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Welcome to The Gill

We offer much more than great food, you will be
provided with a wonderful dining experience.

Your food is prepared by an outstanding chef and
amazing kitchen staff that has years of experience in
the culinary arts.

Our award winning wait staff at The Grill is top-notch
and provides professional service that is the best in the
area.

The ambience of our formal dining is warm, comfortable
and provides a relaxing environment to enjoy your meal.

Additionally, the Cabana and Patio provides a more
casual atmosphere to unwind and relax with live music
Thursday and Friday nights.

When it comes to wine, The Grill has the most extensive
list in the area providing wine lovers of all types with
choices from all over the world.

If you need private dining, we have a phenomenal area
that can accommodate up to 42 people and give any
function a touch of elegance and class.
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Half Portion Trio Menu  $25
Choice of Starter

Soup of the Day
Classic Caesar Salad
Caesar Dressing, House Croutons & Shaved Parmesan
Baby Spinach Salad

Strawberries, Glazed Walnuts, Chevre & Poppy Seed Vinaigrette

Choice of Entrée

ASP Shrimp

Pan Seared “U-12" Garlic Shrimp, Sauce § Fettuecing

Blackened Tilapia Pontchartrain
Tilapia Blackened w/ Shrimp § Crab Pontchartrain
Sauce § )asmine Rice

Grilled Chicken w/ Chevre
Marinated chicken breast topped with Chevre.

Beef Bourguignon
Eee{ Tenderloln Sautted tn Red Wine w/Mushrooms,
Swmoked Bacon

Au Poivre Tournedo
Peppercorn Studded ‘House Cut’ Beef Tenderloin w/
Cogwnac Mushroom Reduction

Maytag Bleu Bacon Butter Tournedo
‘House Cut’ Beef Tenderloin topped w/ Maytag Bleu
Bacon Butter

Choice of Dessert

Chocolate Tres Leches Cake

Bread Pudding w/ Rum Sauce

—— Specialty Drinks ———

Signature Margarita  $10
Patrow silver, Gran Marnier, Colntreau, sweet-n-
sour, Lime julce, with a salt vim. This is a fabulous
and tangy margarita.

Icepick s6
Smirnoff Citron, Fresh Seaport Premium Iceol Tea,
shaken anol served over Lee, sweetened to liking.
This Ls the best tea tn town.

Old Fashioned $7
Makers Mark, dash of bitters, severed over Lee with
muddled chervy and orange, o traditional favorite.

Club Special 7
Swirnoff Citron, Colntreau, sweet-n-sour, Sprite
fresh squeezeo Lemon with a salted vim. Fall tn love
with this grill favorite.

Mojito  $7.5
Bacaroll silver, simple SYrup, fresh mudtdleot mint
and Lime shaken then served over ice. A vefreshing
cavibbean treat with mint and Lime flavors

Cajun Martini  $65
Servano flavored Tito's, a dash of Tabasco, shaken
havol with olive juice. A spicy twist on a classic
dirty martini

Pomegranate Martini 8
Swimoff Citron, Colntreaw, Pama with a splash of
cranberry, shaken to perfection. One of our finest
martini’s

ASP Cosmopolitan ~ $6
Swimoff Citron and Colntreau with a splash of
cranberry make this a delictously Light and frulty
martind.

Lemon Drop Martini  §7
Smlrnoff Citron, Gran Marnier shaken with sweet
andl sour, along with a sugar vim, a sweet, lemony
coneoction.

Woo Woo Martini  $7
Chilled Tito's, Peach Schnapps and Cranberry
Julee definitely makes this vesonant potion a great
indulgence.

Ultimate Chocolate Martini ~ $10
Swmirnoff vanilla, Godiva dark ano white chocolate
liquewr, Kahlua shaken and served as o wmartind.
The perfect evening beverage for those with a little
sweet tooth

Cafe Grill  $9
Gran Marnier, Bailey's over Beaumont’s own
Foundler's Cholce Seaport Coffee. Endl the night
with a bang.

Black Magic s

Amaretto, %mLLeg’s and Kahlua served with hot
chocolote.



