
* P l e a s e  b e  a w a r e  t h a t  o u r  f o o d  m a y  c o n t a i n  o r  c o m e  i n t o  c o n t a c t  w i t h  c o m m o n  a l l e r g e n s ,  s u c h  a s  d a i r y ,  e g g s  , w h e a t ,  s o y b e a n s ,  t r e e  n u t s ,  p e a n u t s ,
f i s h ,  s h e l l f i s h .

* * T h e s e  i t e m s  a r e  c o o k e d  t o  o r d e r  a n d  m a y  b e  s e r v e d  r a w  o r  u n d e r c o o k e d .  C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r
e g g s  m a y  i n c r e a s e  t h e  r i s k  o f  f o o d b o r n e  i l l n e s s .

B A T T E R Y  W H A R F  G R I L L E3  B A T T E R Y  W H A R F  B O S T O N , M A  0 2 1 0 9

G R I L L E D  N E W  Y O R K  S I R L O I N

zesty compound butter, onion straws, red
wine demi-glace

/49**

juicy roasted chicken, chestnut stuffing,
sautéed green beans

R O A S T E D  H A L F  C H I C K E N

R O A S T E D  B R A N Z I N O
whole branzino roasted, puttanesca sauce,

grilled focaccia

**

ENTRÉES

**

C A R A M E L I Z E D  B A N A N A  T A R T

S P I C E D  M E X I C A N  H O T  C H O C O L A T E
velvety hot chocolate infused with spices, served with a crisp churro 

V A N I L L A  S P I C E D  P A N N A  C O T T A
silky panna cotta flavored with vanilla and aromatic spices

flaky tart layered with caramelized bananas 

**

DESSERTS

 The Grille  
A T  T H E  B A T T E R Y  W H A R F  H O T E L  

Add Chicken $8
Add Steak $19
Add Cheese for $2
Vegetarian Option: Black Bean Patty

G R I L L E D  W H A R F  B U R G E R
classic brioche Burger, lettuce, tomato,
and dill pickle spear, fries 

“ L O B S T A ”  R O L L
Maine lobster, Lemon, spiced-aioli ,
brioche roll ,  old bay chips

R O M A I N E  H E A R T S
crisp romaine, blistered tomatoes, feta,
english cucumbers, honey-charred onion
balsamic vinaigrette

W A T E R M E L O N  &  H E I R L O O M
T O M A T O  S A L A D

sweet watermelon, heirloom tomatoes,
sesame dressing, savory nori flakes.

A R U G U L A  S A L A D  W I T H
R O A S T E D  G R A P E S  &  A L M O N D S

peppery arugula tossed, sweet roasted grapes,
toasted almonds, champagne vinaigrette

/ 14

/ 25

/ 35**

T U N A  B U R G E R
grilled tuna, flash-pickled vegetables,
honey crisp apple, spicy fire aioli ,  brioche
roll ,  old bay chips

** / 35

/ 14

/ 14

SALADS&
SANDWICHES 

/ 20

J U M B O  C R A B  C A K E

M U S S E L S  I N  W I N E  &  G A R L I C  

golden-brown crab cake, bright lemon-dill
remoulade 

PEI mussels simmered, wine broth,
shallots, garlic, tomato, basil

**

C R I S P Y  C H I C K E N  B I T E S

pretzel-crusted chicken bites, house honey
mustard

STARTERS 

D
IN

N
E

R
  

 M
E

N
U

C H I L L E D  A V O C A D O  S O U P

chilled avocado soup topped, cotija cheese,
fresh cilantro,  crispy tortil la strips

D E V I L E D  E G G  D I P

creamy deviled egg dip, buttery Ritz
crackers, premium caviar.

