
APPETIZERS 

SOUPS & SIDE SALADS 

SANDWICHES 
Buffalo Tenders 

Celery & Blue Cheese ........................................................... 7.95 
Fried Calamari 

Sweet Peppers, Romano Cheese, & Marinara ...................... 8.95 
Fresh Blue Lump Crab Cake 

Jalapeño Tartar Sauce & Apple Slaw ................................... 9.95 
Bacon Wrapped BBQ Shrimp 

Apple Slaw & Chili Aioli ....................................................... 8.95 
Sesame Seared Pork Tenderloin 

Teriyaki & Hot Mustard ........................................................ 8.95 
Crab, Spinach & Artichoke Dip 

Tortilla Chips......................................................................... 9.95 
Pot Roast Nachos 

Chipotle Chips, Cheese, & Roasted Tomato-Chile Sauce..... 8.95 
Ducktrap River Smoked Salmon 

Dijon Sauce, Traditional Accompaniments ........................... 9.95 
Crab “Tater Tots” 

Mango Vinaigrette & Jalapeño Tartar.................................. 8.95 
Kobe Beef Carpaccio 

Garlic Aioli & Arugula Salad ............................................... 9.95 
       

M&S Steak and Vegetable Soup 
Cup or Bowl.......................................................... 3.95......... 4.95 

Blue Crab Bisque 
Cup or Bowl.......................................................... 3.95......... 4.95 

Classic French Onion Soup 
Topped with Gruyere & Parmesan Cheese ........................... 6.95 

Apple & Pear Salad 
Apple Cider Vinaigrette, Hazelnuts and Blue Cheese........... 6.95 

Cæsar Salad 
Parmesan & Garlic Croutons ............................................... 5.95 

M&S Grill House Salad 
White Balsamic Vinaigrette & Feta Cheese .......................... 4.95 

Crisp Wedge of Iceberg  
Blue Cheese Dressing, Tomato & Cucumber........................ 5.95 
 

 

M&S Grill Classic 
Grilled Ham & Roasted Turkey, Spicy Mustard .................... 9.95 

Albacore Tuna Melt 
Grilled with Smoked Cheddar Cheese ................................... 8.95 

Smoked Bacon BLT 
Classic BLT on Toasted French Bread ................................. 7.95 

Steak Sandwich 
Onions, Peppers, Swiss & Horseradish Sauce ................... 11.95 

Classic Reuben 
Swiss Cheese & Bavarian Sauerkraut ................................... 9.95 

Salmon Club 
Bacon, Lettuce, Mayonnaise & Tomato .............................. 10.95 

The “Farm” Burger 
1/2lb Patty, Ham, Bacon, Cheddar & a Fried Egg ............... 9.95 

M&S Classic Pot Roast Sandwich 
Open Faced with Gravy & Horseradish Sauce ................... 10.95 

Grilled Half Pound Cheeseburger 
Cheddar Cheese & Steak Fries .............................................. 8.95 

Grilled Marinated Chicken Sandwich 
Herb Mayonnaise on Grilled Soft Bun................................... 7.95 

Patty Melt 
1/2 lb Burger with Caramelized Onions on Rye Bread ......... 9.95 

BBQ Pulled Pork Sandwich 
“Steve’s Secret” BBQ Sauce,  Apple Slaw & Fries............... 7.95 

ENTRÉE SALADS 
M&S Chopped Salad 

Turkey, Salami, Garbanzo Beans, Tomato, & Mozzarella . 11.95 
The BLT Cæsar Salad 

Bacon, Tomato, & Croutons................................................ 10.95 
Traditional Cobb Salad 

Turkey, Blue Cheese, Bacon, Eggs, Tomatoes, & Iceberg .. 12.95 
Grilled Chicken Caesar Salad 

Roasted Peppers & Marinated Tomatoes.............................. 9.95 
Caribbean Grilled Shrimp Salad 

Fresh Fruit & Mango Vinaigrette ....................................... 13.95 
Waldorf Salad 

Chicken Breast, Grapes, Raisins, Walnuts, & Celery ........... 9.95 
 Blackened Salmon Caesar Salad 

Roasted Corn Salsa & Red Chili Croutons ......................... 13.95 
Grilled Steak Salad 

Mixed Greens, Peppercorn Ranch & Blue Cheese ............. 14.95 
Buffalo Chicken Salad 

Iceberg, Carrots, Celery, & Blue Cheese Dressing ............ 10.95 

 
Blackened Chicken Linguini 

Sweet Peppers & Mushrooms ..............................................10.95 
Grilled Shrimp Spiedini Penne 

Herb Breadcrumb Grilled Shrimp with Tomato Cream ......11.95 
Smoked Sausage “Mac and Cheese” 

