
S A N D W I C H  B O A R D

S M A L L  P L A T E S
E N T R E E S

R O A S T E D  L A M B
R A C K  $ 5 6  * G F
Mint chimichurri, whipped
yukon potato, grilled
asparagus

G I  B U R G E R  $ 1 4
Ground angus burger, lettuce,
tomato, pickle, onion, brioche bun

L A M B  C H O P  $ 2 0
Crispy goat cheese, charred lemon
scented broccolini, blueberry
thyme gastrique

P E T I T E  C R A B  C A K E  &
S H R I M P  S K E W E R  D U E T  $ 1 6
Pesto lemon aioli, oven dried tomato

E G G P L A N T
I N V O L T I N I  $ 1 4
Thin eggplant stuffed with farro,
basil, mozzarella, marinara 

W A G Y U  S I R L O I N
$ 3 6  * G F
8 oz. blueberry demi, thyme sea
salt, gouda tatar tot, asparagus

M E D I T E R R A N E A N
P A S T A  $ 2 0
Rotelle, tomato, artichoke, kalamata
olive, spinach, mushroom, lemon
garlic cream, chiffanade basil 

F i l e t  M i g n o n  * G F
6 oz. $36 10 oz. $46
Red wine demi, gouda tater tot,
broccolini 

T H E  M I X E D  G R I L L E

Whipped yukon gold potato,
broccolini, tartar sauce, lemon
wedge

W A L L E Y E  $ 3 2

H O T  T U R K E Y  B A C O N
S A N D W I C H  $ 1 4
Turkey, cheddar cheese, bacon, pretzel
bun, whole grain mustard aioli

R E U B E N  $ 1 2
Corned beef, sauerkraut, swiss, rye,
thousand island dressing

P I Z Z A
Build your own Large $18 
Your choice of pepperoni, ham, bacon,
mushroom, tomato, black olives, onion,
sausage, green olives, yellow pepper, red
pepper, or banana pepper rings 

S E A R E D  S A L M O N  $ 2 6
Dijon herbs de provence seared
salmon, farro risotto, balsamic
reduction, asparagus

J E R K  C H I C K E N  $ 2 2  * G F
Mango pineapple salsa, coconut rice,  
sautéed spinach and baby carrots 

Choice of fruit or fries

*Available Flash Fried

T H A I  V E G E T A B L E  
 B U D D H A  B O W L  $ 1 8  * V

C H I C K E N  P A R M E S A N
S A N D W I C H  $ 1 4

Spicy peanut sauce, carrot, cilantro,
cucumber, farro, cabbage, bean sprout,
wonton crisp
*w/ Chicken $6 w/ Shrimp $10

C O W B O Y  B U R G E R  $ 1 6
Bacon, cheddar, BBQ, pickled jalapeno,
onion ring, pretzel bun

C A E S A R  W R A P  $ 1 4
Spinach wrap, romaine, crouton,
Caesar dressing, fried chicken tender

G R I L L E D  C A P R E S E
S A N D W I C H  $ 1 0  * V
*add chicken $14
Brioche, tomato, fresh mozzarella, basil
pesto, balsamic glaze, grilled chicken 

S H R I M P  P O  B O Y  $ 1 6
Hoagie bun, battered shrimp, tartar sauce,
lettuce, tomato

Fried chicken cutlet, marinara,
mozzarella, hoagie bun 

B U F F A L O  W R A P  $ 1 4
Spinach wrap, romaine, blue cheese,
buffalo sauce, fried chicken tender



T H E  M I X E D  G R I L L E
C O C K T A I L S

G R E Y  G O O S E  D I R T Y
M A R T I N I  $ 1 2
Chilled grey goose vodka with a drop of
dry vermouth, blue cheese olive garnish

T R O P I C A L  R A S P B E R R Y
L E M O N A D E  $ 1 0

Malibu rum and raspberry lemonade
mixture, truly refreshing 

A P E R O L  N E G R O N I  $ 9
Bombay Sapphire Aperol sweet
vermouth served on the rocks

