
MENU



FRIED GREEN 
TOMATOES $9.99

hand breaded, parmesan, parsley, 
chipotle ranch

KILLER KET TLE CHIPS 
$8.99

house fried potato chips, queso, 
cheese, diced tomatoes, bacon 

bits, green onion, ranch

STUFFED 
‘SHROOMS $10.99

hand breaded and stuffed with 
herb cream cheese, creamy 

horseradish sauce

GRINDSTONE  NACHOS 
$11.99

white corn tortil la chips, 
monterey jack cheese, queso, 

black bean corn salsa, jalapeños, 
with peach honey bbq, ranch, 

guacamole, house 
made salsa, choose either smoky 

chipotle chicken or pulled pork

FRIED PICKLES $9.99
hand breaded, crispy, topped with 

cajun spices, chipotle ranch

QUESADILLA $10.99
cajun tortil la, melted cheese, 

white onion, green peppers, corn 
relish, house salsa, sour cream, 

choose shredded chicken or 
pulled pork

MOZZARELLA 
TRIANGLES $9.99

hand breaded mozzarella, 
marinara

BACON & CHEESE 
SKINS $10.99

potato skins loaded with cheddar 
& monterey jack cheeses, bacon 

bits, green onion, sour cream

BUILD YOUR OWN
APPETIZER SAMPLER $15.99

CHOOSE ANY 3

stuffed shrooms
fried green tomatoes
nachos (chipotle chicken or pulled pork)
wings
cheese skins & bacon
killer kettle chips
mozzarella triangles
fried pickles

choose any 4 appetizers for $18.99

our famous wings, traditional 
or boneless, with styles that 

go way beyond buffalo choose: 
classic buffalo, thai, house 
barbecue, honey bourbon, 

peach honey barbecue

served with celery and carrots,  
ranch or bleu cheese dressing

 [5] $8.99  [10] $15.99

LATE NIGHT HALF 
PRICE APPETIZERS
with purchase of beverage 

 in-house only
sunday - thursday after 8pm
friday - saturday after 9pm

fried green tomatoes
quesadil la

fried pickles
five wings 

mozzarella triangles
bacon & cheese skins

nachos
(smoky chipotle chicken 

or pulled pork)

WINGS

GLUTEN-SENSITIVE GUESTS
ask server for a  gluten-free menu

GHOUSE FAVORITE

APPETIZERS

*please tell  your server if you have any dietary restrictions. consuming raw 
or undercooked foods may increase risk of foodbourne i l lness.

SHRIMP COCKTAIL 
$14.99

5 jumbo shrimp, horseradish 
cocktail  sauce, lemon

take home a loaf of our 
fresh baked zucchini nut 

bread for only $10.

DRESSINGS
hot bacon dijon • french • chipotle 

ranch • bleu cheese
honey mustard • low fat ranch • 

ranch • raspberry vinaigrette

 FULL $12.99 HALF $9.99

BUFFALO 
CHICKEN SALAD

diced fried chicken tossed in 
buffalo sauce, lettuce blend, 

cheese mix, diced tomato, 
candied pecans, bacon bits, 

tossed in ranch, with zucchini nut 
bread

CHICKEN WALNUT 
SALAD $9.99

house made with seedless grapes, 
fresh fruit, with zucchini nut 

bread (not available in half size)

COWBOY SALAD
diced fried chicken tossed in 

barbecue, lettuce blend, cheese 
mix, red onion, green peppers, 
corn relish, fried onion straws, 

bacon bits, egg, ranch, with 
zucchini nut bread

SALMON
CAESAR SALAD* $15.99
cajun salmon, romaine lettuce, 

bleu cheese crumbles, tomatoes, 
caesar dressing, with garlic bread 

(not available in half size)

SOUTHERN FRIED 
SALAD

diced fried chicken, lettuce blend, 
cheese mix, red onion, diced 
tomato, green pepper, bacon 

bits, egg, choice of dressing, with 
zucchini nut bread

CHEF 'S CLUB SALAD
smoked turkey, shaved ham, 

lettuce blend, cheese mix, bacon 
bits, tomato, egg, choice of 

dressing, with zucchini nut bread

SPINACH PATCH
SALAD

gril led chicken, spinach, bleu 
cheese crumbles, bacon bits, egg, 

craisins, red onion, raspberry 
vinaigrette dressing, with zucchini 

nut bread

CHICKEN
COBB SALAD

gril led chicken, lettuce blend, 
cheese mix, bacon bits, diced 

tomato, egg, choice of dressing, 
with zucchini nut bread

SALAD



SANDWICHES

BURGERS

FIRST-RATE  
CHEESEBURGER*  $9.99

choose from american, bleu 
cheese crumbles, cheddar, 
pepper jack, provolone, or 

swiss cheese

grindstone charley's burgers are 
a signature blend of usda angus 

beef. served with one side choice. 
substitute an udi's gluten-free 

bun for $2.

