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MIX, MINGLE & SHARE
TUNA POKE

Spicy “Ahi” Tung, Fresh Avocado, Sesame, Soy Caramel

OYSTERS ON THE HALF-SHELL MKT

Cilantro Mignonette

SHRIMP DIABLO

Bacon, Smoked Jalapefio, Cream Cheese

JUMBO LUMP CRAB CAKE

Mustard Mayonnaise

EDAMAME HUMMUS

Grilled Pita Bread, Fresh Vegetables

TOT'CHOS

Crispy Tater Tots, Spicy Beef, Co-Jack Cheese, Jalapefio

PRIME BEEF MEATBALLS

Housemade Marinara, Pecorino Romano

BUFFALO CHICKEN MEATBALLS

Carrot & Celery Sticks, Morton’s Blue Cheese Dressing

BAKED FIVE ONION SOUP

MARGHERITA FLATBREAD

Fresh Tomato, Fresh Mozzarella, Basil, EVOO

STEAK & BLUE CHEESE FLATBREAD

Grilled Beef Tenderloin, Caramelized Onion, Blue Cheese, Red Pepper

PROSCIUTTO AND PESTO FLATBREAD

Fresh Arugula, Shaved Parmesan, Truffle Oil

*Contains or may contain raw or undercooked ingredients. * Consuming raw or undercooked meats, poultry, seafood or shellfish may increase your risk of foodborne illness, especially if you have medical conditions.

An 18% service charge will be added to parties of 8 or more. US pricing is based on currency exchange as of June 2020. Check with your credit card provider for daily posted rate. Ask your server for exchange rate on US cash. All prices are subject to taxes and fees. (HST Harmonized sales tax of 13%) and LF (Local Fee of 7.9%).

STEAKS & CHOPS

PREMIUM BLACK ANGUS BEEF
8 oz. Filet Mignon

14 oz. New York Strip

16 oz. Ribeye Steak

OUR RANCHER'S ANGUS BEEF

6 oz. Filet Mignon
8 oz Flat Iron

MORTON'’S MIDWEST PRIME BEEF

8 oz. Prime Manhattan Steak
16 oz. Signature Prime New York Strip
21 oz. Bone-In Prime Ribeye

16 OZ. MORTON'S BLACK ANGUS CAJUN RIBEYE
16 OZ. CAJUN PORK CHOP

TOP THAT

BOURBON SAUCE AU POIVRE - BLUE CHEESE BUTTER
FOIE GRAS-COGNAC BUTTER

LITE'N UP

THE GRILLE STEAK SALAD
Grilled Beef Tenderloin, Roasted Red Peppers, Grilled Asparagus,

Red Onion, Iceberg Lettuce, Morton's Blue Cheese Dressing,

Onion Frizzle, Chopped Egg, Tomato

CENTER-CUT ICEBERG
Chopped Egg, Tomato, Bacon Bits, Morton’s Blue Cheese Dressing

or Thousand Island Dressing

BEET SALAD
Red Beets, Gold Beets, Candied Walnuts, Honey Balsamic,
Creamy Goat Cheese

CAESAR SALAD

Garlic Croutons, Shaved Parmesan

CHOPPED HOUSE SALAD
Mixed Lettuce, Cucumber, Bacon, Blue Cheese, Chopped Egg,

Purple Onion, Tomato, Avocado, Dijon Mustard Vinaigrette

ADD CHICKEN 10, SHRIMP 13, SALMON 17, STEAK 19 con

ADDRESS:
6740 FALLSVIEW BLVD, NIAGARA FALLS, ONL2G 3W6

PHONE:
(905) 357-7300

FOOD ENVY

BLACKENED MAHI MAHI

Smoked Jalapefio Bacon Pan Sauce, Dirty Rice

GRILLED SALMON FILLET

Quinoa, Tomato, Arugula Pesto

SHRIMP & GRITS

Jumbo Shrimp, Chorizo, Smoked Gouda Cheese Grits

CHICKEN PICCATA

Capers, Lemon, Wilted Spinach

BACON FAT BRAISED RIBS

BBQ Baby Back Ribs, Texas Style Soppin’ Sauce, Matchstick Fries

TAGLIATELLE BOLOGNESE

Fresh Pasta, All-Day Cooked Meat Ragu, Pecorino Romano

FISH TACOS

Achiote Spice, Pickled Red Onions, Matchstick Fries

“COBALT” CHICKEN SANDWICH
Grilled Chicken Breast, Caramelized Onion, Peppered Bacon,

