
*These items are served raw, undercooked or cooked to your specifications. The Commonwealth of Massachusetts  
suggests that the consumption of raw or undercooked meat, fish, shellfish, eggs and poultry may be harmful to your health.
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Sous Chefs

Our commitment at Grill 23 is to prepare and serve only the finest meats, from animals raised  
humanely, sustainably and without the use of  hormones and antibiotics; the freshest seafood, only 
from sustainable fisheries and aquaculture; and as much local and organic produce as we possibly can. 
Our beef  comes from our friends at Brandt Natural Beef, and I believe that it is simply without equal. 

 Ja y  M u r r a y

S I D E S

Mashed Potatoes    
Tobacco Onions  

Hash Browns  
Pommes Frites  

Buttered Beets  
Mushrooms   

Broccoli  Gratin  
Ginger Beer Car rots  

Tr uff le Tots  
Asparagus  

Mac ’N’ Cheese   
Blue Mashed  

S O U P  &  S A L A D S

Caesar Salad*
parmigiano, garlic butter croutons  

Market Lettuces  & Snipped Herbs
rawson brook chevre, lemon oregano vinaigrette, shaved onion  

Little Gem Lettuce Quar ters
crumbled berkshire bacon, chives, ader kase dressing   

New England Shellfish Chowder
scituate lobster, clams & corn  

E N T R E E S

Slow Roasted Beef  Tenderloin
horseradish marinade, mashed potatoes,  

port & gorgonzola reduction  

Our Famous Meatloaf
prime beef, chorizo & sweet sausage w/  

mashed potatoes & mushroom jus  

Prime Flatiron Steak Au Poivre
five pepper blend, dijon-cognac cream,  

gruyere & country ham roesti  

Grilled Steak Frites
prime skirt steaks, smoked paprika rub, signature gremolata fries  

Chicken Under A Brick
served w/ daily risotto    

Australian Kingfish*
seven spice pepper, roasted shiitakes, pickled daikon,   

crispy tofu, miso broth w/ truffle & chervil  

Wild Virginia  Striped Bass
ragout of foraged mushrooms,  

buckwheat spaetzle, herbed semolina crust  

Dark & Stor my  
Maine Dayboat Scallops*

tostones, vanilla roasted pineapple, gosling’s & ginger beer  

Fusilli  Alla Bolognese
parmigiano reggiano, prime beef & berkshire pork ragu  

Ve getarian Risotto
preparation changes daily  

R AW  B A R

Shrimp Cocktail
wild white shrimp from the sea of cortez  

Chilled Lobster Tail
scituate dayboat hardshell, remoulade & cocktail sauce  

Jonah Crab Claws
ready-to-eat w/ housemade mustard  

Island Creek Oysters*
soy-carrot & cucumber-mint mignonettes  

Shell Sampler/Grand Sampler* 
assortments of each 

Steak Tar tare*
bacon & eggs, molly’s potato bread toasts  

French Onion Dumplings
beef and pork w/ caramelized onion & gruyere, 

brandy soaked cherry jus

Simple Crab Cakes
housemade mustard & classic louie dressing  

Rawson Brook Chevre Croquettes
slow cooked tomato w/ chorizo, saffron & 

sherry, toasted garlic pistou  

A P P E T I Z E R S

Yellowtail  Sashimi* 
extra virgin olive oil, mushroom mousse,  

truffled radish, pickled mushroom, chive puree

A L A  C A RT E  
Brandt Natural Beef & More

Grilled Swordfish  12oz

Loch Duar t Salmon*  10oz

Maine Lobster  2lb  

Veal Por terhouse*  18oz 

Kidney Lamb Chops*  24oz

Bacon Wrapped Sirloin  10oz 

New York Strip  12oz

Bone-In Delmonico  20oz

Dr y-Aged New York  14oz

Filet Mignon  10oz

Bone-In Filet 14oz

Twin Filets 8oz

Por terhouse 24oz 

Kobe Cap Steak 10oz

Dr y-Aged Ribeye  16oz 


