DREAKFAST

SPcciaItics

]nc]uc*es T oast and choice of Emi]io’s Fotatoes, Tﬂashbrowns, Swedish Fotatoes, or Fresh Fruit

E_milio’s Classic Brcalocast~ Two Eggs with choice of Potatoes or [ resh [Truit and Pacon, Sausagc Linksy [Ham or Biscuit & Gravy i0

Thc GI’OVC Omclct~ C}TOiCC of three ~ Chcddar, Swiss, f"]am, 5ausagc, Bacon, C}'xorf/_o, Smokcd C}wickén, T omato, Onions,
Fortobc”o Mushroom, Avocado, bc][ FCPPcr, and b[ack O]ivc ~Not listed? F]case ask 10

Smokehouse Chicken Crepes ~ Fortobello Mushrooms, Diced Roma T omato and Praised | eeks in Asiago Cream Sauce 11
Grilled Steak & Chive Biscuit ~ Becf Tenderloin on a Fresh Biscuit with Spinach, Poached F ggs and Roasted Tomato [Hollandaise 12
Classic E ggs Benedict ~ Toasted [ nglish Muffin, Smoked Canadian Pacon and Poached [ ggs with Hollandaise 10
Smoked Salmon Benedict ~ House Smoked with Spinach and Poached F ggs on an Fnglish Muffin with |_emon Caper Hollandaise 11
Buttermilk Biscuits & Sausage Gravy ~ Fresh Smoked Cheddar & Chive Biscuits with Sausage Country Gravy and Two Fggs 10
Southwest Breakfast Burrito ~ Scrambled [ ggs, Chorizo, Roma T omato, Onion and Cheddar Cheese ina T omato Basil Tortilla 10
Almond French T oast ~ [Fresh Mixed Berries with White Chocolate [Honey, Whipped Butter and Pure Maple Syrup 11
Belgium Waffle ~ Whipped Cream, Pure Maple Syrup and choice of [Fresh Bananas, Strawberries, or Blueberries 10
Buttermilk [Hotcakes ~ Choice of Fresh Banana, Strawberry, Blucberry or Milk Chocolate with Whipped Cream 10
King Salmon | ox & Bagels ~ House Cured Salmon with Dill Cream Cheese, Capers and Shaved Red Onion with a Toasted Bagel 12

GI"OVC Contincntal ~ Includes Juice, Fresh [Fruit & Berries, Yogurt and your choice of [Fresh Fastrg, T oast, Bage! or Eng!ish Muffin 10

Ala Cartc

|=rc5|1 Fastrics, Bagcls & Mugins 3 Yogurt 2
Bacon, Sausagc Linlcs, or Ham Stcak‘% Two Esgs Any 5ty|c 3
Granola ~with Yogurt or Milk 5 Grapc{:ruit Hal{: 3

Oatmca| ~with Raisins and Prown Sugar 5 Add [Truit 2
Toast, Biscuit, E_nglish Mu#in 2

Ccrca| 4. Aclcl f:ruit 2

Wholc Fruit2

bcvcragcs

CoFFcc 2

F_sprcsso Drinks Prices Vary
F_sprcsso Single 2 Double 3

Hot or Icccl Tca 2

Hot Cocoa & Applc Cider 2

Mixed bcrry CUP 6 Powl 8

Fruit Coclctail CUP 4 Powl 6

E milio’s Potatoes, [Hashbrowns or chdish 3
Cottagc Chccsc 3

]:rcslw Orangc Juicc Sm3 Lg 4

Applc, Cranbcrry, and GraPcFruit Juicc Sm2 Lg 3
Tomato or\/s8 Juicc Sm 2 Lg 3

Frcsln Fruit Smoothic 4+

E_arly Bircl Cocld:ails Prices \/ar3

19% gratuity will aPP[g on Partics of cight or more.
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[ xecutive Chef Christophcr [Hain



LUNCH

Sta rters 7
Scaicooc] Chowclcr or SOUP du Jour ~ CUP 4 Bow! 6

Organic Baby Frisee ~ Crispy Pancetta Pacon, Gorgonzola Cheese, Beet Spirals and Candied Cashews
Organic Baby Spinach ~ Medjool Dates, Red Onion, T oasted Fistachio, Manchego and [Huckleberry Vinaigrette
Baby Romaine Caesar ~ Organic Romaine with Savory Farmesan Crisp, [resh Croutons, and White Anchovy
Organic [ield of Greens ~ Baby Greens with Hot [House Cucumbers, Heirloom T omato, Carrot and T oasted Pine Nuts
SOuP & Salad ~ Your choice of any Soup and Side Salad with \Warm Pread 9

