
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  A service charge of 18% will be added to parties of 6 
or more 

 
Raw or undercooked shellfish, fish, chicken, beef, pork can contain food borne illnesses. 

 
Please inform your server of any food allergies. 

 

-STARTERS- 
 

Dungeness Crab Cakes—11 
Dungeness crabmeat pan seared with an avocado relish and 

balsamic reduction 
 

Fried Green Tomatoes—7 
Crispy, buttermilk fried tomatoes  

 
Bleu Chips—8 

House-made Saratoga chips with bleu cheese, crispy bacon, green 
onions and Chef’s BBQ sauce 

 
BBQ Pulled Pork Sliders—9 

Slow marinated pulled pork atop a corn dusted soft bun with Chef’s 
BBQ sauce, coleslaw and house made pickles 

 
*Slider Trio—9 

A trio of burgers: bacon, bleu cheese and onion straws, 
Provolone and marinara 

Swiss cheese, lettuce and Thousand Island dressing 
 

Lettuce Wraps—10 
Marinated chicken, sliced cucumbers, portabellas and cheddar 

cheese 
 

KC BBQ Wings—9 
9 Jumbo wings tossed in Chef’s award-winning BBQ sauce 

with crisp celery sticks and ranch dressing 
 

-SOUPS & SALADS- 
 

Yellow Tomato Gazpacho 
Cucumber, yellow tomato, red pepper and jumbo lump crab 

Cup—6   Bowl—8 
 

Soup of the Moment 
Our Chef’s seasonal creation 

Cup—6   Bowl—8 
 

Spinach Salad with Sliced Strawberries—8 
Brie cheese, candied pecans and raspberry vinaigrette 

 
BBQ Pulled Chicken Salad—10 

Roasted corn, house smoked chicken, roasted peppers, crispy 
flatbread and BBQ ranch 

 
Grilled Lime Caesar Salad—8 

Crispy romaine lettuce, Caesar lime dressing topped with croutons 
Add grilled chicken or shrimp—4 

 
Cobb Salad—10 

Grilled chicken, avocado, eggs, bleu and cheddar cheeses, 
tomatoes and crisp bacon served with your choice of dressing 

 
Heirloom Caprese Salad—9 

Fresh mozzarella, bibb lettuce, basil and balsamic vinaigrette 

 
 

 
-SANDWICHES & BURGERS- 

(Served with your choice of fries or fresh fruit) 
 

*City Grille Burger—12 
Our hand-pattied burger with bacon, Gouda, fried egg, onion straws 

and Chef’s BBQ sauce 
 

*The American Burger—10 
Your choice of cheese with lettuce, tomato, onion  

and house-made pickles 
Add bacon or grilled mushrooms—1 

 
Shrimp Po'boy—10 

Lettuce, tomato, remoulade and house-made pickles 
 

The Cuban—9 
Pulled pork, ham, Swiss, house-made pickles and spicy mustard 

 
Cubano Pollo—9 

Citrus grilled chicken, ham, Swiss, house-made pickles and spicy 
mustard 

 
Lobster Roll—14 

Our take on a New England classic. Served in a hoagie 
with shredded lettuce 

 
Classic Reuben—8 

Locally sourced corned beef or turkey served with sauerkraut, Swiss 
cheese and Thousand Island dressing on marbled rye bread 

 
Fried BLT—9 

Fried green tomatoes, lettuce and bacon served on Texas toast 
 

Salmon BLT—11 
Grilled marinated salmon with fried green tomatoes, bacon and 

lettuce served on Texas toast 
 
 
 
 

- SIDES—3 
Market Fresh Vegetables 
Herbed Brown Rice Pilaf 

Fries 
Seasonal Fresh Fruit 

Onion Rings 
Sweet Potato Fries 

Steamed Fresh Asparagus 
Coleslaw 

Cottage Cheese 
Side Salad 

 
 
 

 
 



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  A service charge of 18% 
will be added to parties of 6 or more 

 
Raw or undercooked shellfish, fish, chicken, beef, pork can contain food borne illnesses. 