Avocado, Lettuce, Tomato, Mayo

DOUBLE STACKED, “RAVENOUS STYLE”, BURGER
Two Vlb. Prime Beef Patties Griddled with Mustard, Two Slices American

Cheese, Grilled Onions, Hand Torn Lettuce, Tomato, Pickles, Special Sauce

GET YOURS, ON THE SIDE

SAUTEED BROCCOLI FLORETS “TWICE BAKED”
SMOKEY JOE’S MAC ‘N CHEESE AU GRATIN POTATOES

JUMBO BAKED POTATO LOADED TATER TOTS
GRILLED JUMBO ASPARAGUS PARMESAN TRUFFLE
GARLIC GREEN BEANS MATCHSTICK FRIES

SAUTEED BUTTON MUSHROOMS MASHED POTATOES
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SPIRIT GUIDE

MIXOLOGY FEATURE

THE GRILLE NEGRONI

Our House Blend of Dillon's Dry Gin 7, Carpano Antica Sweet Vermouth and Cinzano
Campari, Served from our Proprietary Mixing Beaker Over an Ice Diamond

GRILLE

HAND CRAFTED

B.L.T BLOODY MARY
Tag Vodka, Horseradish,
Bloody Mary Seasoning, B.L.T Garnish

NIAGARA PASSION
Beatie's Farm-Crafted (Gluten Free) Vodka,
Fresh Pineapple, Alizé Red Passion Fruit

Liqueur

SECRET GARDEN
Organic Cucumber Vodka,

St-Germain Elderflower, Agave Nectar,

Fresh Cucumber

PROSECCO SANGRIA
Kraken Rum, Strawberries, Cucumber, Lemon

Juice, Ruffino Prosecco

TOP SHELF
Wayne Gretzky No. 99 Red Cask Whisky,
Apple Juice, Fever Tree Ginger Beer

COTTAGE COUNTRY LEMONADE

Georgian Bay Vodka, Basil, Lemon,
Fresh Ginger

MARGARITA 2.0

Silver Tequila, Lime, Grapefruit Juice,

St-Germain Elderflower

NIAGARA VICE
Inniskillin Vidal Icewine and Tag Vodka Martini

WATERMELON MOUJITO
Havana Club 3 Anos Anejo Rum, Coconut
Water, Mint, Fresh“Wat ermelon,
Simple Syrup

