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ATLANTIC

GRILLE

LUNCH MENU

APPETIZERS

Seafood bisque with lump crab, shrimp and Mahi Mai ... 9
Roasted, chunky tomato soup with goat cheese and fresh DASIl ... e 8
SOUPD AU JOUT ettt ettt sttt ettt ettt e s et esasese st e s et e se s e s b e s ese s e s a2 a4 e s ene e s s et e s ane s s b e s ehe s e s e s e s esene e st e b e b ane et b e s et e se s es et esene e s esesebanens 8
Crispy calamari with sweet chili SAUCE anNd CIlAaNtrO. ...ttt 10
House-made fish dip with pickled jalapenos, fresh herbs and bagel ChiPS ... 8
Shrimp cocktail with remoulade and COCKLAI SAUCE.......o ettt sttt ne e 13

Mediterranean hummus plate with asiago flatbread, marinated kalamata olives, feta cheese,

o lale I eI dYo g =Ye I eT=T o] o X=1 I 8
Grilled tenderloin sliders on brioche with smoked gouda, balsamic onions and tarragon aioli.....c.cccccceveeevievenenee. 13
Crispy fried brie with red grapes, granny smith apple and apricot ChUtNeY ... 12
SALADS

Caesar salad with romaine, parmesan and hoMEMAAE CrOULONS ......cuv ettt sae st eresaesresreens 9
Iceberg wedge with cherry tomatoes, bacon and creamy bleu cheese dressing.......cccocooeiccieeccecececceceeeeeeee 9
Field green salad with cucumber, carrot and cherry tomatoes with house sherry vinaigrette........ccocoveveercennee. 9

Add to any of the above salads:
Grilled scallopsS.....cccceeeeviivevceieena, 6 Grilled shrimp.....ccccoeeevevvcccene, 6 Grilled chicken.......ccocoovieeieeciccceeee, 4

Cobb salad with romaine, grilled chicken, bleu cheese, tomato, avocado, bacon, egg and
NOUSE SNEITY VINAIGIEEEE .ottt s ettt s st s s s e R e et s e s e s e se e st e b e s e s e e e et ebese e s s e s esene s 15

Thai steak salad with soba noodles, cilantro, mint, peanuts, carrot, edamame,
bean SProuts anNd ASIAN VINAIGIrEILE ...ttt ettt st be st et et se et e e et e et essebe e eae s be st erenens 18

BURGERS AND SANDWICHES

Choice of regular or sweet potato fries

Ground sirloin burger with aged cheddar and applewood-smoked bacon on toasted brioche bun........................ 13
BBQ jalapeno burger with smoked gouda on a toasted brioChe DUN ..o 13

Grilled pearl hot dog in a house-made pretzel bun with accoutrements of sauerkraut,

ONIONS, SWEET FEIISN & MUSTAIT ...t a bbb bbb bbbttt bbbttt en 13
White albacore tuna melt with tomato, celery, red 0onioN 0N fOCCACIA .o 13
Traditional New England lobster roll with lemon, celery, mayonnaise and lettucCe......ccoooeevivviircciiccccceeene 28
Grilled chicken breast with swiss cheese and tarragon mayonnaise on toasted brioche bun.......cccccocviiiicnne. 12

Roasted turkey breast club with applewood-smoked bacon, lettuce, tomato and

mayonnaise on choice of toasted multi-grain, rye or classic White@ bread ... 12
Smoked ham & swiss and roasted peppers with mayonnaise on toasted rye bread ........cccooeveveeeceieccvecccseee, 12
Rare roast beef and provolone with balsamic onions and garlic aioli in a spinach wrap.......ccccocveveveieceecceceeee, 13

Grilled vegetable in a whole wheat wrap with eggplant, zucchini, yellow squash and

red pepper With WHhippEO GOat CNEESE ...ttt e e et e e et e et e et e et e et e s aesbesbesbeebeebesbeebesteeseeteereeseereereenis n
ENTREES
Sautéed jumbo shrimp with capers, tomato, basil, white wine and garlic over linguine........ccccooeevvevieivcccsceee, 17

Mediterranean spiced salmon with sauteed broccoli rabe, chick peas and caperberries

R e)aato e RN i o] a Tl o] o) o FHUN OO 17
Pan seared tuna with farro, sundried tomatoes, arugula & fava beans in a lemon vinaigrette.........c.cccocoveveieveeenn. 17
Grilled 70z. hanger steak with truffled french fries and red wine reduCtioN ..o 18

Three egg omelete with choice of mushrooms, ham, asparagus, turkey, tomato and

cheddar cheese Served WIth FrENCN FriES...... ettt ettt ettt et et et eae st se et eneetenestenseteneane 14
SIDES

STARCH FRUIT & VEGETABLE

MaC ANA ChEESE .. 8 Creamed spinach au gratin......ceeececeecceecceeeeens 7
TrUFFIE friES o 8 FrUIT CUD ot 7
Sweet POLAtO frieS e 7 Grilled zucchini, yellow squash and eggplant ............. 7
Seagate Executive Chef - Adam Gottlieb Sous Chef - Adam Bercowicz

Executive Sous Chef - Jeremy Hanson Pastry Chef - Carolina Martinez

*Consuming raw or undercooked meat, seafood or eggs may increase your risk of food-borne illness

*A gratuity of 20% will be added to parties of eight or more



