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WOOD-FIRED  
ENTREES
SIXTY SOUTH SALMON  
rustic walnut & olive vinaigrete | 28

BERKSHIRE DOUBLE-CUT PORK CHOP   
14 oz. double-cut chop, warm maple glaze, mustard jus | 35

FILET MIGNON 
8 oz. prime center cut, crisp onions, sauce au poivre | 40

PRIME NY STRIP  
14 oz. usda prime, house steak sauce | 51

VEAL CHOP  milk-fed 14 oz chop, topped with 
tricolor salad | 52

SHRIMP BROCHETTES   
8 marinated kebabs, red onions, bell peppers | 29

SNACKING
SHRIMP COCKTAIL  colossal U-7, cocktail sauce | 6 each

JUMBO PRETZEL  salted & baked, beer cheese dipping sauce, deli mustard | 8

BAKED CLAMS OREGANATO  white wine garlic sauce, grilled ciabatta | 22

STEAMED EDAMAME  sea salt | 6

CRISP ZUCCHINI FRIES  italian bread crumbs, parmesan, garlic herb aioli | 11 

WOOD GRILLED CHICKEN WINGS  herb marinated wings and drumettes 
served naked, buffalo style or garlic and herb oil | 18

X’S TUNA SASHIMI PIZZA  sashimi tuna, grilled tortilla, eel sauce 
wasabi mayonnaise, red onion, cilantro, masago | 20

KUNG PAO BRUSSELS SPROUTS  shaved brussels sprouts, tossed with  
tangy kung pao sauce, roasted peanuts, sesame & scallions | 8

BOWLS OF GOODNESS
MOULES FRITES  prince edward island mussels, marinara, crisp frites  | 28

CHINESE CHICKEN SALAD  mixed greens, mandarins, bell peppers
almonds, wonton & rice noodles, honey ginger vinaigrette | 19

GENERAL TSO’S CHICKEN  asian spices, baby bok choy, jasmine rice 
ginger lavender sauce | 31

AHI POKE BOWL  chilled ahi, forbidden rice & coconut quinoa, cucumber 
edamame, scallion, mango & grilled avocado, served with a ginger soy sauce 
and spicy mayo | 26

ZOODLES  zucchini noodles, chicken meatballs, marinara | 26

the grill burgers

POTATO PURÉE, SWEET POTATO, BAKED IDAHO POTATO, STEAMED BROCCOLI 
ROASTED SPAGHETTI SQUASH, FRENCH FRIES, SWEET POTATO FRIES
QUINOA PILAF, CLASSIC COLE SLAW | 7    BEER BATTERED ONION RINGS | 8

SIDES

the ROTISSERIE
HALF CHICKEN all natural, potato purée, grilled lemon | 28
BBQ BABY BACK RIBS  half rack of cherry cola glazed ribs, cole slaw | 20

HANDHELDS
all items accompanied by a side of your choice

CHICKEN QUESADILLA
jack cheese, cilantro, peppers, onions, sour cream 
guacamole, salsa | 20

GRILLED CHICKEN CLUB 
crisp bacon, avocado, jack cheese, arugula, sliced tomato
black pepper and bleu cheese aioli | 18

BLACKENED SHRIMP CAESAR WRAP  
grilled, blackened & chilled shrimp, chopped romaine 
parmesan cheese, classic caesar dressing 
white or whole wheat wrap | 19

FALAFAEL MEZZE PLATTER  
house made super green falafel, za’atar spiced hummus
chopped cucumber and tomato, olives, tzatziki, 
feta cheese, toasted wheat pita | 14

FRENCH DIP
shaved beef, sautéed onions, provolone
horseradish sauce, hoagie roll | 21

ASIAN TUNA TACOS
sesame soy marinated ahi, green papaya slaw
kimchee aioli | 20

all items accompanied by 
a side item of your choice

STARTING BLOCKS
MARKET SOUP SELECTIONS  
daily inspiration & club favorites | 9.75

CLASSIC CAESAR   
crisp romaine, anchovy filets, garlic croutons
parmesan cheese | 10

POACHED PEAR & HAZELNUT SALAD  
white wine poached pears, crisp apple, toasted hazelnuts, craisins 
arugula, manchego cheese, & sherry maple vinaigrette | 14

ADDISON CHOP CHOP  
romaine, cucumbers, chickpeas, red onion, tomatoes, carrots
avocado goddess dressing | 10

SHAVED CAULIFLOWER SALAD 
honey plumped raisins, pine nuts, pecorino, mint, arugula
lemon vinaigrette | 10

BEETS AND BURRATA 
roasted red and golden beets, roasted pistachio, arugula
pomegranate jewels, mint and white balsamic vinaigrette | 13

BUTTERNUT SQUASH AND KALE SALAD 
organic lacinato kale, roasted butternut squash, golden raisins
candied pecans, shaved parmesan, honey sherry vinaigrette | 12

VERY BERRY romaine lettuce, strawberries, blueberries
raspberries, bleu cheese crumbles, toasted sunflower seeds
lemon poppy vinaigrette | 12 

CLuB CLASSICS
JUMBO LUMP CRAB CAKES  house made remoulade, cole slaw | 39

CHICKEN PARMESAN crisp breaded chicken scallopini, served with 
marinara, cavatappi pasta, parmesan cheese | 31

TUNA STEAK  sesame crusted and seared rare, served with baby bok choy 
and wasabi butter sauce | 36

VEAL SINATRA  crispy veal scallopini, topped with crab, mushrooms
sundried tomato, roasted garlic, white wine butter sauce, capellini pasta | 38

RIGATONI BOLOGNESE  veal and beef bolognese, parsley, parmesan | 31

MOMMA’S MEATLOAF beef and veal meatloaf, potato purée, onion gravy | 28 

SALAD MARIA  romaine, hearts of palm, yellow tomato, white balsamic 
vinagirette, mandarin oranges, blackened salmon | 22

GREEK CHICKEN SALAD  romaine, beefsteak tomatoes, cucumber, feta
red onion, pepperoncini, kalamata olives, warm pita, greek dressing, tzatziki | 20

ADDISON COBB SALAD grilled chicken breast, romaine, avocado, corn
tomatoes, bleu cheese crumbles, red onion, chopped bacon, hardboiled egg 
avocado goddess dressing | 20

all items accompanied by a side item of your choice

MY WAY  10 oz. prime patty, lto, toasted brioche bun | 20

SOUTHWESTERN VEGAN BURGER  vegan patty made with black beans
corn, brown rice quinoa, mushrooms, vegan bun | 20

CHICKEN KATSU  crispy chicken breast coated with japanese style bread 
crumbs, lettuce, tomato, tonkatsu sauce, toasted brioche bun | 18

TURKEY BURGER  10 oz. house made, topped with arugula, divina tomatoes 
baba ganoush, toasted brioche bun | 20

SALMON BURGER  10 oz. sixty south salmon glazed with teriyaki, and topped
with X’s wasabi mayo slaw | 20

substitute our gluten-free cauliflower 
crust to any pie for 2 dollarsBrick OveN

MEAT LOVERS SUPREME red sauce, mozzarella, parmesan, sausage  
sliced meatballs, bacon and pepperoni | 18

THE GREAT WHITE white sauce, mozzarella, feta, ricotta, shaved garlic
caramelized onions, sun-dried tomatoes, basil | 16

MARGHERITA buffalo mozzarella, fresh tomato, basil | 16
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