
APPETIZERS
Chips & Queso 
Served with homemade salsa 8.99
Add 4oz guacamole 4.00

Nachos
Topped with queso ▪ seasoned ground beef ▪ sour 
cream ▪ pico de gallo ▪ jalapeños  12.99

Calamari 
Dusted with Parmesan ▪ served with remoulade sauce 12.99

feta ▪ pesto ▪ vinaigre e ▪ toasted Parmesan bread 12.99

Bruschetta
Roma tomatoes ▪ fresh basil ▪ red onion ▪ garlic ▪

Seared Ahi Appetizer†
Blackened ▪ medium rare ▪ bed of spring mix ▪ soy 

▪ served over a tradi onal Caesar salad 18.79

ginger sauce 15.99

Buffalo Shrimp 
Mild ▪ medium ▪ hot ▪ ranch 12.99

Quesadilla†
Pico de gallo ▪ sour cream ▪ salsa 11.29
Add: grilled chicken 4.50 ▪ grilled steak 6.00
▪  2oz guacamole 2.50

Shrimp & Applewood
Bacon Quesadilla
Grilled shrimp ▪ bacon ▪ pico de gallo ▪ cheddar ▪
jack cheese ▪ sour cream ▪ salsa 15.29

Chicken Tenders 
Fries ▪ honey mustard 13.79

Edamame
Soy ginger dipping sauce 8.99

Buffalo Wings 
Mild ▪ medium ▪ hot ▪ BBQ with a touch of honey ▪
ranch ▪ celery
Half order 9.59 |  Full order 15.99

Boneless Buffalo Wings
Mild ▪ medium ▪ hot ▪ ranch ▪ celery 13.99

Sliders†
Four grilled burgers ▪ onion ▪ pickle ▪ ketchup ▪
fries 14.79

Pastrami Sliders 
Swiss cheese ▪ Dijon ▪ fries 15.79

Spinach Artichoke Dip
toasted Parmesan bread 14.29

Four bone por on ▪ BBQ sauce ▪ fries 14.79

Ar chokes ▪ spinach ▪ creamy four cheese blend ▪

Loaded Fries
Cheese ▪ bacon ▪ green onions ▪ ranch 11.29  
Add chili 3.50

Rib Appetizer 

Fried Pickles 
Served with ranch 9.79
Onion Rings
Served with ranch 9.29

S O U P S &
S A L A D S

House Made Dressings: Ranch ▪ Bleu Cheese ▪ Honey 
Mustard ▪ Greek ▪ ▪ Caesar ▪ 1000 

Island ▪ Chipotle Ranch

Chicken Enchilada Soup
Cup 4.99  ▪  Bowl 7.29

Baked Potato Soup
Cup 4.99  ▪  Bowl 7.29

Spicy Chili  Cup 4.99 ▪  Bowl 7.29 

House Salad  5.99

Caesar Salad  5.99

Steak Caesar† 
Diced marinated and grilled Carne Asada

Greek Salad
Tomato ▪ celery ▪ cucumber ▪ kalamata olives 

vinaigre e 20.49

▪ Greek peppers ▪ capers ▪ feta cheese ▪ Greek 
dressing 14.79    Add chicken 4.50

Salmon Salad 
onion ▪ bleu cheese crumbles ▪ tomatoes ▪ balsamic 
Orange chipotle glazed salmon ▪ field greens ▪ red

black beans ▪ pico de gallo ▪ avocado ▪ tor lla strips

Boneless wings tossed medium ▪ cheddar cheese

mixed greens ▪ balsamic vinaigre e ▪ roma

▪ balsamic vinaigre e ▪ chipotle ranch 16.79

Southwest Chicken Salad
Grilled chicken ▪ jack and cheddar cheese ▪ corn ▪

Chopped Chicken Club Salad
Diced chicken ▪ tomato ▪ bacon ▪ avocado ▪ ranch ▪
bleu cheese crumbles 16.79

Buffalo Chicken Salad
▪ jack cheese ▪ tomatoes ▪ bleu cheese crumbles ▪
bacon ▪ ranch 17.49

