APPETIZERS FOR THE TABLE
Pan-Friep CALAMARI WiTH HOT CHERRY PEPPERS
Prosciutto-WrAPPED M0OZZARELLA WITH VINE RIPE TOMATOES

SALAD
FreLDp GREENS SALAD WITH PARMESAN VINAIGRETTE

@W

ENTREE CHOICE

T H E - FILET MIGNON 10 0z
CA P I TA L BonNE-IN KoNa CrusTED DrRY AGED NY STRIP WITH SHALLOT BUTTER
G-R-T-L-L-E SEARED CITRUS GLAZED SALMON WITH MARCONA ALMONDS AND BROWN BUTTER
ﬁ%@ RoaSTED CHICKEN BREAST WITH SEASONAL ACCOMPANIMENTS

ACCOMPANIMENTS FOR THE TABLE
Sam’s MASHED POTATOES
CREAMED SPINACH

DESSERT CHOICE
(PRE-SELECT)
THE CAPITAL GRILLE DESSERT PLATTERS
OR
FLOURLESS CHOCOLATE ESPRESSO CAKE
Crassic CREME BRULEE

75 PER GUEST

NOT INCLUSIVE OF BEVERAGE, TAX OR GRATUITY




APPETIZERS FOR THE TABLE
PaN-Friep CALAMARI wiTH HOT CHERRY PEPPERS
ProsciutTo-WRAPPED M0OZZARELLA WITH VINE RIPE TOMATOES

SALAD CHOICE
FIELD GREENS SALAD WITH PARMESAN VINAIGRETTE
WEDGE WITH BLEU CHEESE AND SMOKED BACON

@ weeer ENTREE CHOICE
T H E FiLeEr MIGNON 10 0z
C A P I T A L® BonNEe-IN KoNa CrustED DrRY AGED NY STRIP WITH SHALLOT BUTTER
G-R:I1-L:-L-E Dry AGED NY Strip AU POIvRE wiTH COURVOISIER CREAM 14 OZ

SEARED CITRUS GLAZED SALMON WITH MARCONA ALMONDS AND BROWN BUTTER
)5( RoasTED CHICKEN BREAST WITH SEASONAL ACCOMPANIMENTS

ACCOMPANIMENTS FOR THE TABLE
SAM’S MASHED POTATOES
RoasTED WILD MUSHROOMS
CREAMED SPINACH

DESSERT CHOICE
(PRE-SELECT)
THE CAPITAL GRILLE DESSERT PLATTERS
OR
FLOURLESS CHOCOLATE ESPRESSO CAKE
Crassic CREME BRULEE

85 PER GUEST

NOT INCLUSIVE OF BEVERAGE, TAX OR GRATUITY
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T H E

CAPITAL
G-R-1

cL-L-E

=5~

APPETIZERS FOR THE TABLE

GRAND PLATEAU
(JumBo Lump CrAB, NORTH ATLANTIC LOBSTER, SHRIMP COCKTAIL, OYSTERS ON THE HALF SHELL)

ProscrutTo-WrAPPED M0OZZARELLA WITH VINE RIPE TOMATOES
Pan-FrieD CaLamart WitH HoT CHERRY PEPPERS

CHoice OrF
LoBSTER BISQUE
WEDGE wiTH BLEU CHEESE AND SMOKED BACON

ENTREE CHOICE
FILET MIGNON 10 0z
BoNe-IN KoNa CrusTED DRy AGED NY STRIP WITH SHALLOT BUTTER
SEARED CITRUS GLAZED SALMON WITH MARCONA ALMONDS AND BROWN BUTTER
PAN-SEARED SEA BaSS wiTH SHITAKE MUSHROOMS, ASPARAGUS AND MISO BUTTER
RoaSTED CHICKEN BREAST WITH SEASONAL ACCOMPANIMENTS

ACCOMPANIMENTS FOR THE TABLE
SAM’S MASHED POTATOES
GRILLED ASPARAGUS WITH LEMON MOSTO
Soy GLAZED BRUSSELS SPROUTS WITH BACON

DESSERT CHOICE
(PRE-SELECT)
THE CAPITAL GRILLE DESSERT PLATTERS
OR
FLOURLESS CHOCOLATE ESPRESSO CAKE
CHEESECAKE WITH SEASONAL BERRIES

95 PER GUEST

NOT INCLUSIVE OF BEVERAGE, TAX OR GRATUITY
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APPETIZERS FOR THE TABLE
GGRAND PLATEAU
(Jumo Lump CrAB, NORTH ATLANTIC LOBSTER, SHRIMP COCKTAIL, OYSTERS ON THE HALF SHELL)
Proscrutto-WrAPPED MOZZARELLA WITH VINE RIPE TOMATOES
Pan-Friep CaLAMARI wiTH HoT CHERRY PEPPERS

CHOICE OF
LOBSTER BISQUE
WEDGE WiTH BLEU CHEESE AND SMOKED BACON

ENTREE CHOICE
FiLET MIGNON 10 0z
BonNEe-IN KoNa CrusTED DrRY AGED NY STRIP WITH SHALLOT BUTTER
Porcint RusBeDp BoNE-IN RIBEYE wWITH 15-YEAR AGED BALsaMIC
DousLE Cut Lams RiB CHOPS wITH MINT GREMOLATA
PAN-SEARED SEA BAss wiITH SHIITAKE MUSHROOMS, ASPARAGUS AND M1sO BUTTER
RoasTED CHICKEN BREAST WITH SEASONAL ACCOMPANIMENTS

ACCOMPANIMENTS FOR THE TABLE
LoBsTER MAC ‘N’ CHEESE
Sam’s MASHED POTATOES
GRILLED ASPARAGUS WITH LEMON MOSTO

DESSERT CHOICE
(PRE-SELECT)
THE CAPITAL GRILLE DESSERT PLATTERS
OR
FLoOURLESS CHOCOLATE EsPRESSO CAKE
CHEESECAKE WITH SEASONAL BERRIES

115 PR GUEST

NOT INCLUSIVE OF BEVERAGE, TAX OR GRATUITY




