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AT THE START

CRISPY FRIED PICKLE CHIPS | 12
Sriracha Aioli, Honey Mustard. (750 cal)

SPINACH DIP | 16
Pico De Gallo, Cucumber, Tortilla Chips. (1050 cal)

ASIAN CALAMARI | 17
Banana Peppers, Sweet Chili Sauce. (600 cal)

KOREAN STICKY RIBS | 17
Chili Soy BBQ, Pickled Cucumber Salad, Sesame Seeds. (700 cal)

BANG BANG CAULIFLOWER | 16
Roasted Garlic Aioli, Sesame Seeds, Scallions. (750 cal)

BUFFALO CHICKEN DIP | 16
Carrots, Celery, Tortilla Chips. (1050 cal)

BISTRO WINGS | 17.5
Maple BBQ, Buffalo, Sweet Chili Or Cajun Dry Rub.
Available Boneless. (1150 cal)

BBQ CHICKEN NACHOS | 17.5
Black Beans, Corn, Banana Peppers, Cheddar Jack Cheese,

K Scallions, Ranch Dressing. (1450 cal)
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POWER BOWLS N
VEGETARIAN | 18
Quinoa, Bell Peppers, Broccoli, Onions, Mushrooms,

Chili Ginger Dressing. (650 cal)

SHRIMP POKE | 18
Jasmine Rice, Broccoli Slaw, Cucumber, Avocado,
Soy Pineapple Chili, Basil, Sesame Seeds. (700 cal)

FIESTA CHICKEN | 18
Shredded Chicken, Quinoa, Corn, Black Beans, Avocado,
Pico De Gallo, Sriracha Aioli, Cilantro, Lime. (750 cal)

BACKYARD BBQ | 18
Dry Rub Grilled Chicken, Applewood Smoked Bacon,
Jasmine Rice, Avocado, Corn, Hard Boiled Egg,
Shredded Cheddar. (850 cal)
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SOUP & SALAD

110 TOMATO SOUP | 10
A Mildly Sweet Cream Of Tomato Soup With A
Hint Of Garlic And Parmesan. (350 cal)

CLAM CHOWDER | 11
A Creamy Blend Of Chopped Clams, Potatoes & Spices. (325 cal)

110 CAESAR | 13
Romaine Hearts, Housemade Croutons, Shaved Parmesan,
Signature Caesar Dressing. (650 cal)

KALE BRUSSELS SALAD | 14.5
Kale, Roasted Brussels Sprouts, Shredded Vegetables, Apples,
Goat Cheese, Pumpkin Seeds, Honey Mustard Dressing. (475 cal)

CHOPPED SALAD | 15
Shredded Iceberg, Applewood Smoked Bacon, Hard Boiled
Egg, Grape Tomatoes, Red Onion, Everything Seasoning,
Balsamic Reduction, Blue Cheese Dressing. (700 cal)

BBQ CHICKEN SALAD | 19
Artisan Greens, Fried Chicken, Corn, Black Beans, Applewood
Smoked Bacon, Banana Peppers, White Cheddar Cheese,
Avocado, BBQ Sauce, Ranch Dressing. (1200 cal)

STEAK SALAD* | 22
Artisan Greens, Sirloin Steak, Beefsteak Tomatoes, Red
Onion, Applewood Smoked Bacon, Blue Cheese Crumbles,
Steak Sauce, Balsamic Reduction. (575 cal)

ADD PROTEIN
CHICKEN (250 cal) | 8 SHRIMP (250 cal) | 10

DOUBLE PROTEIN (200-250 cal) | 4
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STEAK* (280 cal) | 10 SALMON¥* (350 cal) | 12
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4 LIGHTER FARE N
BLACK BEAN BURGER | 17

Avocado Mash, Lemon Arugula, Pico De Gallo, Sweet Potato
Bun, Artisan Greens Salad. (750 cal)

TWIN TACOS | 15
Coleslaw, Pico De Gallo, Avocado Mash, Artisan Greens Salad.
Choice Of Fish, Chicken, Pork. (590-700 cal)

SESAME CHICKEN SALAD | 16
Fried Chicken, Artisan Greens, Red Cabbage, Bell Peppers,
Hot Honey, Orange Ginger Soy Dressing. (700 cal)

MEDITERRANEAN SANDWICH | 17
Grilled Chicken, Fresh Mozzarella, Basil, Tomato, Balsamic

BY THE CHEF

CRISPY HALF CHICKEN | 24
Garlic Mashed Potatoes, Seasonal Vegetable,
Maple Mustard Glaze. (725 cal)

