
Friday, April
24th, 2026

Starting at
5:00 PM

Mediterranean Night
Three Course Pre-Fixe Menu $54/Person

Featuring live music 

DESSERT
House made Flan-Lime Whipped Cream

Flourless Mexican Chocolate Truffle Cake, with 
Espresso Gelato

Carrot Cake Scented with Jalapeno, Mascarpone 
Cream Cheese Frosting, Dulce De Leche Gelato

Monty River Grille’s

ENTREES
Bronzini, Bronzini Filet Seared with Mediterranean Spices, Sweet Potato-

Lentil Puree, Crispy Falafel, Garlic Spinach
Paella, Shrimp, Bay Scallops, Calamari, Clams, Mussels, Chorizo, Chicken,

Saffron Paella Rice 
Lamb Chops, Sweet and Sour Cherry Marinade, Spiced Potatoes, Carrot-

Tumeric Puree, Mint Chutney
Brisket Kebab, Brasied & Grilled Brisket, Caramelized Balsamic Cippolini

Onions, Roasted Garlic Peanut Potatoes, Tahini Demi
Butterflied Boneless Chicken, Dill-Garlic Seasoned, Muhammara 

Puree, Lentil Pilaf
Vegetarian Pepper Pot, Lentils, Chickpeas, Squash, Cilantro, Onions,

Peppers, Tomatoes, Curry-Coconut Milk Masala, Basmati Rice 

STARTERS
Soups, Cioppino Seafood Soup | Lentil-Curry Soup, Micro Cilantro, Fresh

Herbs, Crispy Spiced Chickpeas, Tahini Sour Cream
Spring Fattoush Salad, Garlic Roasted Grape Tomato, Cucumber, Red

Onion, Radish, Shaved Fennel, Crispy Pita, Feta-Olive-Sumac Vinaigrette 
Cauliflower & Pomegranate, Crispy Florets, Zatar Spice, 

Pomegranate Molasses, Tahini Ranch
Grilled Halloumi Cheese, Sour cherry, Toasted Pita, Olive-Dill Relish

Keftedes “Greek Meatballs,” Ground Beef & Pork, Red Onion, Parsley,
Mint, Tahini Tzatziki

Hand Cut Fries, Tajin Spice, Tahini Ketchup

Reservations Required (203) 701-0051
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