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Here you can find the menu of Tonic Bar and Grille in Wilmington. At the moment, there are 250 menus and
drinks on the menu. You can inquire about seasonal or weekly deals via phone. What Emile Rice likes about
Tonic Bar and Grille:

Amazing drinks, food and service! Our server was attentive and made great recommendations. Even the
manager visited our table several times to see how we did it. | recommend the RAD cocktail! read more. The
restaurant and its premises are wheelchair accessible and thus usable with a wheelchair or physical disabilities,
Depending on the weather conditions, you can also sit outside and eat and drink. What Clara Bailey doesn't like
about Tonic Bar and Girille:

Tonic is known for its quality seafood and steak the ribbed eye was surprisingly chewing, not the quality we
expected, especially for the price. Good wine selection. read more. Anticipate the varied, tasty Mexican cuisine,
which is usually prepared with corn, beans and chilies (hot peppers), This sports bar is a popular hangout for
customers who enjoy watching the latest games or races on the big screen while enjoying food and drinks. In
addition, they proffer you flavorful seafood dishes, The barbecued food is freshly grilled here on an open flame.
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Tonic Bar and Grille Menu

Non alcoholic drinks
TONIC

fllcoholic Drinks
TULLAMORE DEW

&ggs & Pancakes

OMELETTE

Soups

NEW ENGLAND CLAM CHOWDER
[ ]

Main courses

CALAMARI

Salad

CAESAR SALAD

Spaghetti

CREMA

FRIED GOAT CHEESE
Chicken
GRILLED CHICKEN

Dessert

CHEESE BOARD

Special fiolls

SEARED TUNA

Breaded Special Rolls

APPLES

Sauces

BEARNAISE

Balksed Potatoes

BAKED POTATO

CRISPY CALAMARI
ﬂl z.ﬁ (] ﬁ ﬂ F l (] ﬁ l
FAJITAS

Tematbsi| Tuto-Maki

TUNA TARTARE

flccompaniments

LOBSTER TAIL 60Z

Seafood Dishes

FRIED CALAMARI

THE TROPIC
Proteins
GRILLED SHRIMP (4)

Entree

PAN ROASTED CRAB CAKES
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Teatured Tlems Whisk (e) y & Bourbon

160Z BONE IN RIBEYE JEFFERSON'S OCEAN
Sea Bourbon & fAmerican
PAN SEARED SCALLOPS WIu’Jkey

BOOKER NOE
Second Course
HARICOT VERTS Tequila Blanco

CORZO BLANCO
from the land

140Z RIBEYE Sinyle Malt & Blended

. Scoich
! GLENLIVET 12YR, HIGHLAND

COMPOUND BUTTER
Drinks

DRINKS

Tequila & Mezcal

HERRADURA ANEJO

fippetizers and Soup DSEI\;HM:‘L . and fidd-Ons

6 JUMBO SHRIMP COCKTAIL

i Tea Tequilas - Reposado

CORZO REPOSADO
TONIC TEA

Small Batch Bourbon and
fiye
BLANTONS ﬂidl & ﬁdl W

. RITTENHOUSE RYE
{a Grillade
STEAK FRITTES fsador’s Steaks

RIBEYE

Frutti Di Mare | Seafood

CATCH OF THE DAY
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Stealis/Chops

