JUNE 9-16, 2018

7™ ANNUAL

2018 Dunwoody Restaurant Week
The Capital Grille $45 Prix Fixe Dinner Menu

First Course: (choice of one)
Wedge with Bleu Cheese and Smoked Bacon
Field Greens Salad with Parmesan Vinaigrette

New England Clam Chowder

Entrees (choice of one)
Filet Mignon (80z)

Bone-In Dry Aged NY Strip (140z)
Herb Roasted Chicken
Seared Citrus Glazed Salmon (Marcona Almonds and brown butter)
Additional Offerings | 12
Grilled Jumbo Shrimp, Maine Lobster Tail, Crab Oscar

Chef’s Suggestions (choice of one
Sliced Filet Minion w/ roasted wild mushrooms | 10
Bone-In Kona Crusted Dry Aged NY Strip w/ Shallot Butter (18 0z) | 10
Veal Tomahawk Chop | 15

Accompaniments
Sam’s Mashed Potatoes ’
French Beans w/ Heirloom Tomatoes

Dessert
Flourless Chocolate Espresso Cake
The Capital Grille Cheesecake

The Capital Grille | 94 Perimeter Center| Dunwoody, GA |30346 | 770.730.8447

dunwoodyrestaurantweek.com




