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  S A L A D S

CAESAR  7 / 14
Romaine / Parmesan / Croutons

HARVEST KALE GF 8 / 16
Kale / Shaved Brussels Sprouts / Bacon / Apples  
Pecans / Bleu Cheese / Cider Dijon Vinaigrette

BUTTER CRUNCH V 7 / 14
Bleu Cheese / Crostini / Red Onions 
Lemon Poppy Seed Dressing 

LITTLE GEM GF V 7 / 14
Heirloom Grape Tomatoes / Cucumber / Red Onions 
Shaved Feta / Green Goddess Dressing

ROASTED BEET SALAD GF V   9 / 18         

Arugula / Chevre / Pistachios / Citrus Dressing 

HILLS COBB SALAD GF 8 / 16
Romaine / Bacon / Bleu Cheese / Red Onions  
Heirloom Grape Tomatoes / Hard Boiled Egg 
Buttermilk Dressing

PULLED CHICKEN  14 / 19
Mixed Greens / Port Soaked Cranberries  
Wild Rice / Almonds / Crispy Won Tons
Maple & English Mustard Vinaigrette                   

PANKO CRUSTED CHICKEN CUTLET                  25
Basil Rice / Sun Dried Tomatoes / Orange Segments 
Arugula Salad / Baslamic Glaze

CREOLE GULF SHRIMP LINGUINE 30
Tomatoes / Parmesan / Baby Spinach 
Spicy Cream Sauce

SAUTÉED WALLEYE GF                                   28
Basmati / Hummus / Roasted Vegetables / Herb Oil

OVER NIGHT BRAISED SHORT RIB GF 36
Cauliflower Chevre Mashed Potatoes / Baby Carrots  
Brussels Sprouts / Red Wine Demi Glace

MEDITERRANEAN PASTA 26
Blackened Chicken Breast / Linguine 
Wild Mushrooms Caramelized Onions
Za’atar / Garlic Lebneh Sauce

BLACKENED FISH TACOS GF MKT 
Market Fish / Cilantro Lime Rice   
Pickled Onions / Pepperjack / Chipotle Aioli   
Salsa Fresca / Corn Tortillas 

VEAL MARSALA  26
Parmesan Roasted Fingerling Potatoes 
Broccolini / Mushrooms / Marsala Sauce  

CHIPOTLE HONEY GLAZED SALMON * GF 33
Sweet Potato Puree / Grapefruit 
Avocado / Pepitas

FILET MIGNON * GF                 49
Wasabi-Scallion Mashed Potatoes  
Broccolini / Soy Glaze

KOBE MEATLOAF  26
Mashed Potatoes / Portobello / Shallots 
Market Vegetable / Cabernet Wine Sauce

GRILL BURGER * 20
Arugula / Grilled Onions / Bleu Cheese 
Roasted Garlic Aioli / Truffle Fries 
Add Bacon 3 / Smashed Avocado 2

HERB GRILLED CHICKEN PICCATA GF 26
Mashed Potatoes / Artichokes / Capers  
Lemon White Wine Butter

MAIN COURSES

CREAMY TOMATO SOUP 6 / 7

SOUP DU JOUR 7 / 8

FRIED CALAMARI               14
Bell Peppers / Sweet Chili Glaze / Lemon

BANG BANG SHRIMP  11
Avocado / Pickled Vegetables / Sesame Seeds
 
WHISKEY PRIME STEAK MEDALLIONS * 22
Caramelized Onions / Whiskey Peppercorn Sauce  
Grilled Foccacia

GRILLED CRAB CAKES   20
Tartar Sauce / Mixed Greens / Lemon

ROASTED CAULIFLOWER GF V 14
Whipped Feta & Chevre / Basil Pesto / Charred Lemon
 
COCONUT SHRIMP 15
Apricot-Horseradish Sauce / Lime

CRISPY BRUSSELS SPROUTS V  15 
Dried Cranberries / Pecans / Feta / Balsamic Glaze 

HOUSE TRUFFLE FRIES  15
Parmesan / Roasted Garlic Aioli
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* State of Michigan Requirement: These items may be served raw or 
undercooked. Consuming undercooked seafood, eggs and meat may increase 
your risk of food borne illness especially if you have certain medical conditions.

Order Online 
beverlyhillsgrill.com