Krizman Sausage, Penne, Breadcrumbs, & Parmesan ........11.95 
Atlantic Salmon Fettuccini 

Three Cheese Roasted Garlic Cream Sauce ........................13.95 
Penne with Sausage & Ricotta 

Spicy Tomato Sauce .............................................................12.95 
 

PASTA 

MEATS AND POULTRY 
Southwest Grilled Chicken Breast 

BBQ Basted, Mashed Potatoes & Corn Salsa..................... 10.95 
Fried Pork Chop 

Pecan Crusted with Apple Slaw & Corn Cakes .................. 12.95 
Blue Cheese Stuffed Chopped Steak 

Onion Straws, Mushroom Gravy, Green Beans .................. 10.95 
Stuffed Chicken Breast 

Shrimp, Artichokes & Sun-Dried Tomatoes ........................ 12.95 
Grilled Marinated London Broil 

Mushroom Wine Sauce ........................................................ 12.85 
Surf & Turf Special 

5oz Top Sirloin with Garlic Butter Grilled Shrimp ............. 18.95 

M&S GRILL SPECIALTIES 
M&S Classic Pot Roast 

Green Beans & Mashed Potatoes ........................................13.95 
Beer Battered Fish & Chips 

Northeastern Haddock  with Pale Ale Batter.......................12.95 
Parmesan Crusted Tilapia 

Lemon Chive Butter Sauce & Crispy Capers.......................14.95 
Hand Breaded Fried Shrimp 

Spicy Cocktail & Jalapeño Tartar Sauce.............................12.95 
Grilled Rainbow Trout 

Bourbon Pecan Butter..........................................................13.95 
Pecan Crusted Fried Catfish 

Bourbon Maple Glaze ..........................................................12.95 
Grilled Atlantic Salmon 

Served with Beurre Rouge & Sautéed Spinach ....................14.95 
 

M&S Blue Plate Special……..$7.95 
Dine-In Only 

Monday Thru Friday 

* 

* 

* 

Prime Top Sirloin Steak 
Melted Blue Cheese or Mushroom Demi-Glace ..................23.95 

7 oz Filet Mignon 
Mashed Potatoes & Herb Butter ..........................................29.95 

12 oz Ribeye “Au Poivre” 
Seared with Peppercorn Crust & Brandy-Demi Sauce........25.95 

14 oz Kansas City Strip Steak 
Romano Potatoes & Herb Butter .........................................31.95 
 

DINNER SPECIALTIES 

* 

* 

* 

                           

 *Are served raw or undercooked. Regarding the safety of these items, written information is available upon request. 
4646 J.C. Nichols Parkway, Kansas City, Missouri, 64112  816-531-7799 

* 

* 
* 

* 

* 



 M&S Grill is a contemporary American grill 
offering timeless American fare for everyone’s taste 
in a unique atmosphere.  M&S Grill embraces Kan-
sas City and its Plaza home.  Original paintings of the 
famous J.C. Nichols Fountain horses were commis-
sioned to hang on the walls of the Fountain Room 
and to overlook the lively dining and bar areas.  Pho-
tos of the Plaza’s past were chosen as conversation 
pieces to adorn the walls of the more intimate Plaza 
Room.  Guests enjoy vintage cocktails and creative 
signature drinks made from scratch and served by 
some familiar members of the Plaza’s cocktail cul-
ture.  All of this makes M&S Grill the perfect envi-
ronment for any occasion.  
  
 The Plaza, originally dubbed “Nichols’ Folly” 
in 1922, was the first major, master-planned, open air 
shopping plaza.  People scoffed at the idea of con-
verting a hog farm, rundown shacks and some 
swampland on the fringe of Kansas City into a Span-
ish-themed shopping plaza.  J.C. Nichols was un-
fazed and went on to develop the now world famous 
courtyards, stucco buildings, sculptures, ornate tow-
ers, red tile roofs and fountains that would become 
The Country Club Plaza.  The first building and 
original home of the Plaza was the Suydam Building.  
The building, named after its largest tenant, the Suy-
dam Decorating Company, was also home to a pho-
tography shop, millinery, and Mrs. McGavran’s 
Marinello Shop.  To celebrate the holidays in 1925, 
the tenants of the Suydam building hung a strand of 
lights and unwittingly began the renowned tradition 
of the Plaza Lights.  This building is today known as 
the Mill Creek Building and is home to M&S Grill.  
   
