
w e  o f f e r  a  f u l l  DESSERT  m e n u  —  y o u r  w a i t p e r s o n  w i l l  p r o v i d e  o n e
P l e a s e h e l p u s c o n s e r v e w a t e r ,  s e r v e d o n l y o n r e q u e s t .   N o t r e s p o n s i b l e f o r l o s t o r s t o l e n a r t i c l e s .

L U N C H

O N  O C E A N  A V E N U E

Angus  Beef  Hamburger    1275

served  with  or  without  cheddar  cheese  /  traditional  garnishes

The Grill’s Vegetarian    1 250

fresh mozzarella /  portabella mushroom / tomato /  roasted red onion /  basil-pesto aioli

Barbeque Beef  Tri-Tip    1450

grilled red onion /  tomato /  smoky BBQ sauce

S T A R T E R S

S A N D W I C H E S
served with Fr ies or Salad

A  g i f t c e r t i f i c a t e f r o m T h e G r i l l o n O c e a n A v e

i s g r e a t f o r a n y o c c a s i o n !

Monterey Bay Sand Dabs   1750

lightly  breaded  /  flat  grilled
lemon-caper  butter  /  rice  pilaf

Fresh  Fish  of  the  Day   

Chicken Quesadilla   1250

tortilla  filled  with  chicken  /  grilled  peppers
onions  /  jack  &  cheddar  cheese

served  with  guacamole,  salsa  &  sour  cream

Grilled  Steak  Pizza  with
Blue  Cheese   1475

thinly  sliced  sirloin  steak  /  portabella  mushroom
red  onions  /  marinara  sauce

mozzarella  &  crumbled  blue  cheese

Parmigiano-Crusted  
Chicken  Breast   1575

saffron  cream  pasta  /  sautéed  seasonal  vegetables

Grilled Angus Flat Iron Steak  1975

chimichurri  sauce  /  fries

S P E C I A L T I E S

Prawns  Tempura   1550

on salad greens /  arugula /  cucumber /  daikon sprouts
cherry tomatoes /  oyster  mushrooms /  Japanese vinaigrette

Brie  &  Roasted  Garlic   1 150

apple  /  poached  pear  slices  /  bruschetta

Mixed  Carmel  Valley  Salad    650

Japanese  or  honey  mustard

Soup of the Day   650

Duck Ravioli with orange beurre blanc  1 175

Classic  Caesar   850

hearts of romaine /  anchovies /  croutons /  grated parmesan-reggiano
   with  grilled  chicken  add  4.00
   with  almond  crusted  salmon  fillet  add  5.50
   with  grilled  shrimp  add  6.50

Ocean  Avenue  Cobb   1450

grilled  chicken  breast  strips  /  mixed  greens  /  hard-boiled  egg  
crisp  applewood-smoked  bacon  bits  /  avocado  /  green  onions  
cherry  tomatoes  /  crumbled  blue  cheese

Grilled PortaBella Mushroom
with Baked Polenta    1150

on mixed valley greens /  red bell  pepper /  tomato

green onions /  crumbled feta /  honey-dijon mustard dressing

Seafood  Pasta

Bibb Lettuce & Blue Cheese   750

golden  raisins  /  spicy  pecans

Grilled Castroville Artichoke 
with balsamic aioli     875

Dungeness  Crab  Cakes   1275

caramelized  red  onion  /  lemongrass  beurre  blanc  /  chive  oil

Chilled  Shrimp  with
homemade  cocktail  sauce  1375

Seafood  Louie   1675

shrimp  &  dungeness  crabmeat  /  iceberg
avocado  /  hard-boiled  egg  /  cucumber

Chinese  Chicken  Salad   1350

soy-marinated  shredded  chicken  /  avocado  /  red  bell  pepper  
mandarin  orange  /  crisp  rice  noodles

Smoked Duck and Warm Spinach   1275

shiitake  &  oyster  mushrooms  /  beets  /  green  onions
bacon-pomegranate  vinaigrette

Bacon  Hamburger    1350

applewood-smoked bacon /  jack cheese /  sundried tomato aioli

Grilled  Chipotle  Chicken    1275

marinated with garlic & rosemary /  jack cheese /  chipotle-herb mayonnaise

Country  Club       1350

smoked turkey /  ham / applewood-smoked bacon /  avocado /  tomato-basil  aioili

Salmon BLT      1375

guava-ginger hoison glazed /  crisp bacon /  tomato /  lime-cilantro aioli

Flat-Grilled  Halibut   1875

creamy  crab  sauce  /  jasmine  rice

Chef’s  Frittata   1350

served  with  caesar  salad

S A L A D S

Crispy  Spring  Rolls   1250

selection  changes  daily  /  rolled  in  rice  paper  with
spring  vegetables  /  sweet  chili  dipping  sauce