W H I T E  S A N G R I A  
$ 1 1  G L A S S  $ 4 2  P I T C H E R  
Special blend of sparkling prosecco, triple
sec, gin, enjoy with an array of fresh fruit

C H O C O L A T E  E S P R E S S O
M A R T I N I  $ 1 2
Vanilla stoli, Kahlua, expresso served in
chocolate rimmed glass 

S M O K E D  W O O D F O R D
R E S E R V E  O L D  F A S H I O N  $ 1 6
Traditional muddled old fashion served in a
hickory smoke dome, luxardo cherry, orange
garnish

B O T T L E D  B E E R S
B U D W E I S E R
B U D  L I G H T
A M S T E L  L I G H T  
M I L L E R  L I G H T  
C O O R S  L I G H T  
C O R O N A
C O R O N A  L I G H T  
L A B A T T  B L U E
L A B A T T  B L U E  L I G H T
C A R O N A  P R E M I E R

M I L L E R  G E N U I N E  D R A F T
K I L L I A N ' S  
S T E L L A  A R T O I S
H E I N E K E N
G U I N N E S S
M O D E L O
M O L S O N
B E L L ' S  T W O  H E A R T E D
M I C H E L O B  U L T R A

S T R O H ' S  
L E I N E N K U G E L
S U M M E R  S H A N D Y
W H I T E  C L A W
H I G H  N O O N  

N O N  A L C O H O L I C  B E E R S
O ' D O U L E S
H E I N E K E N  0 . 0

D R A F T  B E E R S
A L A S K A N  A M B E R  $ 6
A L T  S T Y L E  A L E  5 . 3 %

A T W A T E R  D I R T Y  B L O N D E  $ 6
L I G H T L Y  S W E E T  W I T H  A D D E D
W H E A T  4 . 5 %

G R I F F I N  C L A W  R A G G E D Y
A S S  $ 7
P I N E Y ,  C I T R U S Y ,  F R U I T Y
H O P S  7 . 3 5 %

B L U E  M O O N  $ 6
B E L G I A N  W H I T E  W I T H
C I T R U S  A R O M A
5 . 4 %

T W O  H E A R T E D  A L E  $ 7
B E L L ' S  P E R F E C T L Y
B A L A N C E D  I P A  7 %

O L D  N A T I O N  M - 4 3  $ 8
C I T R U S Y  A N D  T R O P I C A L
6 . 8 %

 
New! Make any draft a 'Jumbo' 24oz pour for just $2 more!



T H E  M I X E D  G R I L L E
A P P E T I Z E R S

A R T I C H O K E
S P I N A C H  D I P  $ 1 0
Served with flatbread

S T E A K  B I T E S  $ 2 0

GI zip sauce, fried onions,
blue cheese, toast points

P R E T Z E L  B I T E S  $ 8
Beer cheese

F R I E D  C A L A M A R I  $ 1 4
Buttermilk battered calamari
steak, marinara, black truffle aioli 

G O A T  C H E E S E  T A R T $ 1 2

Cherry Tomato, pesto, tart,
balsamic glaze

F R I E D  B R U S S E L
S P R O U T S  $ 1 2
Orange honey glaze, dried cherries,
pistachio

S I D E  S O U P S  &  S A L A D S
S O U T H W E S T  T O R T I L L A  S O U P

$ 4 /  6
S P L I T  P E A  &  H A M  S O U P

$ 4 / 6  * G F

C A E S A R  S A L A D  $ 1 2
Crouton, grated parmesan, Caesar dressing

 
S O U T H W E S T  S A L A D  $ 1 2

Romaine, corn, black beans, queso cheese,
tomato, avocado, fried tortilla, chipotle ranch

W E D G E  S A L A D  $ 1 2  * G F
Blue cheese, tomato, bacon, egg, choice of

dressing

*GF, V

W I N G S  $ 1 6

Choice of BBQ sauce, mango
habanero, buffalo, or honey Dijon 

B A N G  B A N G  S H R I M P
$ 1 2

Battered shrimp, bang bang sauce

S O U P  D U  J O U R
$ 4 / 6

Add Chicken $6 Add Salmon $10