Add a Girilled Chickcn Breast orJumbo Sl-lrimP to any salad 5

Sandwiches 10

Sandwiches include |daho [Fries, Fresh Fruit, Soup or House Side Salad

Koasted Turkcg Focaccia ~ Maﬂchcgo Chccsc} f:ire Roastcc{ Feppcr and f:risec Lettucc with Roasted Garlic Aioli

on Rosemary Focaccia

Thc Grove Reubcn ~ Corned Beef and Aged Grugere (Cheese with Bell Fepper, Frisee | ettuce and | ouie Dressing
ona Rge K aiser Roll

Stca‘c & Fortobc"o Mclt ~ Mariﬂatcc{ Bccuc Tcnc{erloin with Gri”cc{ Fortobe”o Mushroom, Crispy chct Onions and Chive
[Havarti on a Rustic French Ro”

12 |b Kobc Hamburgcr ~ Hamc Broi[ed and served on a Rustic I:resh Baked Ro” ~ Add Cheese or Applcwooc{ Bacon

Chickcn Flatbrcacl WraP ~ Gri”cd (Chicken Brcast, Boursin (Cheese, Sautécc{ Ohnions & Feppcrs and Cucumber Saucc on
]:resh ]:!atbreacl

Specialties 12

Jamaican Jcrl( 5a|mon ~ Marinated King Salmon with rich Coconut Rum Sauce, Swiss (Chard and Organic Red Rice Filaf
BBQKUI’Obuta Forl( ~ Grilled Pork T enderloin with Bourbon BBQ‘Sauce and Smoked (Cheddar Polenta

Dungcncss Crab Cal(cs ~ Creamg Wasabi Aioli, Petite [erb Salad, Wonton Crisps and Szechwan Sauce

Scsamc A“'Il Nicoisc Salacl ~ Fan Scarcé Ahi T una with r’icirloom T omato, Broccolini, Finger[ing Fotatocs, Fried Qpail
Egg and Orange Blossom \/inaigrette

Nor‘l:l‘lwcst Col:)l) Salad ~ Girilled Chicken Preast or _jumbo Shrimp, GOrgonzola (Cheese, Aged (heddar, Sca”ions,
APPlewood PBacon, Avocado, and [ardboiled [:_gg

Hcar’ch Ovcn Fizza ~ T uscan St\glc with [Jouse Marinara and [Tour Blenc{ed (Cheeses and a Sc]cction of Three ToPPings

19% gratuity will aPPIy on Par‘tics of cight or more.
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E xecutive Chef Christopl‘tcr Hain

C ing raw or ked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.




DINNER

Sta rters
Dungcncss Crab Cakcs ~ Crcamy Wasabi Aioli, Fctite Herb Salac{, Wonton Crisps and Szcchwan Saucc 12

Gri"cd Jumbo Sl"lrimP Coc‘(tail ~ Jumbo Frawns with Absolut FCPPar Vodka Cocktail Saucc and Cured | emon 12
Bb Kurobuta For‘( ~ GFiHCC{ Fork Tcnc{erloin with Oran e Blossom Slaw and warm Jol"lﬂﬂ Cakés 10
& Y
Artisan Chccsc Sclcction ~ |mported & Domestic (heeses, [ resh Derries, Red (Grapes and sliced Paguette 11
P P 3
Lobster Tail Corndogs ~ Froscuitto WraPPed | obster Tail Mcc{a“ions in(Corn Battcr with Spic9 Caper Rcmou!adc 12

Tasso Ham & Koastccl Tomato Fizza ~ Spicy Fcpperec{ [am, Oven Roasted T omato and [Fresh Mozzarella 10

SOUP & Salad

Seafood Chowder or Soup du Jour~ Cup 5 Powl 7
Organic [Field of Greens ~ Baby Greens with Hot House Cucumbers, Heirloom T omato, Carrot and Fine Nuts 7
Organic Baby Frisee ~ Crispy Pancetta Bacon, Gorgonzola Cheese, Beet Spirals and Candied Cashews 8
Baby Romaine Caesar ~ Organic Romaine with a Savory Parmesan T uille and White Anchovy 7
Organic Baby Spinach ~ Medjool Dates, Red Onion, Toasted Fistachio, Manchego and Huckleberry Vinaigrette 8

