APPETIZERS
French Onion Soup - 7

Crab dip - 14

Soup of the Day - cup 5 / bowl 7

creamy crab, cajun seasoning, monterey jack
cheese, green onions, served with tortilla chips

Goat Cheese Bruschetta - 10

Cheese Curds - 12

honey whipped goat cheese, tomato,
garlic, onion, basil, shaved parmesan,
balsamic reduction

bier weizengoot battered fresh wisconsin
cheddar cheese curds, charred onion dip V

Pork Carnitas Nachos - 14

crispy fried jumbo bone-in wings, celery,
carrots, ranch or bleu cheese dipping sauce,
choice of wing sauce: bbq, buffalo, nashville
hot, korean bbq, dry rubbed

corn tortillas chips, monterey jack, white
queso, peppers, onions, charred corn, slow
roasted pork carnitas, cilantro lime crema,
crumbled queso fresco

Fried Green TomatoeS - 11

V = Vegetarian

SLIDERS

SALADS

select individually or make it a meal.
choice of 2 plus choice of a side for $14.

Filet* - 6

Iceberg Wedge - 11

Grilled Salmon* - half 14/full 18

wedge, cherry tomato, gorgonzola,
bleu cheese dressing, red onion, bacon,
balsamic reduction

spring mix, balsamic vinaigrette, sliced
strawberries, candied pecans, goat cheese
crumbles, grilled salmon, asparagus, crispy
potato straws, zucchini nut bread

seasoned center cut filet medallion, swiss
cheese, arugula, horseradish cream sauce

+ chicken

Pickle brined Chicken - 5
buttermilk battered pickle brined fried chicken,
thick cut bacon, cheddar, ranch

romaine lettuce, bleu cheese dressing, herb
marinated chicken, cherry tomatoes, avocado,
diced hard-boiled egg, red onion, bacon,
gorgonzola, zucchini nut bread

DOUBLE cheeseburger* - 5

Southern Fried - half 12/full 16

served w/ choice of 2 sides.

Grindstone on the Monon proudly serves
naturally raised angus beef. all steaks are
topped with whipped herb butter.

14oz Ribeye* - 36

ADD:

Chopped Salad - half 12/full 16

MAINS

pickle brined fried chicken, nashville hot
sauce, shredded lettuce, pickle, ranch

GF

8oz Filet Mignon* - 32

GF

spring mix, honey mustard vinaigrette,
fried chicken, egg, bacon, candied pecan,
bell pepper, zucchini nut bread

Nashville Hot Chicken - 5

8oz Sirloin* - 24

4 +salmon 6 +steak 7

Cobb - half 12/full 16

double stacked usda beef slider, melted
cheese, bacon

ENTRÉES

Shrimp Cocktail - 15
five jumbo shrimp, horseradish cocktail
sauce, lemon GF

hand breaded, fried golden brown,
parmesan, parsley, chipotle ranch
GF = Gluten-Free

wings - 15

GF

caramelized onions & sautéed cremini mushrooms

Chicken Fingers - 14

flavorful broth with chicken, carrots,
celery, herbs, home style egg noodles,
served over yukon gold mashed potatoes,
green beans

hand battered chicken strips, french fries,
choice of dipping sauce

Meatloaf - 17
house made blend of beef and pork, red
peppers, onion, bacon jam, grainy honey
mustard glaze, served with yukon gold
mashed potatoes and green beans

hoosier hot plate - 15

Blackened Mahi Mahi * - 22

indiana pork tenderloin, fried golden
brown, topped with peppercorn gravy,
served with yukon gold mashed potatoes
and green beans

gulf coast mahi mahi , jerk seasoning,
pineapple habanero salsa

Shrimp Scampi * - 20

gorgonzola crust - 3

apple rosemary vinaigrette • Ranch • Chipotle Ranch • Blue
Cheese • Honey Mustard • Balsamic Vinaigrette • Caesar • French

Chicken & Noodles -14

bier weizengoot beer battered haddock,
crispy fries, tartar sauce, coleslaw

Monon Style - 2

Dressings:

add a house or caesar salad for $4.

Fish and Chips - 17

GF

iceberg lettuce, city ham, bacon, eggs, tomato,
onion, gorgonzola, apple rosemary vinaigrette,
crispy onion straws

Chicken Pesto Pasta - 18
basil pesto cream sauce, linguine,
tomatoes, onion, garlic, grilled chicken
cutlets, shaved parmesan cheese

Carnitas Tacos - 14
slow roasted pork carnitas, queso fresco,
pineapple habanero salsa, lime creme
fraiche, tortilla chips & salsa

Parmesan Crusted Salmon * - 24
dijon rubbed and parmesan crusted
chilean salmon, basil pesto cream sauce,
seasoned rice, steamed broccoli

Pineapple Jerk Chicken - 18
grilled jerk chicken, pineapple habanero
salsa, seasoned rice, green beans

pan seared jumbo shrimp, linguine, butter,
lemon herb sauce, shaved parmesan

baby back Ribs
Half Rack 18 / full Rack 25

slow cooked with a fifteen spice dry rub, choice
of sauce: bbq, nashville hot, korean bbq, dry rub

BURGERS

served with a choice of 1 side. sub a gluten-free bun for $2 .

Grindstone on the Monon burgers are a signature blend of usda angus beef.

HERB CRUSTED
PRIME RIB*

30

available Friday & Saturday after 5PM,
All Day Sunday
generous 12oz cut of our signature
slow roasted prime rib, beef au jus,
horseradish cream, choice of two sides

monon Burger* - 13

Wild mushroom and swiss* - 13

double stacked patties, choice of cheese,
crispy thick cut bacon, lettuce, tomato,
pickle, onion, brioche bun

double stacked patty, arugula, caramelized
mushrooms and onions, swiss cheese, brioche bun

Bison Burger* - 15

double stacked patty, city ham, swiss cheese,
korean bbq sauce, pineapple habanero salsa

red frazier farm raised bison, caramelized onion,
blue cheese crumbles, bacon jam, brioche bun

Big Kahuna* - 15

Clancy’s Classic Topper * - 12

beyond Burger* - 15
plant based protein, choice of cheese,
lettuce, tomato, pickle, onion, brioche bun

double stacked patties, american cheese, shredded
lettuce, tartar sauce, sesame seed double decker bun

V

SIDES

served a la carte, starting at $4.

SANDWICHES

served with a choice of 1 side. sub a gluten-free bun for $2 .

Sweet potato fries • Fries • CAESAR SALAD
Grilled asparagus • Green beans
House Salad • Fresh Fruit •
Yukon gold mashed potatoes • steamed broccoli
three cheese Mac & Cheese (Add bacon for $2)

Pickle Brined Chicken Sandwich - 12

Nashville Hot Chicken - 13

buttermilk battered pickle brined fried
chicken, cheddar, bacon, ranch, brioche bun

pickle brined fried chicken, nashville hot
sauce, shredded lettuce, pickles, ranch

Indiana Pork tenderloin - 12

Cubano - 13

baked potato:
available mon-sat after 5pm, all day sun
(load with cheese, bacon & green onion for $2)

Prime Rib French Dip* - 17

premium center cut, hand breaded or
grilled, lettuce, tomato, onion, pickle, brioche bun

city ham, slow roasted pork carnitas,
swiss cheese, pickles, hot honey dijon, grilled
cuban roll

slow roasted shaved prime rib, creamy
horseradish, swiss cheese, caramelized
onion, arugula, au jus, artisan roll

*please tell your server if you have any dietary restrictions. consuming raw or undercooked foods may increase risk of foodborne illness.

