The
Grille
At Somersett
Starters

Pasta

Soup of the Day
Cup 4, bowl 6

Angus Beef Sliders

Swiss cheese and caramelized onions,
chipotle aioli 10

Thai Chicken Skewers

Served with a cucumber salad and
peanut sauce 8

Ahi Tuna Tower

Wakame salad, Ahi Tuna, mango,
avocado, and ponzu sauce with crispy
wonton chips 12

Comes with choice of Soup or House Salad

Seafood Pasta

linguini pasta, scallops, shrimp,
asparagus, sundried tomato-basil in a
chardonnay cream sauce. Served with
garlic toast 22

Spaghetti & Meatballs

Fresh marinara sauce and italian
meatballs. Served with garlic toast 14

Pasta Trifecta

Lollipop Lamb Chops

linguini with sausage, chicken, and
shrimp, mushrooms, cherry tomatoes
and spinach in a chardonnay cream
sauce. Served with garlic toast 20

Crispy Fried Calamari

Chicken Parmesan

Grilled Lamp pops served with a mint
demi glaze 14

Salad

panko breaded chicken breast topped
with marinara, mozzarella, and
parmesan cheese with linguini alfredo &
vegetable du jour 16

Signature Salad

Fried Eggplant Parmesan

Served with a Cajun aioli 10

Add chicken 6, grilled shrimp 7

Candied walnuts, craisins, blue cheese,
and apple slices with a white balsamic
vinaigrette 6

Caesar Salad

Hearts romaine, shredded parmesan,
toasted garlic croutons, and marinated
anchovies 6

Classic Wedge Salad

Tomatoes, bacon, and avocado with blue
cheese dressing 6

panko breaded eggplant with marinara,
mozzarella and parmesan cheese served
with linguini alfredo & vegetable du
jour 15

Mushroom Ravioli

Portabello & porcini mushroom ravioli
in a tuscany cream sauce with a lightly
breaded herb chicken breast. Served
with garlic toast 20

*Substitute any above salad for house
salad with dinner for 3
Consumer Advisory: Consumption of raw or undercooked meat, poultry, eggs, or seafood may increase
the risk of illness.
split charge $2. Prices do not include tax or automatic 18% gratuity

DINNER ENTREES

comes with choice of soup or house salad
Add Garlic Toast to any Entree 3

Sea
Grilled Mahi Mahi

topped with an avocado-chili salsa. Served with rice pilaf & vegatable du jour 22

Pan Seared Glazed Salmon Fillet

pan roasted and seared with pomegranate balsamic glaze over sauteed spinach.
served with rice pilaf & vegetable du jour 23

Beer Battered Fish & Chips

beer battered cod with fries and fresh coleslaw 14

Land
Chicken Marsala

with a mushroom marsala demi glaze. served with garlic mashed potatoes & vegetable
du jour 16

Tomahawk

16 ounce charbroiled pork chop with mushroom demi glaze. Served with garlic
mashed potatoes & vegetable du jour 24

Bourbon Street Ribeye

14 ounce charbroiled ribeye steak topped with a bourbon glaze. served with garlic
mashed potatoes & vegetable du jour 32

Filet Mignon

8 ounce grass fed choice filet mignon, charbroiled and topped with bernaise and demi
glaze sauce. Served with a baked potato & vegetable du jour 30

New Zealand Rack

Rack of lamb marinated in rosemary & olive oil. grilled to perfection with a mint demi
glaze, served with garlic mashed potatoes & vegetable du jour 32

Kobe Burger

8 ounce charbroiled american wagyu beef patty. lettuce, tomato, onion and your
choice of cheese. served with french fries 15 Add bacon or avocado 2

Sides 5
rice pilaf

french fries

baked potato

mashed potatoes

vegetable du jour

cream spinach

Consumer Advisory: Consumption of raw or undercooked meat, poultry, eggs, or seafood may increase
the risk of illness.
split charge $2. Prices do not include tax or automatic 18% gratuity