Philly Cheese Steak Salad 
Philly Cheese steak ▪ grilled onions ▪ peppers▪
tomatoes ▪ queso ▪ ranch ▪ fries 17.49 

Candied Pecan & Goat
Cheese Salad 
tomatoes ▪ red onions ▪ fresh strawberries 14.79   

Le uce ▪ tomato ▪ onion 13.99

Add chicken 4.50

SPECIALTY
F L A T B R E A D S
Buffalo Chicken
▪ bleu cheese crumbles ▪ ranch dressing 16.29

BBQ Chicken Ranch 
BBQ sauce ▪ grilled chicken ▪ jack and cheddar 
cheeses ▪ sautéed onion ▪ fresh cilantro ▪ ranch 
dressing 16.29

Mediterranean 
Olive oil ▪ mozzarella ▪ feta cheese ▪ kalamata olives ▪
Greek peppers ▪ tomatoes ▪ red onions ▪ oregano 16.29

Roasted Chicken & Mushroom 
Chicken ▪ seasoned mushrooms ▪ caramelized 
onions ▪ garlic ▪ mozzarella 16.29

SANDWICHES
&  W R A P S

All sandwiches and wraps served with choice of side.
Sub onion rings or loaded fries $1.75

Sub cup of soup or side salad/caesar $3.75

Grilled Chicken Sandwich
chipotle mayo 13.99

Grilled Chicken & Avocado Club
Fresh avocado ▪ thick sliced Applewood bacon ▪

mayo 16.99

Applewood BLT
▪wheatberry bread 14.79

Philly Cheese Steak† 
USDA Choice beef ▪ onions ▪ peppers▪ toasted 
hoagie ▪ Cheez Whiz 15.49

Blue 32 Steak Sandwich†
USDA Choice beef ▪ mushrooms ▪ onions ▪ jack 
cheese ▪ toasted hoagie ▪ au jus 15.99 

Shrimp Po’boy 
remoulade sauce 16.29

Adult Grilled Cheese
Melted cheddar ▪ jack ▪ American ▪ sliced tomatoes 

le uce ▪ tomato ▪ pickle slices ▪ ranch  14.99

▪ Texas toast 11.69
Add bacon or ham 3.00 

Buffalo Chicken Sandwich

Monte Cristo 
deep fried▪ dusted with powdered sugar ▪ raspberry 

bleu cheese crumbles ▪ ranch ▪ flour tor lla  14.79

preserves 14.49

Buffalo Chicken Wrap 

The Grinder
▪ tomato ▪ onion ▪mayo ▪ Greek dressing ▪ toasted 
hoagie 15.99

Pulled Pork Sandwich
BBQ sauce ▪ grilled bun 13.99

Cuban Sandwich
Toasted bread ▪ slow cooked pork ▪ ham ▪ Swiss ▪

avocado • le uce • tomato • chipotle mayo 15.99

mustard ▪ pickles 16.49

Turkey Bacon Club 
Wheatberry bread or a wrap ▪ smoked turkey ▪ bacon ▪

Hot Pastrami 
Swiss cheese ▪ dijon mustard ▪ marbled rye 15.79

Refills .25

BURGERS
All burgers ground fresh daily.

