
Advertising Supplement

GGiven that the Amway Grand Pla-
za Hotel houses highly regarded res-
taurants, a little known secret is that 
one of them is considered by many to 
be the best steakhouse in the city — 
and you don’t even have to dress up to 
go there.

Invitingly relaxed, The Grill at 
1913 is located in the historic Pantlind 
lobby. The Grill specializes in melt-
in-your-mouth USDA Prime steaks 
cooked to exact specification. Sourcing 
only the finest cuts of beef, lamb, veal 
and pork, the dinner menu also offers 
jet-fresh, top-of-the-catch seafood and 

excellent poultry selections, as well as a 
complete wine list, full bar service and 
to-die-for desserts. 

Mid-day, take advantage of the 
luncheon buffet with its vast array of 
freshly made salads and handcrafted 
breads and soups, with prime rib and 
roast turkey carved to order. The Grill 
also features tempting pasta and stir-
fry stations with fresh vegetables, a 
selection of meats or seafood, and 
unique chef-created sauces. It’s the 
perfect place for those quick business 
and casual lunches.

The Grill at 1913 has a familiar so-
cial club atmosphere. The dominant 
lush dark wood of the space is warmed 
with intimate lighting and a generous 
use of fabric that blends with com-

fortably upholstered booths and 
chairs. The sprawling, mir-

ror-backed bar balanc-
es the wall of windows 
that provides a direct 
view to all the action 
along Monroe Avenue. 
The Grill at 1913 is a 
classic steakhouse that 
offers premium-quality 
fare in comfortable, 

club-like surroundings Complimenta-
ry valet parking is available. Discover 
it today.	 -
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The Grill at 1913

Above: Prime Filet Beef Tenderloin Pistachio 
Crust and Stilton Cream.

Left: Grilled Atlantic Salmon Roasted 
Asparagus and Charred Tomato Vinaigrette.


