
The Grille   
1 8 %  G R A T U I T Y  &  $ 1 0  D E L I V E R Y  F E E
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SANDWICHES 

ENTRÉES

DESSERTS

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

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 

**

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

/ 12

**

DRINKS 
JUICE   / 7

COFFEE  /7

orange, cranberry, grapefruit

regular and decaffeinated

* 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

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

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 ** / 27

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

/ 35**

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

* / 14

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

/ 14*

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 

/ 25**

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

/ 10*

BRUNCH
C H I A  P U D D I N G * / 10

F R E E  R A N G E  E G G S
choose 1: bacon, sausage, or ham
choose 1: sour dough, rye, multigrain, or
english muffin
crispy potato

* / 18

E G G S  B E N E D I C T
country ham, english muffin,
hollandaise, red potato

* / 28

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