
 

 
 

The Grill At 1951 
 

Lunch Menu 
 

~ Appetizers ~ 
 

~ CHILLED SHRIMP SHOOTER COCKTAIL ~ 5.25 

One (1) Extra Colossal Poached & Chilled Shrimp 

served w/ a robust homemade cocktail sauce & lemon wedge 

 

~ PISTACHIO CRUSTED GOAT CHEESE FOR TWO ~ 14 

Drizzled w. raw organic honey & raspberry melba sauce, crostini 

 

~ SCOOP OF CHICKEN SALAD  ~ 14 

Served w. sliced tomato and grilled flatbread 

 

~ Soups ~ 
 

~ NEW ENGLAND SEAFOOD CHOWDER ~    or    ~ SOUP OF THE DAY ~  Cup 7  Bowl 12 
 

~ Salads ~ 
 

~  SPINACH SALAD ~. 14 

Ripe tomatoes, sliced hard-boiled egg, red onion, bacon, served w/ choice of dressing 

 

~ HEALTHY CHOICE SALAD ~ 16 

Romaine, cucumber, sliced tomato, mandarin orange, gorgonzola cheese crumbs, strawberries  

candied pecans topped w/ raspberry vinaigrette dressing 

 

~ CAPRESE SALAD ~. 14 

Ripe tomatoes, mozzarella cheese, basil pesto, balsamic glaze, olive oil, served on a bed of greens 

 

~ CAESAR SALAD ~   12 

Romaine, shaved parmesan, croutons, house Caesar dressing GF. Anchovies available upon request 

 

~ SUNNY DAY SALAD ~   12 

Spinach topped w. shredded beets, carrots, red peppers, cucumber, & goat cheese. GF 

 

~ HOUSE SALAD ~   9 

Mixed greens, red onion, tomato, carrots, w. lemon vinaigrette   GF 

 

 

 

 

 

 

 

 
 

Combos: Choose any ½ sandwich or panini 

w. Your choice of cup of soup OR a small House Salad     (same price as the whole item)  
 

Add ½ portion of:  Salmon, Grilled Chicken, Chilled Shrimp  

or a scoop of our home-made Chicken Salad to any salad for $8 
 



 

 
 

Sandwiches & Paninis served w/ Blue Tortilla Chips & Fruit 
 

~ Sandwiches ~ 
 

~ GROUPER SANDWICH ~  21 

Pan-Seared, Fried or Blackened w. Lettuce, Tomato, Red Onion & Tartar 
 

~  CHICKEN SALAD SANDWICH ~ 16 

w. fresh apples, dried cranberries & walnuts. 

Served on whole wheat bread w. mixed greens, tomato & red onion. 
 

~ MEATBALL SANDWICH ~  14 
Our meatballs w. our homemade Marinara & topped w. Mozzarella cheese 

 

~ THE FRANK SINATRA ~ 16 
Smoked Salmon, hard-boiled egg, cream cheese & cucumber, red onion & capers on toasted rye 

 

~ THE CHARLIE ‘BIRD’ PARKER CLUB ~ 16 
Turkey, bacon, lettuce & tomato, mayo, on toasted rye 

 

~ Paninis ~ 
 

—  THE ELLA FITZGERALD —   15 

Fresh mozzarella, tomato & basil pesto on sourdough bread 
 

~ THE TONY BENNET ~  16 

            Thinly sliced roast beef, Swiss cheese& horseradish aioli pressed on a French baguette, served w. au jus 
 

~ THE DEAN MARTIN ~     16  
      Hot corned beef, sauerkraut, Swiss cheese & 1000 Island dressing on rye bread 

 

~ THE LOUIS ARMSTRONG ~  16   

      Grilled chicken, Swiss cheese, red onion & honey mustard on sourdough bread 
 

~ Others ~ 
 

~ FRUIT & COTTAGE CHEESE PLATTER ~ 16 

Tomato, cottage cheese, blueberries, strawberries, watermelon, apple, & chef’s choice 
 

~ ASSORTED FRUIT PLATE ~ 16 

Blueberries, strawberries, watermelon, apple, vanilla yogurt & granola 
 

~ QUICHE OF THE DAY ~  15 
Chef’s choice; Served w/ small house salad w. your choice of dressing 

 

~ FLATBREAD PIZZA ~ 13 

Choice of Pepperoni, Cheese, or Margherita 
 

~ FISH & CHIPS ~ 17 

Tempura Haddock, deep fried, served w. Tartar, & French fries. 
 

~ 1951 WAGYU BEEF HAMBURGER ~ 19 

½ pound of house-blended Wagyu beef, served w. French fries. 
 

~ Chef’s selection of sauteed veggies ~ (sm. dish) 9 
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