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crackers, pickled red onion, and

ROSEMARY PARMESAN TRUFFLE FRIES IV
Home-style fries tossed and served with a
house-made verde sauce for dipping. 10

SMOKED SCOTTISH SALMON PATÉ
House smoked served with artisan

LI
buttery garlic crostinis. 13

CRISPOTTO BITES | V/GS
Panko crusted parmesan risotto ם

ADD SEASONED FRIES +4 ROSEMARY TRUFFLE FRIES +5

SWEET POTATO FRIES +5

CHICKEN LETTUCE WRAPS GS Grilled chicken,
cucumber, veggies, pickled ginger slaw, plum peanut
and sweet chili sauce. VE upon request. 17

TUSCAN BLT Havarti, white cheddar, applewood
smoked bacon, marinated tomatoes, balsamic
glaze, arugula, on toasted sourdough, and
served with house-made root chips. 17

bites served with sundried tomato

pesto and spicy marinara. 15

BURRATA CHEESE | V 4
MAIN STREET STEAK BURGER 5 oz. grilled wagyu
topped with lettuce, tomato, extra pickle, on brioche,
and served with house-made root chips. 17

Extra virgin olive oil, balsamic, fresh

basil, and buttery garlic crostini. 16
Π

CLASSIC TOMATO BRUSCHETTA |V
Fresh mozzarella, basil, extra virgin olive oil,

balsamic glaze, and parmigiano-reggiano. 16

111 STEAK BURGER 8 oz. grilled, topped with
caramelized onions, sauteed wild mushroom blend,
aged swiss, roasted garlic aioli, lettuce, tomato, on
brioche, and served with house-made root chips. 19

CALAMARI
Flash fried served with spicy marinara

and Grill One Eleven cocktail sauce. 17

DAM STEAK BURGER 8 oz. grilled, topped with
home-made bbq, applewood smoked bacon, smoked
gouda, haystack onions, lettuce, tomato, on brioche,
and served with house-made root chips. 21

111 SHRIMP COCKTAIL
Served with grilled buttery garlic crostini,
lemon, and Grill One Eleven cocktail sauce. 17

SEARED AHI TUNA | GS
Sesame crusted, served with wasabi,
sweet soy, and pickled ginger slaw. 19

KOREAN WINGS | GS
Drums and flats fried and tossed
in our house-made korean sauce
and pickled ginger slaw. 17

S ADD A CUP OF SOUP + 6

T KALE CAESAR
Romaine, baby kale, tossed in house-made S
caesar dressing, and topped with house-made

Ο
W

croutons and parmigiano-reggiano. 12
WOOD-GRILLED OR BLACKENED Π
Organic or Vegan Chicken 7 | Shrimp 8

m
Tuna 9 Salmon 10 P CHICKEN MARSALA

BURRATA SALAD | V H

3 Arugula, apple, toasted walnuts, golden
raisin, pickled red onion, grape tomatoes,
honey, and grilled buttery crostini. 18

BLACKENED CHICKEN

BLACK BEAN BURGER | V Arugula, tomato, pickled red
onion, avocado, home-made coleslaw, sriracha aioli, on

brioche, and served with house-made root chips. 17

SIGNATURE REUBEN Slow braised corned
beef, aged swiss, home-made coleslaw, pickle.
and one eleven island dressing, on marbled rye,
and served with house-made root chips. 17

PRIME RIB & AGED SWISS Haystack onions,
horseradish cream, fresh thyme au jus, on warm artisan
hoagie, and served with house-made root chips. 18

ADD SIDE SALAD OR CUP OF SOUP FOR +6

VEGETABLE RISOTTO | V/GS Parmesan garlic
risotto infused with wild mushrooms, grapе
tomatoes, baby spinach, and grilled zucchini. 19

seasoned, pan fried, with a wild mushroom, sundried
tomato, marsala cream sauce, and served with
seasonal vegetables and chef's potato. 25

FISH & CHIPS Market catch fish, served
with home-style fries, house-made slaw,
and Grill One Eleven tartar sauce. 21

GS Lightly breaded,

Mixed greens, strawberries, cucumbers, red
onions, grape tomatoes, candied almonds,

CLAM PASTA Little neck clams, garlic, olive oil, white wine
reduction, fresh parsley, and buttery garlic crostini. 23

crispy wonton, and sweet parsley vinaigrette. 19

CLEOPATRA COBB
CRAB STUFFED FLOUNDER Wild caught oven baked and
served with seasonal vegetables and chef's risotto. 25Pen

Marinated wood-grilled organic chicken,

mixed greens, grape tomatoes, applewood
smoked bacon, egg, red onion, gorgonzola,
kalamatas, avocado, crispy wontons,
and creamy gorgonzola dressing. 20

MAPLE GLAZED SCOTTISH SALMON | GS Served with
seasonal vegetables and sweet potato medley. 27

SALMON INFUSION GS
Sweet smoke seasoned and grilled
scottish salmon on top mixed greens

with a warm fruit infused dressing. 21

TOASTED SESAME | GS
Seared Tuna, mixed greens, napa
cabbage, green onion, crispy wonton,
cucumber, avocado, pickled red onion,
and sesame plum dressing. 21

BLACK & BLUE
Cajun dusted 6 oz bistro steak, mixed greens,

gorgonzola, haystack onions, grape tomatoes,
and creamy gorgonzola dressing. 24

PISTACHIO RACK OF LAMB GS Parmesan
garlic infused risotto with wild mushrooms,
baby spinach, and grape tomatoes. 35

SURF N TURF | GS 6oz. bistro steak with sautéed
cajun shrimp, chimichurri, and served with
seasonal vegetables and chef's potato. 32

COURTLAND RIB-EYE GS 14  oz. cut
in house with hotel butter, rosemary truffle

fries, and house-made verde sauce. 45
ADD GRILLED SHRIMP SKEWER + 8

ONE ELEVEN FILET | GS 6 oz. filet mignon
with a wild mushroom demi glace served with

seasonal vegetables and chef's potato. 49
ADD GRILLED SHRIMP SKEWER + 8




