
 
 
 

Raw Bar 
Maine Lobster Cocktail    mkt. price 

Maryland Jumbo Lump Crabmeat w/ two sauces    $18 

Oysters on the Half Shell    $18 
scotch bonnet ginger mignonette,  

bloody mary sauce & mango-cucumber salsa 

Jumbo Shrimp Cocktail     mkt. price 
traditional horseradish cocktail sauce 

 

 

Grille 66 Shellfish Platter 
 

a Half Dozen Oysters on the Half Shell,  
Four Jumbo Shrimp & a Maine Lobster Cocktail   mkt. price 

 
Appetizers 

Classic Grille 66 Oysters Rockefeller      $18 

Maryland Crabcake         $18 
sweet corn & jalapeno relish, remoulade sauce 

Crispy Shrimp & Calamari        $16 
sweet and spicy chile sauce  

Pan Seared Sea Scallops        $16 
truffled creamed corn, Maine lobster meat & crispy shallots  

Buffalo Mozzarella & Beefsteak Tomatoes     $14           
 roasted peppers, basil oil, balsamic syrup 

add Prosciutto Di Parma    $5  
Charcuterie Platter         $16 

imported cheese, sausages, prosciutto & marinated vegetables 

Filet Mignon Carpaccio        $16 
arugula, red onion, reggiano parmesan and garlic aioli 

Yellowfin Tuna Tartare        $18 
Asian vinaigrette, wasabi crème fraiche, and cassava crackers 

 
Salads 

 

Mixed Greens, cherry tomato, pine nuts, feta cheese,  
olives & white balsamic vinaigrette      $10 

 
Caesar Salad, romaine, shaved reggiano parmesan,  

and  crusty garlic crouton       $10  
 
Beefsteak Tomato, Sweet Onion & Crumbled Gorgonzola  

with red wine vinaigrette        $12 
 
Roasted Beets & Goat Cheese, arugula, honey walnuts 

and aged sherry vinaigrette       $14 
 
 

• Signature Salad • 
Chopped Iceberg w/ Cherry Tomatoes, Cucumbers,  

Applewood Smoked Bacon, Spiced Pecans,  
Gorgonzola and Red Wine Vinaigrette   $12 

 
 

CONSUMER INFORMATION 
There is risk associated with consuming raw oysters. If you have chronic 

Illness of the liver, stomach or blood, or have immune disorders, you 
Are at greater risk of serious illness from raw oysters and should eat 

Fully cooked oysters. If unsure of your risk, consult a physician 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 

Your risk of food borne illness, especially if you have certain medical conditions 



Prime Steaks & Chops 
 

Grille 66  specializes in the finest 28 day prime & aged Mid-Western beef,  
we Char-Broil at 1800 degrees to lock in the corn-fed flavor. 

 
Bone in Rib Eye      22 oz.   $49 

Barrel Cut Filet Mignon        8 oz  $39  

Barrel Cut Filet Mignon        12 oz  $49 

New York Strip      14 oz  $49 

Porterhouse        24 oz.  $49 

Double~Cut Lamb Chops herb crusted  $42 

 
 

Toppings 
 

Blue Cheese Crusted   $6  Peppercorn Crusted   $5 
Oscar    jumbo lump crab, béarnaise & grilled asparagus   $15 

 

Sauces 

Béarnaise   •   Peppercorn   •   Hollandaise   •   Horseradish Cream 
Roasted Garlic & Rosemary     $3  each   

 

Butters 

Truffle   •   Gorgonzola   •   Rosemary   •   Garlic & Herb   •   Chipotle Chile     $3  each   
Foie Gras Truffle Butter     $4 

 
 

Classic Surf & Turf 
South African Lobster Tail and Barrel Cut Filet Mignon 

mkt. price 
 

Twin South African Lobster Tails 
mkt. price 

 

Whole Maine Lobster 
Baked & Stuffed with Rock Shrimp, Sea Scallops,  

Jumbo Lump Crab Meat & Lemon-Garlic Butter 
mkt. price by size 

 
 

 

Vegetables 
Sautéed Broccolini, Garlic Oil, Chili, Lemon & Parmesan Crumbs    $12 

Crispy Brussel Sprouts, Mushrooms, Shallots & Soy Ginger  $12 

Cauliflower Gratin, Manchego Cheese & Marcona Almonds   $10** 

Sautéed Forest Mushrooms       $12 

Jumbo Asparagus & Hollandaise      $12 

Creamed Spinach        $10 

Caramelized Vidalia Onion      $8 

Sautéed Spinach, Garlic & Olive Oil     $10 

Potatoes & Stuff 
Potatoes ‘Al Forno’        $12 

Crispy Truffle Parmesan Fries      $12 

Four Cheese Truffle “Mac”       $12 ** 

Sweet Pepper~Basmati Rice       $8 

Sea Salt Crusted Baked Potato      $10 

Lyonnaise Potatoes        $12 

Potatoes au Gratin        $12 ** 

Roasted Garlic Mash        $10 

Sweet Potato Fries        $10 

Mezzi Rigatoni Bolognese & Herbed Ricotta        $16 
 

** unavailable as half orders 



 
 
 

CHEF ’S SPECIALTIES 
 
 
Yellowtail Snapper Creole       $39 

rock shrimp, artichoke hearts, oven-dried tomatoes & poblano sofrito  
 
Grilled Shrimp & Sea Scallop Brochette    $38 

sweet pepper basmati rice, toasted pine nuts & curry ginger butter    
 
Macadamia Nut Crusted Chilean Seabass    $42 

sautéed spinach with slivered shallots, and citrus-mango sauce 
 
Loch Duarte Salmon        $32  

grilled vegetable pearl couscous, and chipotle Chile butter 
 
Fish & Chips, panko breaded        $38 

homemade coleslaw, parmesan fries & tartar sauce 
 
Linguine ‘Fra Diavolo’         $42 

Maine lobster and gulf shrimp in a spicy tomato sauce 
 
New York Strip Steak        $39 

maître d’ butter, with asparagus, cipollini onion & mushroom ragout 
 
Veal Piccata          $28 

lemon & caper butter sauce         
 
Veal Milanese          $36 

arugula, extra virgin olive oil, fresh lemon & reggiano parmesan 
 
Fennel Marinated Pork Chops         $28 

cracked fennel, garlic & olive oil w/ cherry peppers  
 
Free Range Double Chicken Breast     $26 

oven roasted tomato, garlic mashed potato & natural au jus 
 
G66 Prime Sirloin Burger       $18 

Char-broiled ten ounce, parmesan French fries 

 Add,  Applewood Smoked Bacon    or   Cheddar cheese       $2 

  Blue Cheese    or   Aged Gruyere cheese        $3 

  Caramelized Onion or   Mushrooms      $4 
 
 
 
 
 

****FOUR STAR EXECUTIVE CHEF MICHAEL SIEGEL**** 

 

“PLEASE” No Cell Phones Permitted in the Dining Room 

Proper Attire Required – No Hats or Sleeve-Less Shirts 

 

Cigar Smoking on the lowest Patio Only 

 

18% gratuity added to parties of 5 or more 

20% gratuity added to parties of 12 or more 

a service charge of 18% will be included on all Room Charges 
 


