
GRILL MENU

Ba s ic  Bu r g e r

lettuce. tomato. red onion. pickles. 

12

COMPLIMENTARY a DD- ONS

CHEEDAR. AMERICAN. SWISS. PROVOLONE. PEPPERJACK. BLEU 
CHEESE CRUMBLES. CARAMLIZED ONIONS. JALEPENOS. 

SAUTEED MUSHROOMS. AVOCADO. GREEN CHILI. 

sub chicken - no charge 
bacon - $2.00 | extra cheese - $1.50

Ho t  w in g s

eight buffalo wings. celery. ranch or bleu cheese dip. 

12

Ch e e s e  &  Ba c o n  Po t at o  We d g e s

 smoked paprika aioli.

6

Ch ic k e n  Te n d e r s

four chicken tenders. ranch dip. your choice of side.

10

q u e s a d il l a s

steak. peppers. onions. cheese.   9

chicken. cheese.   7

cheese.   5

Fis h  + Ch ip s

6 oz. seasonal beer battered snapper. coleslaw. 
tartar sauce. french fries.

12

Ho t  o r  c o l d  d e l i s a n d wic h

- create your own -

ham. turkey. BLT. tuna salad. chicken salad. egg salad.

white. wheat. marble rye. sourdough. gluten free. wrap.

cheddar. swiss. provolone. pepperjack. american.

served with your choice of side

9  /  11

* s a n d wic h e s  av a il a b l e  a s  a  wr a p  u p o n  r e q u e s t

Mu l l ig a n

pastrami. sauerkraut. swiss. remoulade sauce. 
grilled marble rye. your choice of side.

11

p r ime  r ib  Fr e n c h  Dip

prime rib. baguette. au jus. side of horseradish aioli.

12

Bu f f a l o  c h ic k e n  wr a p

chicken tenders. buffalo sauce. bleu cheese. romaine.

11

l a mb  Sl id e r s

seared seasoned ground lamb. portobello. romesco.

10

Cu b a n

pulled pork. ham. swiss. yellow mustard. dill pickles. 
grilled roll.

12

Ph il l y  Ch e e s e  s t e a k

sliced prime rib. house made provolone sauce. 
grilled peppers + onions. soft hoagie.

11

Pr ime  Rib  Sl id e r s

prime rib. provolone sauce. caramelized onions.

11

Sid e s

Fries  |  Housemade Chips  |  Coleslaw  |  Potato Salad | Pasta Salad  |  Fruit Cup  |  Veggie Sticks

h o t  d o g

nathan's all beef frank. coney roll. 

7

COMPLIMENTARY a DD- ONS

diced red onions. sauerkraut. jalapeños. cheese.

chili | $1.00



GRILL MENU

f ig  &  t o mat o  s a l a d

fresh summer figs. heirloom tomatoes. ruby spring greens. poppyseed dressing. goat cheese croquettes.

14

s o u t h we s t  b u t t e r l e a f  we d g e  s a l a d

delicate butterleaf. diced chicken. black bean pico. fire roasted corn. crispy tortilla strips. black olives. queso fresco. 
ancho ranch dressing.

12

He ir l o o m t o mat o  Ca p r e s e  s a l a d

heirloom tomatoes. fresh mozzarella. garden picked basil. fresh cracked pepper. sea salt. balsamic reduction.

11

Ap p l e g at e  Sa l a d

spring mix. cranberries. crumbled bleu cheese. candied walnuts. honey vinaigrette.

11

Ca e s a r  s a l a d

romaine. parmesan. herb croutons. caesar dressing.

6  /  11

Co b b  s a l a d

iceberg lettuce. tomato. bacon. avocado. hard boiled egg. bleu cheese. turkey. dressing.

12

Ho u s e  Sa l a d

romaine. heirloom tomato. cucumber. onion. sunflower seeds. croutons. dressing.

5  /  9

Ch e f  Sa l a d

shredded iceberg. ham. turkey. cheddar. swiss. hard boiled egg. heirloom tomato. bacon. dressing.

12

Ad d - o n s  

chicken (6oz) - $5.00 | steak (6oz) shrimp (3 pcs) - $8.00 | salmon (6oz) - $9.00

Po k e  b o wl

marinated ahi tuna. wakame. rice ball. peanut noodle salad. marinated cucumber. avocado. cilantro.

15

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS  MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,  ESPECIALLY IF YOU HAVE  CERTAIN MEDICAL CONDITIONS.  