120Z NY STRIP

Cldssi

SMASH

Ostiones &n Su Concha

OYSTERS ON THE HALF SHELL

Raw Bar Eamp;amp;
Shellfish

JUMBO SHRIMP COCKTAIL

Vegetable Or Hand Tioll

ASPARAGUS

Premium Bourbons & Ryes

ELIJAH CRAIG

Starters & Salads

FRIES
SHRIMP

Spirits
JOHNNY WALKER BLACK
MARTINI

Coffee
ESPRESSO
ESPRESSO MARTINI

Tose

ROSE PINOT NOIR, BERTHIER 2019
SANCERE

ROSE, PINOT PROJECT 2019 FRANCE

[ ]
liquor
JAMESON'S
PATRON SILVER

Bourbon & Whiskey

KNOB CREEK, WOODFORD RESERVE
ANGELS ENVY

Bourbon & Rye

KNOB CREEK RYE
BASIL HAYDEN

Condimenis and Sauces
HUMMUS
SAUCE

Salads

PLUM APRICOT
ROASTED BEET
SEAFOOD SALAD

fippetizers
SOUP DU JOUR

CRAB CAKE
JUMBO LUMP CRAB COCKTAIL

Starters

MASTER BOARD
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SHORT RIB EGG ROLLS
6 OYSTERS ON THE HALF SHELL

MUexican
ENCHILADAS

MEXICANA
ENCHILADA

Bourbon

BULLEIT RYE
BULLEIT
MAKERS MARK

Sandwiches

FILET TIP CHEESESTEAK

FRIED SEA BASS

CURRY COCONUT CHICKPEA CAKE
CALIFORNIA SANDWICH

Side dishes

CREAMED SPINACH
MASHED POTATOES
FRIES

SAUTEED SPINACH

Tequila

ESPOLON BLANCO

EL TESORO REPOSADO
CASAMIGOS REPOSADO
ILEGAL MEZCAL REPOSADO

Scolch

GLENMORANGIE 10YR, HIGHLAND
LAPHROAIG 10YR, ISLAY
LAGAVULIN 16YR, ISLAY

JOHNNY WALKER BLUE

Steakhouse Grille
CHEF'S CUT

FILET MIGNON 802Z/100Z
140Z KANSAS CITY STRIP
NEW ZEALAND LAMB RACK

These types of dishes are
being served

TURKEY

SPAGHETTI

CARNITAS

STEAK

[ ]
Sauvignon Blanc
SAUVIGNON BLANC, CHASING VENUS
2016 MARLBOROUGH

SAUVIGNON BLANC, KOHA 2021
MARLBOROUGH

SAUVIGNON BLANC, EMMOLO 2019
NAPA SOLANO

SAUVIGNON BLANC, LONG MEADOW
RANCH RUTHERFORD 2019 NAPA

SAUVIGNON BLANC, TRIONE RIVER
ROAD RANCH 2020 RUSSIAN RIVER

Grenache [ Syrah | Shiraz

COTES-QU-RH()NE, PIERRE DU POND
2019 RHONE
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CORNAS, ALAIN VOGE LES VEILLES
VIGNES 2018 RHONE

