
THE CAPITAL GRILLE 

First Course - Appetizer Selection

•	 Wedge Salad with Blue Cheese and Applewood Smoked Bacon

•	 Caesar Salad

•	 Clam Chowder

Second Course - Entrée Selection

•	 Filet Mignon (8oz)

•	 All-Natural Herb Grilled Chicken

•	 Bone-In Dry Aged NY Strip (14oz)

•	 Seared Citrus Glazed Salmon

•	 Porcini Rubbed Sliced Tenderloin

Accompaniment

•	 Sam’s Mashed Potatoes

•	 French Beans with Heirloom Tomatoes

Dessert Choice

•	 Flourless Chocolate Espresso Cake

•	 Classic Crème Brûlée

94 PERIMETER CENTER WEST | 770-730-8447 | THECAPITALGRILLE.COM

$45  Dinner  Menu

Chef’s Suggestions (+$10)

- Filet Mignon and Grilled Jumbo 

Shrimp with Herb Butter

- Bone-In Kona, Crusted, Dry, Aged 

NY Strip with Shallot Butter (18oz)

Price is per person and does not include beverage, tax or 
gratuity. Cannot combine with other offers.  Dine-In Only. 

No substitutions.

SNAP. SHARE. SOCIALIZE.
Show us your food pics! 

#DunwoodyRestaurantWeek & #DRW16


