


-The Grille- 
AT FRENCHMAN’S CREEK 

All entrées include one additional side 

Dinner includes one Appetizer, Entrée and Dessert  

STEAKS  
 

The “Grille Gourmet” Angus Burger 
8 oz. Burger on a brioche bun with sautéed  

foie gras, fried onions, truffle parmesan fries 
 

Thick Cut Veal Liver “Berlin Style”  
Sautéed apple rings, tobacco onions, mashers  

 
Three Double Cut Lamb Chops 

Sautéed green beans 
 

Grilled 6 oz. / 10 oz. Prime Filet Mignon 
Parmesan grilled tomato, water cress 

 
Grilled 12 oz. Long Bone Veal Chop 

Pan roasted Brussels sprouts 
 

Breaded Veal Chop Milanese   
Topped with bruschetta tomatoes and arugula 

 
Grilled 8 oz. /12 oz. Prime NY Strip Steak 

Parmesan grilled tomato, green beans 
 

ADDITIONAL SAUCES 
 

Green Peppercorn Sauce,    Béarnaise Sauce 
Peter Luger Steak Sauce 

Lemon Butter Fish Sauce, Caper Wine Sauce 
 

VEGETARIAN 
 

Vegetarian Tofu Chili 
Served with vegetables spaghetti 

 
ADDITIONAL SIDES 

mashed potatoes, five cheese mac  
baked potato or sweet baked potato 

truffled French fries, sweet potato fries  
Rosemary red bliss potatoes  

fried onion rings, sautéed onions 

 

ADDITIONAL VEGETABLES 
garlic spinach, creamed spinach  

broccoli, sautéed green beans 
Brussels sprouts, sugar snap peas, asparagus 

 

SURF 
 
   Iced Shellfish Platter 
One half 2 pound Maine lobster, shucked oysters,  
cocktail shrimp, crabmeat, coleslaw, sweet fries 
 
    Broiled Scottish Salmon 
Glazed with house made BBQ sauce or au naturel 
sugar snap peas and cherry tomatoes 
 
    Local Swordfish Center Cut 
Blackened or au naturel  
sugar snap peas and cherry tomatoes 
 
   Broiled Chilean Sea Bass 
On a green pea puree, brandied lobster ragout 
 
Dover Sole Meunière 
Tableside, served with a seasonal vegetable medley 
 
Jumbo Lump Crab Cake 
Chesapeake bay style crab cake, garlic spinach 
 
 
 

DESSERTS 
 
Classic Vanilla Bean Crème Brûlée 
With caramelized crust and fresh berries 
 
Hot Fudge Brownie Sundae 
Vanilla ice cream, gooey brownie 
and homemade hot fudge sauce 
 
Fritters with Roasted Plums 
With vanilla ice cream and plum chutney 
 
Red Velvet Strawberry Shortcake 
Layers of rich red velvet cake 
Chantilly cream and fresh strawberries 
 
Triple Chocolate Marquise 
Dark Belgian chocolate with white truffle center 
Enrobed in rich chocolate glaze 
 
      - Vegetarian 
      - Gluten Free 


