
Cobalt Grille
Private Dining

Farm to Fork
Cuisine

CHEF OWNED,

 LOCAL RESTAURANT

SERVING THE COMMUNITY

FOR OVER TWO DECADES

Questions?

1624 Laskin Road,
Suite 762, Hilltop,
Virginia Beach, VA  23451

757-333-3334
info@cobaltgrille.com
www.cobaltgrille.com



Hilltop Menu $75Laskin Menu $65
FIRST COURSE CHOICES
Cobalt Caesar Stack
Mixed Greens Salad with balsamic dressing
 

ENTREE CHOICES
Pan Roasted Salmon Filet, Yukon mashers,   
lemon -thyme vinaigrette, Broccoli & garlic confit

Traditional English Fish & Chips

Chicken Penne Pasta, Champagne cream

Sirloin Strip Steak, Fries, Broccoli & garlic confit

Vegan Whole Roasted Cauliflower, Arugula

DESSERT CHOICES
Tres Leches Cake
"Dip Sum Doughnuts"

FOOD & BEVERAGE MINIMUMS
Parties booking our Private Dining Space will be
required to meet an F&B minimum along with a
room rental fee. Our Event Coordinator will
quote you the rates based upon your needs.

MEDIA SERVICES
52' HDMI LCD Smart TV
Apple TV/Screen Mirroring
Push to TV Microsoft
Private Sound System Control

Neptune Menu $85

AMENITIES
Ample Onsite Parking
Air Conditioning with room controls
Privacy Shades
Dimmable Lighting
Enclosed Room, Frosted Glass Privacy Door
Glass Edison Lighting Chandelier
Elegant Artwork
Custom Seating Arrangements
Pre-Set Dinner Menu Packages
Custom Menu Planning Available
Customized Menu Printing Available

*Menu reflects cash prices.
We apply a 3% service charge to all 
credit card transactions

Policies

FIRST COURSE CHOICES
Cobalt Caesar Stack
Mixed Greens Salad with balsamic dressing
 

ENTREE CHOICES
Branzino, Mediterranean Seabass filet, sauteed
spinach, capers, lemon, evoo

Pan Roasted Salmon Filet, Yukon mashers,
lemon -thyme vinaigrette, Broccoli & garlic confit

Shrimp & Scallops Risotto

Chicken Penne Pasta, Champagne cream

Filet Mignon Napoleon with Shrimp Scampi

Vegan Whole Roasted Cauliflower, Arugula

DESSERT CHOICES
Tres Leches Cake
Key Lime Pie
"Dip Sum Doughnuts"

SOUP CHOICES
She-Crab Soup or Soup du Jour

FIRST COURSE CHOICES
Cobalt Caesar Stack
Mixed Greens Salad with balsamic dressing
 

ENTREE CHOICES
Branzino, Mediterranean Seabass filet,      
sauteed spinach, capers, lemon, evoo

Pan Roasted Salmon Filet, Yukon mashers,
lemon -thyme vinaigrette, Broccoli & garlic confit

Shrimp & Scallops Risotto

Chicken Penne Pasta, Champagne cream

Filet Mignon Napoleon with Shrimp Scampi

Vegan Whole Roasted Cauliflower, Arugula

DESSERT CHOICES
Tres Leches Cake
Key Lime Pie
"Dip Sum Doughnuts"