 Chef Joe Noblitt created the menu with every-
one in mind.  From hearty to healthy, Joe’s menu in-
cludes unique and eclectic soups, salads and appetiz-
ers.  Continue from there to a satisfying main course 
of pasta, chicken, fresh seafood or a signature dry 
aged steak.  Kansas City’s L&C Meats provides qual-
ity and variety beyond compare with more than 55 
years of expertise in aging, prime cuts and choice se-
lections of meat.  Quality can also be found in our 
award winning house made desserts.  As our guest, 
please sit back and enjoy hospitality, mixology and 
cuisine the way it was meant to be.   

 

 

 

Classic Cocktails 
 

Pomegranate Palmer 
This delicious autumn thirst quencher is a fresh-squeezed Arnold Palmer with a 
shot of 3 Olives pomegranate vodka & a splash of cranberry juice 

8.95 
 

Indian Summer Sangaree 
Created in the spirit of mulled holiday wine this sangria combines fresh fruit 

juices, chardonnay, merlot, Absolut Pears vodka, Allspice Dram, 
apple cider & ginger ale 

7.95 
 

Dublin Hat-trick 
A refreshing and potent combination of Guinness Irish Stout, Jameson Irish 

Whiskey & chilled espresso – it’ll pick you up while it puts you down 
9.50 

 

The Wimbledon 
A refreshing combination of Pimm’s Cup No. 1, fresh lemon & ginger ale 

garnished with cucumber & lemon wheels 
8.95 

 

Porch Swing Punch 
This down home twist on a bygone staple combines Batavia Arrack, fresh-
squeezed lemonade, apple butter & a splash of cranberry juice 

9.95 
 
 

LUNCH MENU 

Non-Alcoholic Specialty Drinks 
It’s Better when It’s Fresh Squeezed! 

Lemonade…….……....$3.50 
Fresh Lemon and Simple Syrup 

 
Arnold Palmer…..…....$3.50 
Lemon, Iced Tea and Simple Syrup 

 
Strawberry Lemonade.$4.50 
Fresh Lemon, Sliced Strawberries 
 and Simple Syrup 

Juicy………….…....…...$4.50 
Peach, Mango, Orange and Lemon  
 
Squirt…………....…......$4.50 
Grapefruit, Lime and Sprite 
 
Iced Mocha….…….......$5.00 
Espresso, Chocolate and Milk 

Wines by the Glass 
WHITES 

White Zinfandel, Beringer, CA ....... ....................................... 6 25 
Riesling, Chateau Ste Michelle, WA ........................... ............ 7 30 
Riesling, Lorendona, CA....................................................... ... 8 32 
White Blend, Conundrum, CA............................................... 12 48 
White Blend, Menage a Trois, CA .......................................... 8 34 
Viognier, Bonterra Vineyards, CA .........................................11 47 
Sauvignon Blanc, Kim Crawford, Marlborough, NZ............ 11 45 
Sauvignon Blanc, Nobilo, Marlborough, NZ ......................... 8 32 
Pinot Grigio, Ecco Domani, Delle Venezie, Italy .................. .7 30 
Pinot Grigio, Estacia,CA.......................................................... 9 35 
Pinot Grigio, Clos Du Bois, CA................................................8 34 
Pinot Gris, Cloudline, OR ..................................................... 12 45 
Chardonnay, A by Acacia, CA ................................... ............ 9 40 
Chardonnay, Sonoma Cutrer Russian River Ranches, CA ... 12 41 
Chardonnay, Clos Du Bois, CA.................................. ............ 7 28 

 
REDS 

Pinot Noir, Mirrassou, CA ...................................................... 8 31 
Pinot Noir, Kenwood Vineyards, Russian River, CA. ............12 55 
Pinot Noir, Cloudline, OR,.......................................................12 48 
Merlot, Blackstone, CA .............................................................7 29 
Merlot, Clos Du Bois, CA,.........................................................9 39 
Merlot, 14 Hands, WA...............................................................8 28 
Merlot,Coppola Diamond Collection, Sonoma, CA...... .. ......10 43 
Merlot, Estancia, CA,...............................................................10 40 
Red Blend, Menage a Trois, Red Blend, CA .............. ............ 8 34 
Zinfandel, Ravens Wood, CA ..................................... ............ 8 31 
Petite Sirah, Guenoc, CA............................................ ............ 8 35 
Shiraz, Penfolds Koonunga Hill, Australia ................ . ............ 7 28 
Malbec, Trapiche Oak Cask, Argentina, ............................. .... 7 30 
Cabernet, Estancia, CA ......................................................... 10 40 
Cabernet, Clos Du Bois, CA,................................................... 9 39 
Cabernet, Murphy Goode, CA .............................................. 11 46 

 
CHAMPAGNE 

Sparkling, Chandon Brut, Napa Valley, CA............... split ....9 44 
 