R O A S T E D  C A U L I F O W E R  W I T H
H A R I S S A  Y O G U R T

charred cauliflower, smoky spicy harissa
yogurt, fresh herbs

*

B U R R A T A ,  P R O S C I U T T O  &
A R U G U L A  F L A T B R E A D

warm flatbread, creamy burrata, prosciutto,
peppery arugula, balsamic drizzle

*

/ 10

/ 12

/ 24

/ 14

/ 14

/ 19

S T E A K  F R I T E S
prime steak, topped compound garlic butter,

crisp house fries

** / 43 / 41

B U T T E R N U T  S Q U A S H  R A V I O L I
delicate ravioli fi l led with sweet squash, sage brown

butter 

** / 27

/ 27

C I N N A M O N  B R E A D  P U D D I N G
warm, spiced bread pudding drizzled with rich rum sauce 

/ 11

/ 14

/ 14

/ 12
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	The Grille
	DINNER   MENU
	AT THE BATTERY WHARF HOTEL
	SALADS& SANDWICHES
	STARTERS
	CHILLED AVOCADO SOUP
	/ 10
	chilled avocado soup topped, cotija cheese, fresh cilantro,  crispy tortilla strips
	ARUGULA SALAD WITH ROASTED GRAPES & ALMONDS

	/ 14
	peppery arugula tossed, sweet roasted grapes, toasted almonds, champagne vinaigrette
	WATERMELON & HEIRLOOM TOMATO SALAD

	/ 14
	sweet watermelon, heirloom tomatoes, sesame dressing, savory nori flakes.

	ROMAINE HEARTS
	/ 14
	crisp romaine, blistered tomatoes, feta, english cucumbers, honey-charred onion balsamic vinaigrette

	TUNA BURGER
	/ 35
	grilled tuna, flash-pickled vegetables, honey crisp apple, spicy fire aioli, brioche roll, old bay chips

	“LOBSTA” ROLL
	/ 35
	Maine lobster, Lemon, spiced-aioli, brioche roll, old bay chips

	GRILLED WHARF BURGER
	/ 25
	classic brioche Burger, lettuce, tomato, and dill pickle spear, fries
	DEVILED EGG DIP
	creamy deviled egg dip, buttery Ritz crackers, premium caviar.


	/ 12
	/ 24
	JUMBO CRAB CAKE
	golden-brown crab cake, bright lemon-dill remoulade

	MUSSELS IN WINE & GARLIC

	/ 20
	PEI mussels simmered, wine broth, shallots, garlic, tomato, basil
	CRISPY CHICKEN BITES

	/ 14
	pretzel-crusted chicken bites, house honey mustard
	ROASTED CAULIFOWER WITH HARISSA YOGURT

	/ 14
	charred cauliflower, smoky spicy harissa yogurt, fresh herbs
	BURRATA, PROSCIUTTO & ARUGULA FLATBREAD

	/ 19
	warm flatbread, creamy burrata, prosciutto, peppery arugula, balsamic drizzle
	Add Chicken $8 Add Steak $19 Add Cheese for $2 Vegetarian Option: Black Bean Patty


	ENTRÉES
	/ 43
	STEAK FRITES
	prime steak, topped compound garlic butter, crisp house fries


	/ 41
	ROASTED BRANZINO
	whole branzino roasted, puttanesca sauce, grilled focaccia


	/ 27
	BUTTERNUT SQUASH RAVIOLI
	delicate ravioli filled with sweet squash, sage brown butter

	GRILLED NEW YORK SIRLOIN
	ROASTED HALF CHICKEN

	/ 27
	/49
	juicy roasted chicken, chestnut stuffing, sautéed green beans
	zesty compound butter, onion straws, red wine demi-glace



	DESSERTS
	CINNAMON BREAD PUDDING
	/ 11
	warm, spiced bread pudding drizzled with rich rum sauce
	CARAMELIZED BANANA TART

	/ 14
	flaky tart layered with caramelized bananas

	/ 14
	SPICED MEXICAN HOT CHOCOLATE
	velvety hot chocolate infused with spices, served with a crisp churro


	/ 12
	VANILLA SPICED PANNA COTTA
	silky panna cotta flavored with vanilla and aromatic spices






