Stuffed Mushrooms

Mushrooms stuffed with fresh garlic, scallions, basil and cream
cheese. Crusted with shredded parmesan cheese and broiled

until golden brown. Served with roasted garlic aioli and tangy
ancho aioli. $5.95

Ball Park Wings

Crispy chicken wings marinated in Murphy's Irish Stout and
fossed in house-made Thai chili sauce. Topped with chopped
pistachios. Can also be served fraditional style with buffalo
sauce and blue cheese dressing. $7.95

Fried Bleu Cheese Balls

Bleu cheese and cream cheese; beerbattered and fried served
with blueberry jam. $6.95

Black and Blue Beef Carpaccio
Ribeye seared with salt and pepper, sliced thin and drizzled

with garlic fondue topped with a crispy potato, basil and sliced
jalapeno salad. $7.95

Ahi Tuna Nachos

Seared yellowfin tuna diced with pico de gallo, drizzled with
avocado créme and roasted garlic aioli. Served with house
made crispy corn forfilla chips. $8.95

Pancetta Wrapped Shrim?
Pancetta wrapped figer shrimp stutfed with fresh jalapeno and
drizzled with Monterey jack cheese fondue. $8.95

Scallop BLT

Seared jumbo sea scallops layered with crispy honey bacon,
iceberg leftuce and fomatoes served over house made grilled
flat bread and drizzled with honey mustard. $7.95

Chicken Fried Steak Sliders

Angus beef, traditionally breaded with a side of homemade
Andouille sausage gravy and crunchy dill pickles. $7.95

Blue Crab Wraps

Blue crab and grilled asparagus, tossed with fresh basil, served
with sliced red peppers, spicy candied walnuts, crispy noodles
and iceberg lettuce with jolapeno orange marmalade and
honey mustard dipping sauces. $9.95

Artichoke Dip

House made with artichoke hearts, fresh spinach, basil,
parmesan cheese, topped with blue cheese crumbles and baked
until golden brown. Served with grilled flat bread.  $6.95

Lemon Pepper Crusted Calamari
lemon pepper crusted calamari fried to perfection, fossed

with capers, artichoke hearts, roasfed tomatoes and
lemon butter. $7.95

MERTCAN GRILLE

SALADS

All dressings made in-house: Raspberry Balsamic,
Blue Cheese, Ranch, Tabasco Lime, Caesar

Wedge Salad

lceberg lettuce, cherry fomatoes, sliced red onions, candied
walnuts and bleu cheese dressing. $5.95

Apple Pistachio Salad
Diced granny smith apples, sliced red onion, goat cheese
crumbles, mixed baby greens drizzled with Pomegranate
balsamic vinaigrette. $7.95

Caesar Salad
Chopped romaine leftuce, house made croutons, shaved
parmesan cheese dressed with fresh Caesar dressing.  $6.95

Crab Salad

Blue crab tossed with sweet comn, red peppers and lemon

zest, served over baby spinach drizzled with Tabasco lime
vinaigrette. $10.95

Add to any salad: Chicken $2, Salmon or Shrimp $3, Ahi Tuna
or Steak $4

SOUPS
Loaded Potato Soup

House made potato soup topped with crispy bacon,
scallions, shredded cheddar cheese drizzled with roasted
garlic aioli. $3.95

Roasted Sweet Corn SOUE
Sweet corn in cream, topped with grilled chicken breast,
bleu cheese crumbles and fresh basil. $4.95

SIDES

Sides all $1.95
Cheesy Mashed Potatoes Tater Tots
Your choice of cheese

smothered in country gravy. French Fries

Seasonal Veggies
Sautéed seasonal veggies,

finished with fresh herb

Sweet Potato Fries

Red Beans and Rice

House made Caijun favorite butter.
Hush Puppies Side Salad
House made mix greens fossed with
choice of dressing.  $3.50
Coleslaw

1.50 with entré
Tossed to order with $ with entrée

signature slaw dressing.