Served with choice of side and pickle.
Sub onion rings or loaded fries $1.75

Sub cup of soup or side salad/caesar $3.75

Old Fashioned Hamburger 

Classic Bacon Cheeseburger
tomato ▪ onion 16.99

le uce ▪ onion 16.99

Black & Blue 32 Burger
Blackened spice ▪ bleu cheese crumbles ▪ bacon ▪

Patty Melt
1000 Island ▪ sautéed onions ▪ Swiss ▪ marbled 

Le uce ▪ tomato ▪ onion 15.49

cheese • le uce • tomato 15.49

rye 15.49

Mushroom Swiss

Smokehouse
BBQ sauce ▪ grilled onions ▪ mushrooms ▪ jack 

Hot Texas Burger
mayo ▪ Tabasco 16.99

†

B E V E R A G E S
Coca-cola Products, Iced Tea, 
Coffee 3.49

Strawberry Lemonade  4.49 

Bottled Water 
  

3.49

Sports Grill

Chandler
4845 South Arizona Ave 
Chandler, Arizona 85249 
(480) 284-6496

Gilbert
1524 East Williams Field Road 
Gilbert, AZ 85295 
(480) 963-0032

South Gilbert
6348 South Higley Road 

Gilbert, AZ 85298 
(480) 248-7002

North Mesa
2028 N Gilbert Road

Mesa, AZ 85203
(480) 590-3569

blue32sportsgrill.com

(sub blackened chicken no charge)

Pub Pretzels
Lightly salted ▪ queso ▪ grain mustard 9.29



                                                                   

H O U S E
F A V O R I T E S

*Sub a side salad, Caesar salad or cup of soup/chili +3.75

Babyback Ribs
Pork ribs seasoned and slow cooked for 10 hours. 
Basted with BBQ sauce and served with black & blue 
coleslaw and baked beans
Half order 20.99  |  Full Rack 27.49

Pulled Pork Dinner
baked beans and black & blue coleslaw 18.59

Tacos al Carbon†

†

USDA choice beef, marinated and grilled. Topped with 
onions and cilantro. Served with cilantro lime rice, 
black beans, salsa and queso 18.79

Grilled Fish Tacos
Topped with cabbage, chipotle tartar, sliced avocado 
and fresh lime. Served with cilantro lime rice and
black beans 18.79

Wing & Rib Sampler
and a half order of wings. Served with your choice 
of side 21.99

Pesto Chicken Pasta

Blackened Chicken Alfredo
tomatoes, fresh basil and Parmesan 19.29

Country Fried Chicken
Pounded thin, hand breaded and deep fried. 
Smothered with cream gravy and served with 
mashed potatoes and Texas toast 19.49

Grilled Chicken Breast
Seasoned, marinated and served with mashed 
potatoes and steamed broccoli 18.79

Steak & Broccoli Bowl
Diced carne asada with fresh steamed broccoli and 
cilantro lime rice topped with pico de gallo and feta 
cheese. 18.79      

S T E A K S
& S E A F O O D

*All beef is cut in house. 
Sub a side salad, Caesar salad or cup of soup/chili +3.75

USDA Choice Beef Ribeye†
Seasoned, grilled and served with smashed reds and 
steamed broccoli 12oz 23.29  | 16oz 27.99

USDA Choice Sirloin†
An 8oz hand cut sirloin, seasoned grilled and served 
with smashed reds and steamed broccoli 19.99
Carne Asada†

†

USDA choice beef, marinated and grilled, served with 
cilantro lime rice, black beans pico de gallo and
guacamole 19.99
Sirloin Kabob
Marinated sirloin with onion, mushroom, tomato and 
bell peppers. Served with cilantro lime rice 19.99
Blackened Ahi†
Seared medium rare, and served with cilantro lime 
rice and steamed broccoli 26.49
Atlantic Salmon
Hand cut salmon, blackened or grilled and served 
with cilantro lime rice and steamed broccoli 23.49

Fish & Chips
with fries and black & blue coleslaw 18.99

Grilled Shrimp
Six jumbo shrimp, seasoned and grilled. Served 
with cilantro lime rice, steamed broccoli and scampi 
bu er 20.99
Blackened Shrimp Tacos
Topped with spicy slaw, cilantro and fresh lime. 
Served with cilantro lime rice and black beans 18.99

L U N C H 
M E N U

Served Weekdays 11-3
Add a cup of soup +3.00

Two Tacos with chips or rice 9.99

Two Sliders with fries 9.99

Lunch Combo (choose two)
Cup of Soup ▪ House or Caesar salad 
▪ Half Turkey or Ham Sandwich 9.99