SYRAH COPAIN LES VOISINS 2016
YORKVILLE HIGHLANDS MENDOCINO

SHIRAZ, FIRST DROP MOTHER 'S MILK
2019 BAROSSA VALLEY

SHIRAZ, TWO HANDS ANGELS SHARE
2017 SOUTH AFRICA

Restaurant Category

MEXICAN
COCKTAIL
DESSERT
VEGAN
VEGETARIAN

Entrees

HANGER STEAK

HERB SEARED CHICKEN BREAST
DRAGON TEA SALMON

CURRY COCONUT CHICKPEA CAKES
BRAISED BISON SHORT RIBS
ROASTED BONELESS HALF CHICKEN
FIVE SPICE DUCK BREAST CONFIT

[ ]
Sparkling Wines
PROSECCO, CA' FURLAN CUVEE
BEATRICE N/V VENTO

BRUT, ARGYLE 2016 DUNDEE HILL

VEUVE CLICQUOT, BRUT YELLOW
LABEL N/V CHAMPAGNE

BESSERAT DE BELLFON, BRUT N/V
CHAMPAGNE

CANARD DUCHENE, BRUT
AUTHENTIQUE N/V CHAMPAGNE

SUBLIME, ROSE BRUT GRAND CRU N/V
CHAMPAGNE

FRANCOIS MONTAND, BRUT N/V
FRANCE

JANSZ PREMIUM CUVEE N/V TASMANIA,
AUSTRALIA

GRAMONA CAVA, GRAND CUVEE 2016
PENEDES, SPAIN

Signature Cocklails
TONIC OLD FASHIONED

SUN DEVIL

THE JUNIPER

TITO'S MACKEY MULE

ITALIAN COSMO

RAD

LA FRESITA

BRAVO'S ORANGE MANHATTAN
AFTER SCHOOL SPECIAL

Other Whites

RIESLING, TRULLO 2020 RHEINHESSEN

VERDEJO, MARQUES DE CACERES 2019
REUDA

CHENIN BLANC, VINCENT CAREME 2018
VOUVRAY, LOIRE

MOSCATE, SARACO 2021 PIEDMONT

PINOT GRIGIO, ROSATI ESTATE 2019
FRIULI

PINOT GRIGIO, SANTA MARGHERITA
2020 ALTO ADRIGE

GEWURTZTRAMINER, HUSCH 2017
ANDERSON VALLEY

RIESLING, FORGE CELLERS 2018
FINGER LAKES

JACQUERE, ROMAIN CHAMIOT
APREMONT 2020 SAVOIE, FRANCE
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gi; [ ] ll gi; [ ] .I
GLENFIDDICH 12YR, HIGHLAND
ALBERFELDY 12YR, HIGHLAND
OBAN 14YR, WEST HIGHLAND
GLENFIDDICH 18YR, HIGHLAND

HIGHLAND PARK 12YR, ORKNEY
ISLANDS

BALVENIE CARIBBEAN CASK 14YR,
SPEYSIDE

THE MACCALLAN 12YR, SPEYSIDE
THE MACALLAN 18YR, SPEYSIDE
THE DIMPLE PINCH 15YR

Pinot Noir

ALOXE-CORTON, DOMAINE FOLLIN-
ARBELETE CLOS DU CHAPITRE 2013
BURGUNDY

MARSANNAY, BOUVIER LES
LONGERORIES 2014 BURGUNDY

POMMARD, BILLARD-GONNET
CHAMPONNIERES 2011 BURGUNDY

GEVERY-CHAMBERTIN, LOUIS JADOT
2017 BURGUNDY

PINOT NOIR, PATIENT COTTAT 2020
LOIRE

PINOT NOIR, LANDMARK HOP KILN
ESTATE 2016 RUSSIAN RIVER

PINOT NOIR, ARGYLE 2019 WILLAMETTE
VALLEY

PINOT NOIR, KEN WRIGHT CELLARS
2019 WILLAMETTE VALLEY

PINOT NOIR, PIKE ROAD 2019
WILLAMETTE VALLEY

PINOT NOIR, DR. HEYDEN 2017
RHEINHESSEN

PINOT NOIR, DAVID BRUCE 2016
SONOMA

PINOT NOIR, WALTER HANSEL CAHILL
LANE 2019 SONOMA

PINOT NOIR, SIDURI 2016 SANTA RITA
HILLS

Dishes are prepared with
BRUSSEL SPROUTS

FRENCH ONION
SALMON

CHICKEN
GRILLED SHRIMP

MUSHROOMS
SHRIMPS
KALE

MEAT
SCALLOPS
SCALLOP
FRUIT
SEAFOOD

Chardonnay

MONTAGNY, BUXY BUSSONNIER 1ER
CRU 2018 BURGUNDY

POUILLY-FUISSE, MACON VILLAGES
2019 BURGUNDY

ALIGOTE, JEAN-CLAUDE BOISSET 'LES
MOUTOTS 2018 BURGUNDY

BOURGOGNE, PROSPER MAUFOUX 2018
BURGUNDY

CHARDONNAY, DOMAINE DE BERNIER
2020 LOIRE

CHARDONNAY, STEWART 2018 SONOMA
MOUNTAINS

CHARDONNAY, CROSSBARN PAUL
HOBBS 2019 SONOMA
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CHARDONNAY, MACROSTIE 2019
SONOMA