 
Please inform your server of any food allergies. 

 

-LUNCH SPECIALTIES- 
 
 

Kansas City BBQ —13 
Slow cooked brisket and pulled pork slathered in Chef’s award-winning BBQ sauce 

served with white bread, house-made pickles, coleslaw and fries 
 

Buttermilk Fried Chicken —12 
Crispy, buttermilk fried chicken, garlic mashed potato, country gravy and roasted corn salad 

 
*East Coast Sea Scallops—18 

Seared sea scallops, sweet pea & lemongrass puree with arugula salad 
 

Rotini with Goat Cheese—14 
Grilled asparagus, goat cheese, lemon, white wine reduction  

Add sausage, shrimp or chicken —2 
 

*Fish Tacos —13 
Soft shell tortillas, marinated flaky white fish, 
shredded lettuce, diced tomato and avocado 

 
*Chef’s Street Taco—13 

Certified Angus hangar steak with chimichuri, cilantro, avocado, basmati and 
lime served on a roasted corn tortilla 

 
 

-FLATBREADS- 
 
 

Wild Mushroom & Caramelized Onion—8 
Olive oil, garlic, basil served on garlic crostini, 

drizzled with balsamic reduction and herbed Boursin cheese 
 

Pepperoni —8 
Fresh mozzarella, savory marinara sauce and roasted red pepper 

 
Steak & Bleu—10 

With shaved strip steak, bleu cheese and roasted apple 
 

Heirloom Caprese—9 
Fresh mozzarella, basil pesto sauce, fresh basil 

and balsamic drizzle 
 
 

Award-winning Executive Chef Anthony Brennan is 
passionate about utilizing local and regional foods whenever possible. 

 



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  A service charge of 18% 
will be added to parties of 6 or more 

 
Raw or undercooked shellfish, fish, chicken, beef, pork can contain food borne illnesses. 

 
Please inform your server of any food allergies. 

 

 

-DINNER ENTREES- 
All entrees are served with warm rolls and butter 

 
*Hanger Steak—16 

Marinated hanger steak, balsamic onion relish, roasted fingerling potatoes 
 

*Kansas City Bone-In Strip —29 
Grilled Certified Angus 12 ounce KC Strip atop sautéed onions, peppers and mushrooms, 

crusted with Asiago cheese and served with cheesey potatoes 
 

*Kansas City Ribeye Steak —24 
Grilled 12 ounce Ribeye steak served with fried green tomatoes 

and smoked bacon mushroom hash 
 

*Basil Pale Ale Tempura Fish & Chips —16 
Boulevard Pale Ale beer battered, crispy cod with fries and coleslaw 

 
*East Coast Sea Scallops —24 

Seared sea scallops, sweet pea & lemongrass puree, arugula salad 
 

*Pan Seared Halibut —19 
Fingerling potatoes, yellow tomato coulis 

 
Rotini with Goat Cheese —16 

Grilled asparagus, goat cheese, lemon, white wine reduction  
Add sausage, shrimp or chicken —2 

 
Linguini Roberto — 15 

Fresh basil, fresh mozzarella, tomatoes and olive oil 
 
 

-FLATBREADS- 
 

Wild Mushroom & Caramelized Onion—9 
Olive oil, garlic, basil served on garlic crostini, 

drizzled with balsamic reduction and herbed Boursin cheese 
 

Pepperoni —9 
Fresh mozzarella, savory marinara sauce and roasted red pepper 

 
Steak & Bleu—11 

With shaved strip steak, bleu cheese and roasted apple 
 

Heirloom Caprese—10 
Fresh mozzarella, basil pesto sauce, fresh basil, tomatoes 

and balsamic drizzle 



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  A service charge of 18% 
will be added to parties of 6 or more 

 
Raw or undercooked shellfish, fish, chicken, beef, pork can contain food borne illnesses. 

 
Please inform your server of any food allergies. 

 

 
 
 
 
 
 

 


