AMERICAN GRILLE

APPETIZERS

SOUPS & SALADS

korean bbq spare ribs - korean spicy bbq sauce,
homemade kimchi pickles 16

lobster bisque -

ribeye eggrolls - shaved ribeye, sweet onions, provolone,
burrata - prosciutto di parma, tomato marinated

classic caesar blt chop -

in aged balsamic & evoo, toasted crostini 15

bang bang shrimp - crispy tempura shrimp, chili garlic aioli 17
tuna poke nachos* - wonton chips, pineapple salsa, seaweed salad,
cucumber-wasabi, chili garlic aioli, sweet soy 18

tex-mex corn dip - warm creamed corn & black bean dip,
queso fresco, served with fresh tortilla chips 14 GF
(8)

three onion blend, gruyere & provolone 12

romaine, parmigiano reggiano,
crouton crumble, caesar dressing 14

horseradish cream sauce 14

wings

french onion -

sherry cream 16 GF

- honey buffalo, korean spicy BBQ, or sticky teriyaki 16

mussels - white wine & herb butter broth, toasted crostini 15

chopped bacon, iceberg lettuce, tomatoes, shaved red onions,
bleu cheese crumble & dressing 15 GF

greek “astoria style”-

romaine, tomato, cucumber, red onion,
kalamata olives, feta, lemon vinaigrette 16 GF

southwest cobb -

roast corn, tomatoes, cucumber, cheddar,
avocado, bacon, black beans, tortilla strips, chipotle ranch 16 GF

crispy artichoke -

baby arugula, fried artichoke hearts, candied lemon,
olives, toasted walnuts, parmigiano reggiano, balsamic vinaigrette 15 GF

Add Protein - Chicken + 6 Shrimp + 12 Steak + 15 Salmon + 15

blistered shishitos - Thai peanut sauce, asian chili 14

ENTREES

crispy calamari - traditional or teriyaki glazed w/ sesame seeds 17
rockin' oysters

(4) - chopped spinach,
bacon-horseradish compound butter 15 GF

bacon slab -

loaded lobster mac - three cheese blend, tomato,
bacon, chive, buttered cracker topping 34

brown sugar coated 16 GF

RAW BAR

broiled mahi - deconstructed street corn, queso fresco,
traditional mole 32 GF

mamas fried chicken - hot honey, sweet potato mash, coleslaw 26

GF

berkshire pork chop* - creamy parmesan polenta,

shrimp cocktail (4) - cocktail sauce 16

zucchini caponata 29 GF

littleneck clams* (6) - horseradish, cocktail sauce 12
oysters* (6) - horseradish, cucumber mignonette, cocktail sauce MP

sesame crusted tuna* - forbidden black rice, cucumber slaw,
mango aioli 32 GF

grilled shrimp - linguine, olives, cherry tomatoes, Italian basil,

HANDHELDS

lemon butter sauce 27

served with french fries or house salad + 4 truffle fries

pan seared chicken - lemon-artichoke risotto,

american classic burger - American cheese, lettuce,

braised oyster mushrooms, parmigiano reggiano 26 GF

tomato, bacon, brioche bun 16

gnocchi - cacio é pepe crema, shaved parmigiano reggiano 24

outlaw burger - fried onion strings, cheddar, pickled jalapeño,
fiery bbq sauce, brioche bun 16

smashburger - two beef patties, bacon, sweet onions, pickles,
three cheese blend, Harley's secret sauce, brioche bun 17

slider trio - pairing of our three burgers served as sliders 16
shaved steak sandwich - sweet onions, provolone,

(add chicken + 6 or shrimp + 12)

short rib - cabernet braised short rib, mashed potato,
balsamic glazed brussel sprouts, demi sauce 32

orange chili glazed salmon - ginger-carrot purée, coconut rice,
grilled baby bok choy 29 GF

filet mignon* - roasted garlic mash, charred broccolini, demi glace 44

roasted garlic aioli, toasted baguette 17

harleys skewers - teriyaki glazed filet mignon & chicken,

chicken club - grilled or fried, bacon, lettuce, tomato,

pineapple, peppers & onions, coconut rice 31

smashed avocado, chipotle ranch, garlic ciabatta 17

steak frites* - sliced strip steak, herb compound butter,

reuben - house-made corned beef, sauerkraut,

truffle shoestring fries 39

swiss, Harley's secret sauce, rye toast 18

skirt steak churrasco* - marinated in chimichurri, pickled red onion,

cubano - smoked pulled pork, sweet ham, swiss, pickles,

roast garlic mashed potatoes 42 GF

spicy dijon mustard, pressed baguette 15

bbq pork tacos

(3) - Memphis barbeque pulled pork,
bleu cheese, purple slaw 14 GF

SIDES

GF Stands for Gluten Free
*Consuming undercooked meat (or) fish may result in food-borne
illness especially if you have certain medical conditions*
(Please be advised we are not a gluten free or nut free facility)
*Before ordering, please inform your server if a person in your party has a food allergy*
20% gratuity will be added to parties of 8 or more

Coconut Rice 10 GF
Charred Brocollini 10 GF
Balsamic Crispy Brussels 10
Sweet Potato Mash 10 GF
Purple Slaw 8 GF

executive chef keith mcconnell

French Fries 8
Parmesean Truffle Fries 12
Mac n’ Cheese 12
Garlic Mashed Potatoes 10 GF
Grilled Baby Bok Choy 10 GF

GF

