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GRILL HOUSE & COCKTAIL BAR

AL LDAY SERVED DAILY -

112:.00 AM - CLOSE

TO SHARE OR NOT

Mega Pretzel 24
2 lb warm p)‘C[ZCZ, 17(’(’]’ Ch(’CS(’, hoﬂt’y '”7”5[&7’(/{

Shishito Peppers 9
ponzu sauce, tajin sesame seeds

Breaded Cauliflower 14
buffalo ranch, scallion

Spinach Artichoke Dip 16
grilled pita bread

Eichten's Cheese Curds 14
Spl.Cy TClTLCh, Sn‘l()k(’d }\’thhup

Mac and Cheese 10
biscuit crumbs, chive

Chicken Wings 17

Calabrian chili BBQ, pepperoncini — or — Buffalo, scallion
Beef Barbacoa Loaded Fries 14

chili braised beef, beer cheese, pico de gallo
:

Fish Tacos 18

cod fish tempura, flour tortilla, avocado lime crema, cole slaw

Chicken Tinga Tacos 17

corn fO}'fillCl, queso ﬁ’(’SCO, avocado ]i?ﬂC crema

SIMMERED & TOSSED

Soup of the Day cup 9
ask St’)‘v(’l’for d(’[ﬂils
Caesar Salad 7

romaine, cherry tomatoes, croutons, parmesan, anchovies

Roasted Corn Salad 17
organic greens, pico de gallo, queso fresco, cucumbers, avocado, fire roasted
corn, tortilla chips, chipotle ranch dressing

Strawberry Salad 18

spring mix, pickled red onion, heirloom romato, candied walnuts, bleu

cheese, mspb(’ﬂy vinaigrette

Pesto Salad 19
arugula, radicchio, baby pepper, watermelon radish, red apple, pesto

vinaigrette, shaved parmesan

———————————————————————— We can add a protein to any salad!-—-------------------
HOUSE SPECIALTIES

Half Rotisserie Chicken 27

sour cream herbed mashed potatoes, charred sweet corn

Wa]]eye Pike 40
coconut rice, cauliflower, mango, cherry tomato, avocado, tamarindo chili
sauce

Pan Roasted Salmon 38

quinoa, ]CTI’!OI”L'QEZTHC Spii]LlCll, [(’}TLOTL bcurre blanc
S

Cider Fish & Chips 26

potato wedges, tartar sauce, grilled lemon

PASTA

Pasta of the Day Market Price

Chcf’s spa‘ial preparation — changcs daily
—— ADD TO ANY SALAD OR PASTA ——
Grilled Chicken 7 Shrimp (4) 10

Salmon 0 Steak’ 2

FLATBREADS

Rotisserie Chicken 19

barbcquc rotisserie chicken, green onions

Margherita 18
heirloom comatoes, mozzarella di bufala, basil

Fennel Sausage 19

aged mozzarella, spicy tomato sauce

STACKED & CRAFTED
All sandwiches include choice of French ﬁ“ics, onion 1‘i)1gs or house salad.
*Make ﬁ“ics U‘u]ﬂc parmesan, gar/ic herb, or sweet potato +3
FireLake Burger : 19
prime bccf,' American cheese, chipor]c sauce, dill picklc, white onions,
lettuce, brioche bun .
ADD THICK CUT BACON +3 ADD FRIED EGG +3
Field Burger 19
black beans, sweet corn, and chickpea burger, fried onions, roasted
mushrooms, lettuce, tomatoes, pickled vegetables, ginger-avocado mayo,
multi-grain bun

Chicken Club 19
g}‘ill(’d Chi(.‘k(?n bl‘CdS[, baCOn, avocado, jack C]‘l(’(’S(’, rOaS[Cd 7‘t’d p(’pp(’}’s, I‘CCZ
Onl‘OnS, 110716)) n"LUS[ﬂrd, lﬂ’iOChC bun

GRILL ~ MESQUITE
Skirt Steak 42

creamy polenta, grilled scallions, fried radish, red pepper chimichurri
Y [ 8§ f

Flat Iron Steak Frites 37

fries, bordelaise sauce

12 oz Ribeye ) 52

marble potato, asparagus, horseradish cream, fried onion
: :

Airline Chicken Milanese 30

arugula, heirloom tomato, shaved parmesan, lemon oregano vinaigrette

IN ADDITION.

Mashed Potatoes 9

sour cream, herbs

Grilled Broccolini 9

parmesan C}'ICCSC

Street Corn Esquites 9  Grilled Asparagus 9

[Cljii’1 mayo, queso fTCSCO pdl‘ﬂ’lt’SdTl C]”LCL’SC

Fries 6 Onion Rings 9
salted

TRUFFLE PARM OR GARLIC Extra Mayo/Ketchup 3
HERB +3

Sweet Potato Fries 6

Extra Pita Bread 2

We are happy to split plates upon request for an addicional $3. Substitutions are subject to additional charges. Parties of 6 or more are subject to a 20% gracuity. We will
accept up to 3 forms of payment per table.

" THESE ITEMS ARE SERVED UNDERCOOKED, COOKED TO ORDER, OR CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED
MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE MEDICAL CONDITIONS



