
MAKE YOUR RESERVATIONS ONLINE @ 4thstreetgrille.com

Salad

Mixed Baby Green Salad
Sonoma goat cheese, Grandpa Joe’s vinaigrette, 

carrots, and sweet onions.

Classic Caesar Salad
Our signature Caesar dressing, crisp romaine lettuce, 

croutons and fresh parmesan.

Baby Spinach Salad
Bleu cheese, sun dried cranberries, walnuts, red onions,

and apple cider vinaigrette.

Dessert

Chocolate Brownie Pie 
Served a la mode

or 
Apple Cobbler 

400 L St. Sacramento    916-448-2847

DINNER MENU A

$29.95 PER PERSON

(Entrees are served with sauteed seasonal vegetables and Chef’s selection of starch)

MAKE YOUR RESERVATIONS ONLINE @ 4thstreetgrille.com

400 L St. Sacramento    916-448-2847

$49.95 PER PERSON

 Salad

Waldorf Salad
Granny Smith apples, bleu cheese, walnuts, dried

cranberries and white French dressing.

Classic Caesar Salad
Our signature Caesar dressing, crisp romaine lettuce, 

croutons and fresh parmesan.

Chop Salad
Romaine lettuce, bacon, fresh corn, tomatoes, 

avocados, jack cheese and lime chipotle dressing.

DINNER MENU B

 Soup

Soup de Jour

Entrees

Filet Mignon Ocar
Hollandaise, crab meat, and asparagus

Hazelnut Encrusted  Halibut
Tomato fennel chutney 

Surf and Turf
Grilled New York Steak and Jumbo Prawns

with drawn butter.

Rack of Lamb
Aged balsamic reduction and Mint chimichur

Goat Cheese & Spinach Stuffed Chicken Breast
 Pancetta and vermouth cream.

 

(Entrees are served with sauteed seasonal vegetables and Chef’s selection of starch)

Dessert

Vanilla Bean Cream Brulee

or 
New York Style Cheese Cake

Entrees

Aged New York Au Poivre
Classic French peppercorn sauce

Grilled Salmon Filet
Japanese style soy - ginger glaze and wasabi crema

4th Street Famous House Smoked Pork Loin
Granny Smith apples sauteed in whiskey 

and brown sugar

Chicken Tapenade
Marinated chicken breast, olive tapenade,

and ½ artichoke

Pasta Primavera
Linguine with seasonal vegetables,

garlic, olive oil and herbs
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