PRIME RIB  
FRENCH DIP $14.99

sliced prime rib, swiss cheese, 
french baguette, au jus, creamy 

horseradish

CLUB MELT  $12.99
smoked turkey, shaved ham, 

american and swiss cheeses, 
hickory smoked bacon, lettuce, 

tomato, panini bread, side of 
honey mustard

JACK’S KICKIN’ 
CHICKEN  $12.99

pepper jack cheese, hickory 
smoked bacon, honey bourbon 

sauce, onion straws, freshly 
baked bun

BUFFALO CHICKEN 
SANDWICH  $12.99

fried chicken breast, pepper jack 
cheese, buffalo sauce, freshly 

baked bun

served with one side choice.
substitute a udi's gluten-free 

bun for $2. GRINDSTONE'S 
SIGNATURE

PORK 
TENDERLOIN 
SANDWICH

premium center cut, hand 
breaded or grilled, freshly baked 
bun, choice of one sandwich side

$10.99

JACK’S KICKIN’ 
BURGER*  $11 .99

pepper jack cheese, hickory 
smoked bacon, honey bourbon 

sauce, onion straws

PAT TY MELT*  $11 .99
swiss cheese, caramelized 

onions, dijonnaise, served on 
dark rye bread

OPEN-FACED CHILI
CHEESEBURGER*  $12.99

served open-faced with chil i , 
cheese, onion, jalepeños, garden

BET TER BACON 
CHEDDAR BURGER* 

$11.99
cheddar cheese, hickory 

smoked bacon

THE FARMHOUSE
BURGER* $12.99

pulled pork, fried egg, hickory 
smoked bacon, barbecue sauce

MEXICALI 
BURGER*  $12.99

white queso, guacamole, fresh 
jalapeños, fried onions, peach 

honey barbecue, lettuce, tomato

BISON BURGER* 
$14.99

choose from american, bleu 
cheese crumbles, cheddar, 
pepper jack, provolone, or 

swiss cheese

BARBECUE PORK 
GRILLED CHEESE $11.99

pulled pork, bbq sauce, cheddar, 
swiss, pepperjack 

PICKLE BRINED 
FRIED CHICKEN  $12.99
pickle brined buttermilk fried 

chicken, hickory smoked bacon, 
cheddar cheese, ranch, freshly 

baked bun

PHILLY CHEESE 
STEAK  $12.99

thin sliced ribeye steak, sautéed 
onions, green peppers, golden 

velvet cheese, french baguette

BOWL $5.49

BREAD BOWL $6.99

CUP $3.99

FRENCH ONION 
baked swiss & parmesan cheeses 

over crouton

CLAM CHOWDER 
creamy chowder with chopped 

vegetables and atlantic sea clams

CHILI 
add cheese & sour cream for 

$0.99

LOADED POTATO 
loaded with cheese, bacon bits, 

and green onions

SOUP

G

G

GLUTEN-SENSITIVE GUESTS
ask server for a  gluten-free menu

GHOUSE FAVORITE

*please tell  your server if you have any dietary restrictions. consuming raw 
or undercooked foods may increase risk of foodbourne i l lness.



GRINDSTONE'S 
RIBS

pork baby back ribs, 15 spice 
dry rub, house barbecue, two 

sides, dinner bread

 FULL RACK FOR $23.99
HALF RACK FOR $16.99

COMBOS
HALF RACK +  

6  OUNCE SIRLOIN* 
$25.99

HALF RACK +  
FRIED CATFISH $23.99

HALF RACK +  
SMOTHERED CHICKEN 

$22.99

TOP SIRLOIN + 
SHRIMP* $20.99

grindstone charley's proudly 
serves naturally raised angus 

beef, fresh, and cut to our 
specifications. our steak 

seasoning is a proprietary 
blend made just for grindstone 

charley's restaurants.

includes two sides and fresh 
baked bread. all  steaks served 

with button mushrooms.

TOP SIRLOIN 
STEAK*

 6  oz  for  $12.99
 8 oz  for  $16.99

FILET MIGNON*
6 oz for  $22.99

KANSAS CITY 
BONE-IN STRIP*
14 oz  for  $26.99

GRINDSTONE'S
PRIME RIB*

available friday after 4pm
all day saturday & sunday

herb crusted and slow roasted, 
served with creamy horseradish 

sauce and au jus in addition to 
your choice of two sides and 

dinner bread

10 oz for  $20.99
12 oz for  $25.99
16 oz for  $29.99

includes two sides + 
fresh baked bread

HOW IT'S DONE
rare: very red, cool center

medium rare: warm, red center

medium: pink center

medium well:  slightly pink center

well done: cooked through, no pink

STEAKS CHICKEN

SEAFOOD

SIDES

proudly serving fresh, all  natural, 
antibiotic-free chicken. includes 
two sides & fresh baked bread.

includes two sides & 
fresh baked bread.