Lunch Buffalo
Chicken Salad 10.99

Lunch Chopped Chicken 
Club Salad 10.99

Lunch Southwest 
Chicken Salad 10.99

Fish & Chips 13.49

Full Combo
Cup of Soup ▪ House or Caesar salad 
▪ Half Turkey or Ham Sandwich 11.99

Blackened Chicken Alfredo 13.49

Pesto Chicken Pasta 13.49

Grilled Atlantic Salmon 18.49

HAPPY HOUR
Weekdays 3-6:30

Appetizers
7.50
Chips & Queso
Edamame
Onion Rings
Fried Pickles

Cocktails & Pints
4.50

6.00
20oz Guinness

SIDES
Home Style Mashed Potatoes 4.49 

French Fries 4.49

Sweet Potato Fries 4.49

Smashed Reds 4.49
Baked Beans 4.49
Southwest Black Beans 4.49

Cilantro Lime Rice 4.49

House or Caesar Salad 5.99

Black & Blue Coleslaw 4.49
Steamed Broccoli 4.49

Toasted Parmesan Bread (4) 4.49

Extra Dressings .75

Extra Ranch or Bleu Cheese .75
Mac & Cheese 5.49

DESSERTS
Brownie 9.49 

Chocolate Chip Cookies (6) 6.99

Seasonal Dessert 8.99 

Cookie Bowl  9.49

K I D S
M E N U

Ages 12 and under. Served with fries, mashed potatoes, 
baked beans or broccoli and a small drink

Mac & Cheese  7.99 

Mini Cheeseburgers (2)  8.49 

Steak Bites  8.49 

Hot Dog  8.49 

Chicken Fingers  8.49 

Grilled Cheese  7.99 

Cheese Quesadilla  7.99 

SPECIALTY

SPECIALTY

M A R T I N I S 13.00
Blue 32 
Lemon Drop
Fresh Strawberry
Raspberry
Appletini
Tropical
Chocolate
Cosmopolitan
Fresh Orange
Espresso

M A R G A R I T A S

W I N E
Red Glass    Bottle
House Cabernet, CA         8.00 

Arizona Provisioner
Red, AZ                                9.00        36.00

Sterling Cabernet, CA     11.00       39.00

Erath Pinot Noir, OR       12.00       44.00

White Glass    Bottle 
House Chardonnay, CA 8.00

Chateau St. Michelle
Riesling, WA                      9.00         36.00

Butter Chardonnay, CA 11.00      40.00

Chateau St. Michelle 
Chardonnay, CA               10.00        38.00

Erath Pinot Gris, OR       11.00        40.00

Bonterra Sauvignon 
Blanc, CA                            11.00        40.00

Sports Grill

DRAFT BEER
16oz or 22oz

Bud Light
Coors Light
Michelob Ultra
Guinness*
Kilt Lifter

Dos XX Lager
Blue Moon*
Hop Knot IPA
Seasonal*

BOTTLED 
B E E R

Bud Light
Coors Light
Michelob Ultra
Wyder’s Pear
Cider
Angry Orchard
Apple Cider
Hard Seltzer

Budweiser
Miller Lite

Heineken 00 (NA)

Heineken

Corona
Corona Light

8.50

Loaded Fries

9.50
Nachos
Calamari
Buffalo Shrimp

6.00

Well Drinks
House Rita
6.50
House Wines

10.00
Specialty

Thank you for the opportunity 
to serve you today
blue32sportsgrill.com

Follow Us

17.79

(Substitute 6 jumbo blackened shrimp +5.00)

* Varies by location

Pub Pretzels

1/2 Order Wings

Original Margarita
Original (Frozen or Rocks) $8.00
Top Shelf
Don Julio Blanco with Grand Marnier Float 11.00
Mango
Herradura w/ Tajin Rim 9.50
Pomegranate
Don Julio Blanco & Cointreau 10.50
Chambord Meltdown
Original Frozen Rita w/ Chambord Float 9.00
Skinny
Herradura, Agave Nectar, Lime Juice  9.50
IceBerg
Dos XX with Frozen Rita topper 16oz 7.50 - 22oz 9.00

Athletic
Brewing Co (N/A)