CHARDONNAY, CHALK HILL 2020
RUSSIAN RIVER

CHARDONNAY, RAMS GATE 2018
SONOMA

CHARDONNAY, KISTLER 2018 SONOMA

CHARDONNAY, TREFETHEN OAK KNOLL
2019 NAPA

CHARDONNAY, FRANK FAMILY
VINEYARDS 2019 CARNEROS

CHARDONNAY, MODEL FARMS PM
STAIGER 2019 SANTA CRUZ MOUNTAINS

By the Glass

PINOT NOIR, LE CHARMEL 2017 SOUTH
OF FRANCE

PINOT NOIR, SCHUG LEGACY 2017
SONOMA COAST

MALBEDC, BODEGA CUARTO DOMINO
LOTE 44 2017 MENDOZA ARGENTINA

SUPER TUSCAN, CAPARZO 2015
TUSCANY

CABERNET SAUVIGNON EXCELSIOR
2017 SOUTH AFRICA

CABERNET MERLOT GUNDLACH
BUNSCHU 2014 SONOMA

MERLOT, MILBRANT 2017 COLUMBIA
VALLEY WASHINGTON

SAUVIGNON BLANC, RATA ESTATE 2018
MARLBOROUGH, NEW ZEALAND

PINOT GRIGIO, ALOIS LAGEDER RIFF
2018 VENETO, ITALY

CHARDONNAY, BERNIER 2017 LOIRE,
FRANCE

CHARDONNAY, DIATOM BAR-M 2018
SANTA BARBARA, CALIFORNIA

ALBARINO, PAZO CASTRELO 2017 RIAS
BIAXAS, SPAIN

RIESLING, DRR. LOOSEN BROTHERS
2017 MOSEL, GERMANY

ROSE, SAINT ROCH LES VIGNES 2018
PROVENCE, FRANCE

PROSECCO, CA 'FURLAN CUVEE
BEATRICE N/V VENETO, ITALY

Cabernet Sauvignon | Merlot

CABERNET, SMITH HOOK 2018 CENTRAL
COAST

CABERNET SAUVIGNON, TREFETHEN
2018 OAK KNOLL NAPA

MERITAGE, CHAPPALLETT MOUNTAIN
CUVEE 2016 NAPA

CABERNET SAUVIGNON, TURNBULL
2019 NAPA

CAB-MERLOT, GUNLACH BUNDSCHU
MOUNTAIN CUVEE 2019 SONOMA

CABERNET SAUVIGNON, DUCKHORN
2019 NAPA

CABERNET SAUVIGNON, MAYACAMAS
MT. VEEDER 2014 NAPA

CABERNET SAUVIGNON,
OSHAUGHNESSY 2018 NAPA

CABERNET SAUVIGNON, HANNA RED
RANCH 2015 ALEXANDER VALLEY

CABERNET SAUVIGNON, TEXTBOOK
2018 NAPA

CABERNET SAUVIGNON, ELY RESERVE
CALLAWAY CELLARS 2017 NAPA

CABERNET SAUVIGNON, EXCELSIOR
2019 SOUTH AFRICA

MERLOT, EMMOLO 2019 NAPA
CHATEAU L'EDEN 2016 MEDOC

CHATEAU VIEUX CHEVROL LALANDED
DE POMEROL 2016 BORDEAUX

JOSEPHINE DE BOYD 2015 MARGAUX
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Other feds | Blends

CABERNET BLEND, ACUMEN
MOUNTAINSIDE RED 2018 NAPA

CABERNET FRANC, LANG REED 2016
NORTH COAST

AMARONE DELLA CALPOLICELLA,
MARNE 180 2018 VENTO

ZINFANDEL BLEND, ADOBE ROAD
WINERY SHIFT 2016 SONOMA

BAROLO, M.G.D. VAJRA 2016 PIEDMONT

BRUNELLO DI MONTALCINO, CAPARZO
2013 TUSCANY

SANGIOVESE, CAPARZO 2019 TUSCANY
NEBBIOLO, RAINOLDI 2018 LOMBARDY

SUPER TUSCAN, TUA RITA ROSSO DEI
NOTRI 2017 TUSCANY

MALBEC, VINA COBOS FELINO PAUL
HOBBS 2020 MENDOZA

MALBEC, BODEGA CUARTO DOMINIO
LOTE 44 2019 MENDOZA

TEMPRANILLO, RIOJA CUNE 2017
CRIANZA

GAMAY, COTE DE BROUILLU DOMAINE
DU PAVILLON DE CHAVANNES 2020
BURGUNDY

RED BLEND, MONTESSU ISOLA DEI
NURGHI 2018 SARDINIA

PETITE SIRAH, PARDUCCI TRUE GRIT
RESERVE 2017 MENDOCINO

BAROLO, CHIARLO TORTONIANO 2015
PIEDMONT

ETNA ROSSO, GIOVANNI ROSSO 2016
SICILY

RED BLEND, TREFETHEN DRAGON'S
TOOTH 2018 NAPA VALLEY
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Tonic Bar and Grille

111 West 11th Street Wilmington, Opening Hours:

DE 19801, United States Monday 11:30-22:00
Tuesday 11:30-22:00
Wednesday 11:30-22:00
Thursday 11:30-22:00
Friday 11:30-01:00

Made with menulist.menu Saturday 16:00-01:00
Sunday 16:00-21:00
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