Get any side a la carte starting at 
$2.99

DRUNKEN 
CHICKEN  $14.99

hickory smoked bacon, pepper 
jack cheese, onion straws, honey 

bourbon sauce, over rice

SMOTHERED 
CHICKEN  $14.99

gril led chicken with sautéed 
onions and mushrooms, topped 

with provolone, swiss, and 
parmesan cheese, served on a 

bed of rice

CHICKEN CORDON 
BLEU  $14.99

gril led chicken, shaved ham, 
smothered with swiss cheese and 

honey mustard

PARMESAN CRUSTED 
CHICKEN  $14.99

crispy, gril led, panko crusted, 
topped with parmesan cheese, 

over rice

CHICKEN FINGER 
DINNER  $12.99

served with barbecue, ranch 
or honey mustard

SALMON*  $18.99
8 ounce atlantic fi l let, lemon 
pepper spice, garlic butter

CRISPY FRIED
SHRIMP  $15.99

breaded in panko bread 
crumbs, over rice, house made 

horseradish cocktail  sauce

BLACKENED TILAPIA 
$12.99

tilapia fi let, blackened, and 
topped with black bean corn salsa

FRIED CATFISH
DINNER

 One f i l let  $12.99
 Two f i l lets  $17.99

PREMIUM SIDES +$2
(G) loaded baked potato

with cheese, bacon & green onions

loaded fries
with cheese & bacon

loaded tater tots
with cheese & bacon

onion rings

sweet potato fries  •  (G)  fresh 
fruit  •  (G)  coleslaw  •  (G)  rice 
(G)  steamed broccoli  •  green 

beans  •  mac & cheese  •  tater 
tots  •  french fries  •  waffle fries

mashed potatoes & gravy 
(G)  baked potato  •  cup of soup 

caesar salad  •  dinner salad

GLUTEN-SENSITIVE GUESTS
ask server for a  gluten-free menu

GHOUSE FAVORITE

*please tell  your server if you have any dietary restrictions. consuming raw 
or undercooked foods may increase risk of foodbourne i l lness.
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HOMEMADE 
CHICKEN 'N'  NOODLES 

$9.99 
served with mashed potatoes, 

green beans, garlic toast

COUNTRY STYLE 
TENDERLOIN $12.99 

our famous tenderloin, topped 
with white gravy, green beans, 

mashed potatoes

CHARLEY'S  CHOPPER* 
$12.99 

12 ounce ground sirloin patty, 
smothered with brown gravy and 
button mushrooms, served with 

mashed potatoes and 
green beans

MAINS

SPECIALS

add a cup of scratch-made soup, 
house salad, caesar salad for 

$2.99

EXPLORE OUR
OTHER CONCEPTS

LOCAL FARMS 
+ PURVEYORS
serving great food starts with 
great quality ingredients. we 
proudly source ingredients 
from partners committed 

to quality, authenticity, and 
practices that work to create 

a sustainable future.

MEATLOAF $12.99 
served with mashed potatoes 

and green beans

PRIME  
MANHAT TAN  $15.99

sliced prime rib, topped with 
brown gravy on garlic toast, 

green beans, mashed potatoes

THREE CHEESE 
CHICKEN PENNE PASTA 

$12.99
penne pasta, gril led chicken, 

broccoli,  diced tomato, alfredo, 
parmesan, garlic bread

JAMBALAYA $13.99
chicken, andouil le sausage, 

sauteed shrimp, house made 
creole sauce, over brown rice, 

served with garlic toast

STIR-FRY
button mushrooms, red peppers, 
green peppers, carrots, broccoli, 

white onion, over rice. topped 
with sesame glaze, chow mein 
noodles, sesame seeds, garlic 

bread
Chicken $13.99
 Veggie  $10.99

FISH 'N'  CHIPS $13.99 
fried haddock fi l let, fries, 

coleslaw, house made tartar 
sauce

GLUTEN-SENSITIVE GUESTS
ask server for a  gluten-free menu

GHOUSE FAVORITE

*please tell  your server if you have any dietary restrictions. consuming raw 
or undercooked foods may increase risk of foodbourne i l lness.

MONDAY
$9.99 6oz sirloin

served with two side 
choices & dinner bread

TUESDAY
$7.99 tenderloins

hand breaded or gril led
served with one side choice

WEDNESDAY
$7.99 first-rate 

cheeseburger served 
with one side choice

No other discounts or coupons 
accepted with these great deals

THURSDAY
$10.99 half rack of rib platter

served with french fries 
& coleslaw

FRIDAY
$11.99 fish 'n' chips

SATURDAY
$9.99 chicken finger platter 

served with french fries 
& coleslaw

SUNDAY
kids eat free!

one kids meal per adult entrée