CLASSIC CAESAR
Tag Vodka, Clamato Juice, Worcestershire

Sauce, Celery Salt, Celery and Lime Garnish

OLD SCHOOL

RASPBERRY MOSCOW MULE
Russian Standard Vodka, Raspberry Purée,

Lime, Fever Tree Ginger Beer

SIDE CAR
Rémy VSOP, Cointreau, Simple Syrup,

Lemon Juice, Cinnamon Sugar Rim

WHISKY GUN FLIGHT

40 CREEK
DOUBLE BARREL RESERVE

40 CREEK
CONFEDERATION OAK RESERVE

40 CREEK
VICTORY LIMIT
ED EDITION

HAT TRICK WHISKY FLIGHT

WAYNE GRETZKY
No. 99 RED CASK WHISKY

WAYNE GRETZKY
CREAM WHISKY

WAYNE GRETZKY
ICE CASK WHISKY

DRAFT 200z
NIAGARA BREWING CO.,
NIAGARA PREMIUM LAGER

NIAGARA BREWING CO.,
BEERDEVIL IPA

NIAGARA BREWING CO,,
AMBER EH! ALE

NIAGARA BREWING CO.,
SEASONAL BREW

COORS LIGHT
HEINEKEN, PALE LAGER
BELGIAN MOON, BELGIAN WITBIER
LANGUNITAS, IPA

NIAGARA BREWING CO. BEER FLIGHT

FOUR 5 OZ GLASSES

CHOOSE YOUR OWN FLIGHT

FOUR 5 OZ GLASSES

LAGER/ALE/IPA

NIAGARA BREWING CO,,
BEERDEVIL IPA

GRANVILLE ISLAND,
ENGLISH BAY ALE

RICKARDS RED, RED LAGER

CREEMORE SPRINGS,
PREMIUM LAGER

HOPS

ADDRESS:
6740 FALLSVIEW BLVD, NIAGARA FALLS, ONL2G 3W6

PHONE:
(905) 357-7300

THE BASICS

NIAGARA BREWING CO,,
NIAGARA PREMIUM LAGER

NIAGARA BREWING CO,,
IRISH RED ALE

COORS BANQUET
MOLSON CANADIAN
COORS LIGHT
MOLSON ULTRA
MILLER LITE
HEINEKEN 00 NON ALCHOLIC

WHEAT/CIDER/RADLER

BELGIAN MOON,
BELGIAN WITBIER

STRONGBOW CIDER

NIAGARA BREWING CO.,
HONEYMOON PEACH RADLER

RICKARDS RADLER

IMPORTED
SOL, CERVEZA

HEINEKEN, PALE LAGER

WINE

IN A RED GLASS
JACKSON-TRIGGS RESERVE
MERLOT, NIAGARA

JACKSON-TRIGGS CABERNET
SAUVIGNON/FRANC, NIAGARA

IN A WHITE GLASS

JACKSON-TRIGGS RESERVE SAUVIGNON
BLANC, NIAGARA

JACKSON-TRIGGS PROPRIETORS
SELECTION ROSE, NIAGARA

JACKSON-TRIGGS RESERVE
CHARDONNAY, NIAGARA

CREEKSIDE ESTATES UNOAKED
CHARDONNAY, JORDAN

CAVIT COLLECTION MOSCATO
PAVIA IGT, TRENTINO, ITALY

MARCUS JAMES MALBEC,
MENDOZA, ARGENTINA

CREEKSIDE ESTATE
CABERNET MERLOT, JORDAN

INNISKILLIN PINOT NOIR, NIAGARA

CLIFF 79 SHIRAZ-CABERNET, AUSTRALIA

WOODBRIDGE BY ROBERT MONDAVI
CHARDONNAY, CALIFORNIA

INNISKILLIN PINOT GRIGIO, NIAGARA
MEGALOMANIAC HOMEGROWN

DREAMING TREE CABERNET SAUVIGNON,
CALIFORNIA

CAVE SPRING CELLARS GAMAY NOIR,

JORDAN RIESLING, VINELAND
CHIANTI RUFFINO, TUSCANY MONKEY BAY SAUVIGNON BLANC,
MARLBOROUGH

HENRY OF PELHAM BACO NOIR,
ONTARIO PONDVIEW ESTATES CABERNET FRANC

VALLE SECRETO KEY ROSE, NIAGARA

CABERNET SAUVIGNON-CARMENERE, JACKSON-TRIGGS METHODE CUVE CLOSE
CACHAPOAL VALLEY, CHILI SPARKLING, NIAGARA

ANTONUTTI COLLEVENTO 921

TOM GORE PINOT GRIGIO, FRIULI, ITALY

CABERNET SAUVIGNON,
SONOMA COUNTY

CARLOS BASSO DOS FINCAS MALBEC,
MENDOZA, ARGENTINA

RUFFINO PROSECCO, VENETO, ITALY
TIN ROOF CELLARS CHARDONNAY,

CALIFORNIA
KM R o O JLOHR “RIVERSTONE” CHARDONNAY,
ARROYO SECO
CONUNDRUM RED, CALIFORNIA KIM CRAWFORD SAUVIGNON BLANC,
MARLBOROUGH

KUNG FU GIRL RIESLING, WASHINGTON

MCMANIS FAMILY VINYARDS VOIGNIER,
CALIFORNIA

BACHELDER NIAGARA CHARDONNAY,
NIAGARA

If you want a bottle, we can do that too.