CHICKEN CAPRESE | 21.5
Fried Chicken, Roasted Tomatoes, Fresh Mozzarella, Pesto,
Balsamic Reduction, Artisan Greens Salad. (975 cal)

FISH & CHIPS | 22
Tartar Sauce, Coleslaw, French Fries. (1150 cal)

CHICKEN PICCATA GNOCCHI | 23
Sautéed Gnocchi, Fried Chicken, Spinach, Fried Sage,
Lemon Caper Butter Sauce. (1200 cal)

SHRIMP SCAMPI | 24
Roasted Tomatoes, Spinach, Basil, Linguini, White Wine,
Lemon Garlic Butter Sauce, Garlic Toast. (950 cal)

PULLED PORK MAC & CHEESE | 23
BBQ Crumbles, Onion Strings, Cavatappi, BBQ Sauce,
Ranch Dressing. (1350 cal)

THAI SESAME SALMON~* | 28
Jasmine Rice, Broccoli Slaw, Bang Bang Sauce,
Sesame Seeds. (850 cal)

STEAK FRITES* | 26
Chimichurri, Cajun Parmesan Fries. (1150 cal)
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Reduction, Ciabatta, Artisan Greens Salad. (700 cal)
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FROM THE GRILL

Served With Choice Of Two Sides, Premium +3

STEAK TIPS* | 38
12 oz Signature Bourbon Marinade. (750 cal)

NY STRIP* | 40
12 oz Premium USDA Choice. (850 cal)

RIBEYE* | 42
14 oz Premium USDA Choice. (1050 cal)

SALMON* | 28
8 oz Norwegian, Grilled Or Cajun. (500 cal)

BAKED COD | 24
Icelandic, Herb Crusted, Garlic Butter. (650 cal)

ENHANCEMENTS

MUSHROOMS (50 cal) | 3 ONIONS (50 cal) | 3
DEMI-GLACE (100 cal) | 3 CHIMICHURRI (100 cal) | 3
SAUTEED SHRIMP (250 cal) | 10
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HANDHELDS

Served On A Sweet Potato Bun With Choice Of Side, Premium +3

GRILLED CHEESE & TOMATO SOUP | 16.5
American & Goat Cheese, Roasted Garlic Aioli, Ciabatta.
Side Not Included. (950 Cal)

TURKEY BURGER | 17
Pepperjack Cheese, Avocado Mash, Pico De Gallo. (750 cal)

HOT HONEY CHICKEN | 16.5
Cajun Fried Chicken, Pickles, Shredded Lettuce. (850 cal)

FISH SANDWICH | 17
Pickles, Coleslaw, Lettuce, Tomato, Sriracha Aioli. (900 cal)

STEAK & CHEESE | 18.5
Caramelized Onions & Peppers, American Cheese,
Toasted Sub Roll. (850 cal)

CLASSIC CHEESEBURGER* | 18
Choice Of Cheese, Lettuce, Tomato, Red Onion. (850 cal)

SIGNATURE BURGER* | 19.5
Bone Marrow Butter, Garlic Aioli, Pickled Onions,
Pepperjack Cheese. (1245 cal)

TOPPINGS

MUSHROOMS (45cal) | 3 ONIONS (34 cal) | 3
BACON (160 cal) | 3
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*These Iltems Are Cooked To Order And/Or May Be Served Raw Or Undercooked. Consuming Raw Or Undercooked Meat, Fish, Poultry, Or Eggs May Increase Your Risk Of Foodborne Illness. 2000 Calories A Day Is Used For General Nutritional Advice, But Calorie Needs Vary.
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SIDES

BROCCOLI 250 cal

FRENCH FRIES 530 cal

JASMINE RICE 560 cal

ONION STRINGS 320 cal

SWEET POTATO FRIES 500 cal 7
SEASONAL VEGETABLE 320 cal
GARLIC MASHED POTATOES 610 cal
HALF HOUSE SALAD 185 cal

HALF CAESAR 300 cal

PREMIUM SIDES

BAKED MAC & CHEESE 800 cal
TRUFFLE PARMESAN FRIES 800 cal
CRISPY BRUSSELS SPROUTS 280 cal
LOADED MASHED POTATOES 950 cal
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Before Placing Your Order, Please Inform Your Server If Anyone In
Your Party Has A Food Allergy.

Here At 110 Grill®, We Pride Ourselves On Our Commitment To Accommodating
All Guests’ Allergen Needs. We Do This Through Preparing Dishes To Order In Our
Scratch Kitchens, Utilizing Allergen Picks And Only Having Management Deliver
Allergy-Safe Dishes. Our Management Teams Have Current Certifications For Food

Safety And Allergen Awareness And All Employees Receive Extensive Allergy
Awareness Training To Ensure Guest Safety.



