Connor’s Grillroom

STARTERS

FRENCH ONION SOUP 6
CLAM AND SPRING VEGETABLE MINESTRONE HOUSE MADE OYSTER CRACKERS 6
CAESAR SALAD, HEARTS ROMAINE TOSSED WITH OUR OWN CAESAR DRESSING 7
STRAWBERRY AND DANISH BLUE CHEESE SALAD, FLORIDA ORANGES, SPICED CASHEWS, STRAWBERRY
WHITE BALSALMIC VINAIGRETTE 8
SPINACH AND PROSCIUTTO SALAD, SPRING MELON, MANCHEGO CHEESE, ALMONDS, SHERRY
VINAIGRETTE 10
MANGO AND COCONUT SHRIMP, VANILLA BREAD PUDDING, MANGO SLAW 9.95
MARYLAND BLUE CRAB PIEROGIES, CRISPY SHALLOTS, BACON, ARUGULA, POTATO CREMA 7
STEAMED CLAMS, CHORIZO, ROASTED GARLIC, OVEN DRIED TOMATOES, CIABATTA 12
HOUSE MADE DUCK SAUSAGE, PEACH GINGER CHUTNEY, ZUCCHINI BREAD, PEACH SYRUP 8
FRIED CALAMARI FRITO MISTO, SPINACH, BASIL, JALAPENO, SPICY TOMATO AloLI 11
PORK BELLY POT-STICKERS, NAPA CABBAGE SLAW, CITRUS PONZU 9
SHRIMP OR COLOSSAL CRAB COCKTAIL 15

SMALL PLATES

THAI BEEF TIPS & SHRIMP, ROASTED PEPPERS, SESAME, ARUGULA, BLACK BEAN, SWEET SOY 19.95
SPINACH RICOTTA GNOCCHI, ASPARAGUS, FENNEL, PRESERVED LEMON, TRUFFLE FONDUE 17
MAINE LOBSTER RAVIOLI, PORTABELLA, ARUGULA, ROASTED ASPARAGUS CHARRED TOMATO 23.95
RICOTTA AGNOLOTTI, LOCAL LAMB BOLOGNESE, PEAS, ARTICHOKES, MINT, PECORINO 18.95
CHICKEN PARMESAN, PASTA, ROMANO, RED SAUCE 14
40z. FILET MIGNON GORGONZOLA CRUST, DEMI-GLACE, POTATO & VEGETABLE 19.95
HOMEMADE CRAB-CAKE, TWO SAUCES, STARCH & VEGETABLE 14.95
FRENCH DIP WITH DIPPING AU JUS, FRENCH FRIES 11.95
EGGPLANT PARMESAN WITH ANGEL HAIR PASTA 13.95
BLACK ANGUS BURGER, YELLOW CHEDDAR, HOUSE MADE KETCHUP,

PICKLE, RED ONION, MUSTARD AlOLI 11.95
ANGEL HAIR PASTA OR PENNE PASTA, WITH MEATBALLS OR SAUSAGE 12.95

ENTREES

FISH OF THE DAY - MARKET
LOCAL LAMB LOIN WITH OSSO BUCCO, WHIPPED POTATO, BABY VEGETABLES, HOUSE MADE
MINT JELLY, LAMB DEMI 32.95
CALIFORNIAN DUCK BREAST, SWEET POTATO GNOCCHI, SHITAKE MUSHROOMS, SPINACH, CONFIT,

SWEET AND SOUR CHERRY SAUCE 29.95

MEDALLIONS OF VEAL TENDERLOIN, ASPARAGUS, MUSHROOM FRICASSEE, CONFIT FINGERLINGS 29

CHICKEN PARMESAN, PASTA, ROMANO, RED SAUCE 19.95
CHICKEN FRANCAISE, LEMON BUTTER SAUCE 18.95
CHICKEN & COLOSSAL CRAB PICCATA, LEMON BUTTER CAPER SAUCE 26.95
TWIN MEDALLIONS OF FILET CRUST, GORGONZOLA CRUST, DEMI-GLAZE 33.95
GRILLED PORK CHOP, SWEET AND SOUR CABBAGE, ONION RINGS, DRIED FRUIT COMPOTE 22.95
PRIME NEW YORK STRIP STEAK, 29.95
8 0z. CENTER CUT FILET MIGNON 33.95
SAUTEED COLOSSAL CRABMEAT, BROWN BUTTER 29.95
SALMON, SHRIMP, CREAMED SPINACH, PORCHINI MUSHROOM RAVIOLI, TOMATO VINAIGRETTE 25.95
ROASTED SHRIMP, SAUSAGE, SPINACH, ROASTED PEPPERS, BOW TIE PASTA, GARLIC OLIVE OIL 23.95
SEARED SCALLOPS ENGLISH PEA MUSHROOM AND CRAB RISOTTO, ASPARAGUS,
CHAMPAGNE LEMONGRASS BUTTER 26.95
LUMP CRAB-CAKES, TWO SAUCES 25.95
CoOLD WATER AFRICAN LOBSTER TAIL 53 WITH 40Z. FILET 63

The Man Says:
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne iliness.
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