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STARTERS

BACON WRAPPED APRICOT STUFFED DATES - CILANTRO BLUE CHEESE Dip 12
SWEET & ZESTY CHICKEN WINGS - Spicy Asian BBQ Glaze 10
OLD BAY CALAMARI & ROCK SHRIMP — GINGER MIRIN AIOLI, MARINARA 15
THICK DOUBLE CUT JALAPENO BACON - Walnut Arugula Salad 9
HOUSE MADE CHICKEN FINGERS - Chive Lemon Ranch 12
TRES AMIGOS CHIPS & DIP - Blue & Yellow Corn Tortilla, Wonton, Red Potato, Avocado Salsa 8

MENAGE OF FRIES 12

A Delicious Selection of Truffle, Cajun & Sweet Potato Fries
Specialty House Ketchups: Jalapeno, Smoked, Bloody Mary

SPECIALTIES

NICOISE SALAD 13
Fresh Greens, Hard Boiled Egg, Haricot Vert, Olives, Fresh Herb Vinaigrette
ADD: GRILLED CHICKEN $3 OR SEARED AHI TUNA $5

CAESAR SALAD 12
Chopped Romaine Leaves, Parmesan, Caesar Dressing
ADD: GRILLED CHICKEN $3 OR SEARED AHI TUNA $5

BUTCHERS BLock 18
Cured Prosciutto Ham, Country pate, Cornichons, Gouda Batons,
Genoa Salami, Rustic French Bread

HEALTHY TRIO 15
5 Cheese Grilled Artisan Bread Sandwich, Roasted Tomato Soup, House Salad

TRADITIONAL CROQUE MONSIEUR 15
Hot Ham & Cheese, Béchamel Sauce, Served With Fries OR Seasonal Greens Salad

FANCY PO’ Boy SANDWICH 16
Hot Tempura Shrimp, Chilled Lump Crab Salad, Served With Fries OR Seasonal Greens Salad

THE “55” CROISSANT CLUB 16
Roasted Turkey, Cured Ham, Cheddar Cheese,
Honey Cured Bacon, Butter Lettuce, Vine Ripened Tomatoes,
Sweet Champagne Mustard Mayonnaise, Served with Fries or House Salad

FLATBREADS

BBQ CHICKEN 16
BBQ Spiced Chicken, Smoked Gouda, BBQ Sauce

TWISTED MARGHERITA 16
Mozzarella, Heirloom Tomatoes, Basil, Charred Tomato Sauce

OFF THE GRILL
All Grilled Items Served With Fries OR Seasonal Greens Salad

SIGNATURE “55” BURGER 16
1% Ib Spiced Rubbed Angus Beef, Provolone, Grilled Jalapefio Bacon, Butter Letuce,
Vine Ripened Tomatoes, Sweet Red Onions,Petite Boule French Roll

NEW YORK STEAK SANDWICH 19
New York Strip Steak, Aged Cheddar Cheese, Tobacco Onions, Ciabatta Bread

PESTO GRILLED CHICKEN SANDWICH 16
PESTO-MARINATED CHICKEN BREAST, PROVOLONE,
BABY SPINACH, SAGE AIOLI, BRIOCHE,

“55 WAGYU BEEF SLIDERS 12
Gruyere Cheese, Caramelized Onions, Hawaiian Sweet Roll, Whole Grain Mustard Aioli

GRILLED TILAPIATACOS 16
Shredded Green Cabbage, Tequila Lime Crema

STEELHEAD STEAK 18
Grilled Sustainable River Salmon, Brown Butter Agave Glaze

CHOUCROUTE GARNIE 16
A Grill 55 Specialty
Grilled Sausages, Sauerkraut, Cured Meats & Steamed Potatoes




