Grille’s Featured Food and Beer
Pairings for August!
Cool Crab Wrap $9.95
Our homemade oil and vinegar crab salad with havarti cheese, lettuce and tomato all
wrapped up in a tomato tortilla wrap and served with chips and a pickle.
Or we can put the crab salad on our house salad. $9.50
W e Suggest -Leinenkugel’s® Sum m er Shandy® is a traditional weiss beer with refreshing natural
lemonade flavor that makes it the perfect summer draft beer.

Spicy Italian Club Sub - $9.95
Ham, salami, bacon, pepper jack cheese, jalapeno peppers all grilled and finished with
lettuce, tomatoes and onion drizzled with “Grille Sauce” on a toasted hoagie bun served with
chips.
Paired with Sierra Nevada Draft- Nice up-front hops, balanced with a soft malt character. Citrus rind
dominates hops flavors with some floral notes. A slight juiciness with a slight caramel note from the malt.
Light and carbonic—very drinkable.

Southwest Burger - $11
Fresh 1/3 pound burger seasoned, grilled and topped with pulled pork, cheddar and pepper
jack cheese, grilled onions, crispy bacon, fried Texas toothpicks and barbeque sauce stuffed
into grilled Texas Toast served with a side of spicy southwest corn fritters.
Pairs well with Dogfish Head 90 Bottle- Continual hopping provided a beautiful balance to our
Imperial IPA - allowing a foolhardy number of hops throughout the boil without making 90 Minute crushingly
bitter. With rich pine and fruity citrus hop aromas and a strong malt backbone.

Roast Beef and Cheddar Pretzel - $9.99
Our thick sliced roast beef topped with melted cheddar cheese on a warm Pretzel bun
served with our Sweet Potato Fries. Ask for a side of horseradish sauce.
W e Suggest -Guinness Draft- Rich and creamy. Distinctively black. Velvety in its finish. This iconic beer is
defined by harmony. Sip after sip, sweet counters bitter as the malt arrives on cue to compliment a base of
roasted barley.

Barnyard Crunch - $9.99
Our house chicken breast breaded with potato chip crumbs deep fried to a golden brown
topped with thin shaved ham, American cheese and finished with a fried egg on grilled bun,
served with fries.
W e Suggest -Kona Big W ave Golden Ale Bottle- Big Wave is light golden ale with a subtle fruitiness
and delicate hop aroma. A smooth, easy drinking refreshing ale. The lightly roasted honey malt contributes to
the golden hue of this beer and gives a slight sweetness that is balanced out by a special blend of hops.

Black N’ Bleu Sirloin $12 or Chicken Salad - $11
Mixed greens topped with bleu cheese crumbles, tomatoes, onions, olives, and
cucumbers topped with choice of Cajun seasoned sirloin or chicken finished
with golden fried onion rings!
W e Suggest -M ichelob Lager Bottle-Michelob Original Lager is a malty, full-bodied European-style
premium lager. It stands out as a distinctive, high-quality beer for connoisseurs.

Triple Decker Club is available Lunch Time ONLY M-F 11:00-4:00
Three thin grilled pieces of white bread layered with turkey, ham, bacon, American cheese, lettuce,
tomatoes and mayo, served with chips and pickle. $8.50