The (arove Frix ixe

]ncluclcs any soup or salacl, sorbet intermezzo, entrée, and dessert selection

Four Courscs $%0
(Acld $5 for Filct Mignon, New Yoﬂc Stcalc, or Kaclc of Lamb)

E_ntrécs
Ac]cl Gri”cc] Juml:)o Frawns to any entrée 5

ldaho Bakcd Fotatocs available on request

8oz [Tilet Mignon ~ Beef T enderloin and Port-Cherry Jus, Grilled Gorgonzola Portobello and Whipped Chive Potatoes 27
1202 New York Steak ~ Pepper Rubbed with Huckleberry Jus, Guinness Onion Rings and Whipped ldaho Potatoes 26
Jamaican Jerk King Salmon ~ Seared King Salmon with rich Coconut Rum Sauce and Organic Red Rice Filaf 20
Lavender Rack of | amb ~ | avender Marinated with Cabernet Jus, Sweet Onion [Frites and Fingerling Potatoes 28
Kobe Zabuton Fot Roast ~ Slow roasted beef with Creamy Smoked Cheddar Grits and Braised Root Vegetables 21
Apricot | acquered Ahi Tuna ~ Seared Sushi Grade Ahi T una with |_emon-Shitake Jus and Purple T hai Rice 22
Kurobuta Pork Shank ~ Braised six hours in Plum Barbeque with Whipped Wasabi Potatoes and Plack [Fig Conserve 21
Organic Chicken Breast Roulade ~ T asso [Ham and [Fresh Mozzarella, Chianti Pan Gravy and Fingerling Potatoes 19
Portobello & Black Bean Ravioli ~ Handmade with Portobello, Black Beans and Chevre in Roasted Tomato Cream 17

19% gratuity will aPPIy on Par‘tics of cight or more.
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Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.



Starters

Satori Sushi Bar ~ Boise’s best sushi right here at The Grove
Bar.

Open Tuesday through Saturday 5pm to 9pm

Please ask for menu

Dungeness Crab Cakes ~ Creamy Wasabi Aioli,
Napa Cabbage Slaw, Wonton Crisps and Szechwan Sauce
11
Grilled Jumbo Shrimp Cocktail ~ Jumbo Prawns with
Absolut Peppar Vodka Cocktail Sauce and Cured Lemon
12

Lobster Tail Corndogs ~ Proscuitto Wrapped Lobster Tail
Medallions

in Corn Batter with Spicy Caper Remoulade
12
BBQ Kurobuta Pork ~ Grilled Pork Tenderloin
with Orange Blossom Slaw and warm Johnny Cakes
10
Cajun Chicken Wings ~ Large Chicken Wings basted
with our Signature Buffalo Sauce & Blue Cheese Dressing
9
Artisan Cheese Selection ~ Imported & Domestic Cheeses,
Fresh Berries, Red Grapes and sliced Baguette
11



Soup & Salad

Seafood Chowder or Soup du Jour ~ Cup 5 Bowl 7

Organic Field of Greens ~ Baby Greens with
Hot House Cucumbers, Heirloom Tomato,
Carrot and Pine Nuts
7

Organic Baby Frisee ~ Crispy Pancetta Bacon,
Gorgonzola Cheese, Beet Spirals
and Candied Cashews

8
Baby Romaine Caesar ~ Organic Romaine with a

Savory Parmesan Tuille
and White Anchovy
7
Organic Baby Spinach ~ Medjool Dates, Red Onion,
Toasted Pistachio, Manchego
and Huckleberry Vinaigrette
8



Entrée’s

Sandwiches include Idaho French Fries, Fresh Fruit, Soup
or House Side Salad

%2 Ib Kobe Hamburger ~ Flame Broiled and served
on a Rustic Fresh Baked Roll. Cheese or Applewood Bacon

10
Chicken Flatbread Wrap ~ Grilled Chicken Breast,

Boursin Cheese, Sautéed Vegetables and
Cucumber Sauce on House Grilled Flatbread
10
Steak & Portobello Melt ~ Marinated Beef Tenderloin
with Grilled Portobello Mushroom, Crispy Sweet Onions
and Chive Havarti on a Rustic French Roll

10
Roasted Turkey Focaccia ~ Manchego Cheese,
Fire Roasted Pepper and Frisee Lettuce with Roasted Garlic
Aioli on Rosemary Focaccia
10
The Grove Reuben ~ Shaved Corned Beef

and Aged Gruyere Cheese with Bell Pepper, Frisee Lettuce
and Louie Dressing on a Marble Rye Kaiser
10
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