
PRETZEL BITES • $8
beer cheese

S h a r e a b l e s

WING DINGS • $16
choice of BBQ sauce, mango habanero, 
buffalo,  or honey di jon

TRUFFLE FRIES • $8
parmesan, white truf f le oi l ,  b lack truf f le aiol i

FRIED CALAMARI • $14
buttermi lk battered calamari  steak, marinara,
black truf f le aiol i

FRIED BRUSSEL SPROUTS • $10
toasted almonds, raspberry red wine glaze,
dehydrated blueberr ies

CHICKEN CAESAR WRAP  • $14
spinach wrap, chicken tenders, croutons, parmesan,
caesar dressing

GROSSE ILE BURGER • $14
ground angus burger, lettuce, tomato, pickle, onion,
brioche bun

S a n d w i c h  b o a r d

S O U P  &  S A L A D
SOUP DU JOUR
CUP• $3.50   BOWL • $5

SIDE SALAD • $6

Served with frui t  cup or f r ies.   Gluten free bread avai lable upon request.

THE ROSS PUB
C A S U A L  &  F A M I L Y  D I N I N G

choice of caesar or garden

WARM SPINACH SALAD • $12 
WITH CHICKEN $20 WITH SALMON $24
spinach, arugula, apple,  pear,  feta,  pecan, warm
bacon maple vinaigrette 
GI FALL SALAD • $10
WITH CHICKEN • $18      WITH SALMON • $22
butter bib lettuce, fire roasted beets, spice pumpkin seeds,
goat cheese, dried cherries, red wine dijon dressing 

COD TACOS• $16
sambal mayo, Thai slaw, fresh lime 

TUNA MELT • $12
swiss cheese, tomato, tuna salad, rye bread

PIZZABUILD YOUR OWN LARGE • $18
your choice of pepperoni,  ham, bacon, mushroom, tomato, 
black ol ives, onion, sausage, green ol ives, yel low pepper, 
red pepper, or banana pepper r ings.

PANZANELLA SALAD• $10 
WITH CHICKEN $18 WITH SALMON $22
toasted baguette, Kalamata olive, grape tomatoes,
cucumbers, arugula, balsamic dressing 

HOT CORNED BEEF SANDWICH • $12
rye bread, swiss, thousand is land, coleslaw

NASHVILLE CHICKEN SANDWICH  • $14
brioche bun, pickle,  mayonnaise

MA
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 CO
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SHEPHERDS PIE • $16
seasoned ground beef,  carrot ,  pea, beef gravy, mashed potatoes 

MAPLE GLAZED CEDAR PLANK SALMON • $22
mashed potato, baby carrot, poached pear rel ish

Each served with choice of soup or salad

BLACKENED BROILED COD • $18
lemon burr blanc, okra dir ty r ice, zucchini ,  & summer squash

EGG PLANT PARMESAN • $16
f r ied eggplant,  marinara, mozzarel la,  zucchini ,  & summer squash

CHICKEN SALTIMBOCCA• $18
prosciut to sage chicken breast,  lemon burr blanc, sautéed spinach, mashed potatoes

*GF,V

*V

*GF

romaine, croutons, creamy house dressing

FIRE ROASTED BEET SLIDERS  • $10
goat cheese, green goddess dressing, arugula 

*GF

CAESAR SALAD • $10
WITH CHICKEN  $18  WITH SALMON • $22

WHITE BEAN & HAM 
 CUP  $3.50  BOWL • $5

TATER TOTS• $8
coney chi l i ,  red onion, bacon bi ts,  beer cheese

TOMATO BASIL
CUP• $3.50  BOWL • $5

*V

*V

*GF

*GF,V

*V

*GF



ALT style ale 5.3%

light ly sweet with added wheat 4.5%

light ly hoppy red ale 5.1%
GOOSE ISLAND IPA

bright c i t rus aroma and bold hop f in ish 5.9%1 6 o z  D R A F T  B E E R S

$6

Appetizers Entrees

ALASKAN AMBER
ALT style ale 5.3%

ATWATER DIRTY BLONDE
l ight ly sweet with added wheat 4.5%

piney, c i t rusy, and frui ty hops 7.35%
GRIFFIN CLAW RAGGEDY ASS • $7

Belgian white with ci t rus aroma 5.4%
BLUE MOON

Bel l 's perfect ly balanced IPA 7%
TWO HEARTED ALE • $7

ci trusy and tropical  6.8%
OLD NATION M-43 • $8

BOTTLED BEERS

Budweiser
Bud Light
Amstel  Light
Mi l ler Light

Leinenkugel
Summer Shandy
Whiteclaw
High Noon

Non Alcohol ic Beers
O'Doules
Heineken 0.0
Labatt  Blue NA

**Gluten free i tems are prepped and cooked in a ki tchen that also handles gluten products



Ask your server about menu i tems that are cooked to order or served raw.  Consuming raw or undercooked meats,  poultry,
seafood, shel l f ish, or eggs may increase your r isk of  foodborne i l lness

9/6/2022

Mil ler Genuine Draft
Ki l l ian's
Stel la Artois
Heineken
Guinness
Modelo
Molson
Bel l 's Two Hearted
Michelob Ultra
Stroh's

bright c i t rus aroma and bold hop f in ish 5.9%
GOOSE ISLAND IPA

Coors Light
Corona
Corona Light
Labatt  Blue
Labatt  Blue Light

THE ROSS PUB
C A S U A L  &  F A M I L Y  D I N I N G

GI MARTINI • $12
Grey Goose, dry vermouth, 
blue cheese ol ives

SMOKED WOODFORD RESERVE
MANHATTAN • $16
served in a hickory smoke dome

S P E C I A L S

WATERMELON MINT KAMIKAZE • $19
Blend of watermelon vodka, t r ip le sec splash of l ime
juice, mint garnish, chi l led served up 

PINK LEMONADE • $8
El Mayor Tequi la,  Tr iple sec, l ime juice, topped with
champagne

Cock ails
MACHETE• $8
Ketel  One vodka, splash of tonic,  and pineapple
juice
BOOMERANG • $8
Tanqueray gin,  sweet vermouth, bi t ters and dash
of grenadine

NEW!  MAKE ANY DRAFT A 'JUMBO' 24OZ POUR FOR JUST $2 MORE!




Appetizers and Entrée specials will change weekly


