
ATLANTIC BEACH’S Go�rmet 
HIDEAWAY

Sig�at�re Entrée�
THE ISLAND GRILLE 

S IGNATURE F ILET MIGNON
Stu� ed with feta cheese, sundried tomato, 

smoked bacon and fresh basil, � nished with a 

roasted red pepper cream sauce. Served over 

chef’s choice of potato and vegetable

SHRIMP AND SCALLOP GRITS
Sea scallops and tiger shrimp sautéed with

cremini mushrooms, baby spinach and 

smoky bacon over Gouda grits

MARYLAND CRAB CAKE DUO
Served with curry and sa� ron remoulade 

and lightly dressed mixed greens  

ADD TONIGHT’S VEGETABLE SIDE

TONIGHT’S  FRESH CATCH
The Island Grille is proud to participate in Carteret 

Catch, which ensures that our � n� sh is locally and 

sustainably caught. Our � sh is delivered from local 

markets daily. Please ask your server about 

tonight’s � n� sh feature.

I S L A N D
G R I L L E
AtlanticBeac�

401 Money Island Drive
Atlantic Beach

252.240.0000
igrestaurant.net

—Every Monday & Tuesday—

BOGO
TWO ENTRÉES 

FOR THE PRICE OF ONE

Island Grille is a proud member of 
Carteret Catch, your guarantee 

of the freshest 
seafood.

The best kept secret on Atlantic Beach is out. 

AND NOW YOU KNOW IT, TOO. 

The Island Grille is where � ne dining meets casual 

oceanside ambiance for an unforgettable evening of 

food, wine, and fantastic service. Our menu changes 

as ingredients come into season, but we are pleased 

to o� er a few highlights that you can count on 

every time you visit.


