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WALL STREET GRILL

LUNCH MENU \?—S\/

SIMPLE SALAD 19 AVOCADO & BEET SALAD 25 CAESAR SALAD 18
FIELD GREENS, TOMATO, CUCUMBER, AVOCADO SHAVED FENNEL, RADICCHIO, ARUGULA CHOPPED ROMAINE HEARTS, KALE, CROUTONS
OLIVE OILE, ROASTED GARLIC DRESSING TANGERINE VINAIGRETTE RADISH. LEMON, ROASTED TOMATOE

ADD A PROTEIN TO YOUR SALAD

SALMON 10 GRILLED CHICKEN 12 SLICED STEAK 14
APPETIZERS
SOUP oF THE DAY MP GENERAL KAME’S 29
CHEF’S DAILY PREPARATION CRISPY CHICKEN
WSG CHICKEN SOUP 18 BUFFALO AIOLI, TERIYAKI GLAZE, GUACAMOLE
SEASONALVEGETABLES CRISPY THAI BEEF 32
CAULIFLOWER BITES 28 MARINATED FLATIRON STRIPS
CRISPY PEANUTS, EDAMAME, SWEET CHILI AIOLI SPICY THAITIGER SAUCE & BOURBON SRIRACHA BBQ
CRISPY RICE 29 TUNAPIZZETTE 3Pcs 26
CHOICE oF SPICY TUNA, SPICY SALMON AHITUNA, WASABIMAYO, CILANTRO
GUACAMOLE 0R MIX TRUFFLE ESSENCE, CITRUS SALT, SWEET SOY
BURGERS & SANDWICHES
CLASSIC BURGER 29 STEAK SANDWICH 39 DIP SANDWICH 28
LETTUCE, TOMATO, REDONION CHIMICHURRI MARINATED SHAVED BRISKET, PICKLED ONIONS
BRIOCHE BUN CHARRED PEPPERS & ONIONS HORSERADISH REMOULADE
SALSA VERDE
WSG DRY AGED BURGER 46 CHICKEN SANDWICH 29
SHORT RIB & ONION MARMALADE CHEF’S SPECIAL CREATION MP MARINATED CHICKEN, ROASTED PEPPERS
GUACAMOLE ROASTED PORTOBELLO, BALSAMICAIOLI
ENTREES & STEAKS
ALL SERVED wiTH FRENCH FRIES & MARKET VEGETABLES
ROASTED CHICKEN 44 ATLANTIC SALMON 42 CHILEAN SEABASS 52
BONELESS RIBEYE 160z 82 RIB CHOP 240z 86 PEARL STREET 240z 79

EXECUTIVE CHEF JOSEPH PAULINO

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD OR EGGS, MAY INCREASE YOUR Risk OF FOODBORNE ILLNESS.
A SUGGESTED GRATUITY OF 20% WiLL BE ADDED To THE CHECK ON PARTIES OF Six & MORE




