T H E
CAPITAL
G:R-I-L-L-E

TAKEOUT MENU

STARTERS
Shrimp Cocktail (5) | 16
Clam Chowder 160z | 9 quart | 18
Lobster Bisque 160z | 12 quart | 24
Field Greens Salad | 10
Caesar Salad | 10

SANDWICHES AND ENTREE SALADS
The Capital Grille Cheese Burger with Fries | 16
Mini Tenderloin Sliders (3) with Fries | 15
Fried Chicken Sandwich with Fries | 16
Dry Aged Sirloin Steak Caesar Salad | 16
Mixed Greens Salad with Sliced Tenderloin | 19

ENTREES
Filet Mignon* 8oz |35 10 oz |40
Bone-In Dry Aged NY Strip* 18 oz | 43
Bone-In Prime Ribeye* 22 oz | 46
Roasted Chicken Breast with Sherry Jus | 27
Pan-Seared Sea Bass with Miso Butter | 39

SIDES
Sam'’s Mashed Potatoes small |5 large | 10
Creamed Spinach small |5 large | 10
Asparagus small | 5 large | 10

Lobster Mac'N' Cheese small | 8 large | 16

DESSERT
Double Chocolate Chip Cookies (4) | 10

FAMILY STYLE

(serves four)

SALAD CHOICE

(select one)
Field Greens Salad

Caesar Salad

ENTREE CHOICE

(select one)
Sliced BeefTenderloin | 150
Shrimp Scampi with White Wine and Garlic | 140
Roasted Chicken Breast with Sherry Jus | 130

SIDE CHOICE

(select two)
Sam’s Mashed Potatoes
Creamed Spinach

Asparagus

DESSERT
Double Chocolate Chip Cookies

BUTCHER SHOPPE HAND CARVED STEAKS
Cut Daily By our In-House Butcher for cooking at home
Custom Sizes available upon request

Bone-In Dry Aged NY Strip* |6 oz | 35
Filet Mignon* 8oz |25 100z |30
Bone-In Prime Ribeye* 22 oz | 40

Burger* 8oz (6) | 45
A Blend of Short Rib, Chuck and Brisket by Pat LaFrieda
Served with Brioche Rolls

* Contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical
conditions. Before placing your order; please inform your server if a person in your party has a food allergy. Consumer Information:There is a risk associated with consuming raw oysters. If you have chronic illness
of the liver; stomach or blood or have immune disorders, you are at a greater risk of serious illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consutt a physician.




