linguini with marinara sauce  18

Risotto Scampi
Sauteed shrimp scampi, medley vegetable and crayfish 
sauce  22 

Seafood Ravioli
Pasta filled with lobster, shrimp and scallops, 
sauteed broccoli rabe and lobster sauce  26

Chicken Alfredo
Sauteed chicken breast, wild mushroom, fettucini 
pasta and alfredo sauce  20

Pastas

Let us cater your next event,
ask your server

Gift Cards Also Available from your server


