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MIDTOWIN In the tradition of great American steakhouses, the Midtown Grill invites you to experience finest quality steaks, succulent chops, and mouthwate-
BAR & GRILL ring seafood featured in great cities of the world. Let our team set the stage for an unforgettable culinary feast, in which we will show you the true

gt O et meaning of “Great steaks, Chops and Seafood”

THE JOURNEY BECINS - APPETIZERS AND SOUP

SAULEEA FOIB GIAS ...uvrvrerireeeeieeecieieeetse it seeeeseb sttt ettt €18.00 FINe de ClaIre OYSTETS ..cuvuerieceiiiireireiseiete ettt naes €12.00
Cassis Fig, Brioche, Port Wine, Black nut With Lemon Wedges

Chateau Peyruchet Bordeaux Bergerac doux Sancerre Fleur du Roy Loire

BT taITAIE ...ttt € 15.00 ONION SOUP QU GIBTIN...eeeiirieieeeieeeieieieiee st ee sttt sesssessesasss e e sseneaenens €9.50
Egg Yolk, Worcestershire sauce, Mustard reduction, Capers, Anchovies and Toasted Bread Cheese Croutons

Saint Nicolas de Bourgueil Loire
Midtown Grill MArket SOUP .....cuiuieeicieieicie ettt €7.00
KING SRIIMIPS ..ottt bbb €16.00
Sautéed in Garlic and Butter
Petit Chablis Bourgogne

CIiSP HOUSE SBIAA ..ottt sees €12.00

Wedge of Iceberg lettuce, Maple Pepper, Bacon, Roquefort cheese dressing €AESAM SAIAA ... €12.00

Coldridge Estate Chardonnay Australia Romaine Lettuce, Herb Croutons, Parmesan
Chateau Lamothe Vincent Bordeaux

CRICOTY SBIAA  .euiriii it €12.00

Roasted Pear, Honey dressing With a choice of the following additions:

Pinot Gris Alsace CRICKEN BIOGSL ... € 15.00
S€AIEA SAIMON ... € 15.00
GIIllEd KING PrAWNS.........cvooeivioeiveeees s € 16.00

MIDTOWN GRILL SPECIALTIES - CHEFS CREATIONS

SRTIMIP CTOGUETEES ...ttt ettt sttt s s as s e s s s st et e s e s s e s e s et e asese s e e s e s et e e s e se s e s e se s e s ese s e s e s e s e s e e s e Ae s e s s e ee s e e e ae s e s s eae s e s ese s e s e s e s e s e s e s et e e s e s b easese s e s s ae s s e ae s et e snse s esnsessrnsse €12.00
Chateau Lamothe Vincent Bordeaux

5eaf00d anNd COMANAET (SEIVEA 1N @ CASSEIOIE) ....vuiieiieeerieieieeteieieie ettt ettt sssss et as e s assseseaseess et ssesesseses et ssesesesses et esesesessssesesseses et ssesessese s et sse s e s e s e s et s se s e s e s s e sebesssses e s s s s sassesessnsnsesensssesssnssn € 18.00
Coldridge Estate Chardonnay Australia
Beef filet ROSSINI (FOIE Gras AN TTUFIIE SAUCE) ....cvevieieeiieiieieieeteicete ettt ettt b et b bt st b s b b s et b s s et e bt s et s s s s e b s s s s b b s s e st e se b e b e s s et b s se b e s e s e s e s s s e s e bt s e se s b s s sesebsssebebansesessnsnsesenss € 38.00
Abbaye de Saint Ferme Bordeaux
Chicken Waterzoi (Vegetable & creamy SAUCE SEIVEA M CASSEIOIR) ......cc.euiuriueirerieeietrieeices ettt tae et eee et ese s eae bt es b e s e a2 s e e e s s e e e bt e e e A e s e R et s e e et e st b st s s e e s secen €18.00
Petit Chablis Bourgogne
Flemish Carbonade (Beef stew COOKEd IN BEIGIAN DEET) ......cuuiuiuiiiiiiriiiireiee ittt bbb bbbkt sttt bttt €18.00
Chimay bleue
SHOWCASE : CREEKSTONE FARMS PRIME U.S.D.A. CORN FED BLACK ANGUS BEEF CERTIFIED
RID BONME 500 QF....evveieetieieriesiseteseissiesesssessessssesessssssessssesesssssesessssessssssesessssssessssesessssssessssssessssssessssssssessssesessssssessssesessssssesssssesssssesessssnsessssesessssnsassssssesssssesessssesassssesesnns € 42.00
Rib Eye Steak 300 gr. .. ....€28.00
Sirloin 300 gr. .......... ....€26.00
Beef Filet 225 gr...... ....€30.00
NEW YOTK ST 250 GF. .eoveueerereirermeiseiseiseeseeetesetseese st s s et tes et be e sse st bt s e bbb s ee e b st bbbt b st bbbttt € 25.00
Chateau la Rose Trémiere, Pomerol
Abbaye de Saint Ferme, Bordeaux
Chéateau Phélan Ségur Saint Estéphe only € 65.00 for the bottle!
All grilled dishes are served with Steak House Fries and a selection of two sauces
CHOPS
RACK OF TAMID .-ttt s e e s e s s e e £ s o et E 428 e 2 s e e £ AR e 8o e b e e 8 £ b e e s e E b e e A e E R e LR e R e ARt e e ARt et b e eee €26.00
“Le Ponnant” La Ferme du Mont, Cotes du Rhone
Pta NEGIA POTK CROP .euierieeiiiicici ettt ettt sk bbb bbb bbbttt r et bbbt € 24.00
Bajoz Cosecha Bodegas Vina Bajoz, Spain
POULTRY
OFGANIC FTEE TANGE CRICKEN ..eieiiiiiiiiiicieicie ettt bbb bbb bbb bbbt n it ee bttt €22.00
Camponovo Tenuta di Sesta, Italy
FISH
S8 BASS ..ttt b et h et b bR e bk s b bt e b bR e d bRt S bR S E e d ek a S bRt s b b e R s bbb b bt e e bkttt be st b bt s et bttt se et e enens € 24.00
Sancerre Fleur du Roy Loire
SBIMION STEBK ...ttt s s s es et s e es e s e E st a e a R e R £ et E AR AR AR £ AR r et R ettt eee €22.00
Chateau Lamothe Vincent Bordeaux

SIDE DISHES

Creamed SPINACH .....c.ovieeceee ettt naneas

Sautéed Mushrooms

GIEENM ASPATAQUS ...oouvvirinieiireiietetee ettt eae st sae e a et sa et ese s ebesa e enesaeseenennen
Beer Battered ONION RINGS ......c.coeuiurieiiirieicieceieie et saeeaes € 4.00

Cooking Chart

PEPPEICOM ..ot €2.00 RATE .o Cool, Red Centre
SAUCE BBAMAISE ....eeeeeceeieieieieieteietetese ettt sttt bbb besesesesesessssnananas €2.00 MEAIUM RATE ... sassen Warm, Red Centre
SAUCE HONBNABISE ...ttt €2.00 MEAIUM ..ot sss s sssesesranan Hot, Pink Centre
BIUE ChBESE ..ottt sttt sttt senaen €2.00 MEAIUM WEL ...ttt Losing Pink, but Juicy
We are cooking fresh every day, but it is also necessary to process food with certain ingredients which should be declared. Please ask our kitchen and service 10-2011

team for advice. All prices in Euro including tax and service charge. / All previous menus and prices are not valid.
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