
 
 
 
 

 
 
 
 
 
 



Starters 
 

Shrimp Skewer             $9.95 
7 Tiger Shrimp, skewered and grilled to perfection, served with bloody Mary cocktail sauce and sweet chili garlic sauce 
 

Choice Sirloin Beef Chislic            $9.95 
10 ounces of fried sirloin beef cubes, served with smoked sea salt, red wine salt, and garlic rosemary salt 
 

Crispy Chicken Strips                        $8.95 
4 all white meat hand dipped chicken strips, served with your choice of sauces: ranch, blue cheese, BBQ, or honey mustard 
 

Spinach Artichoke Dip            $8.95 
Our creamy blend of spinach, artichoke hearts, and Italian herbs cheeses and spices, melted together and served with 
crispy house fried tortilla chips and salsa 
 

Buttermilk Battered White Cheese Curds         $7.95 
Wisconsin white cheddar cheese curds, bathed in buttermilk batter and spices and fried golden and crispy served with your 
choice of two dipping sauces (Ranch, Blue Cheese, BBQ, Honey Mustard) 
 

Onion Ring Tower            $7.95 
Crispy Vidalia onions battered, fried, and stacked served with BBQ Ranch 
 

Crispy Buffalo Wings            8 - $7.95 / 12 - $9.95 
Hand dipped wings, fried golden and crispy served plain or tossed in Spicy Buffalo or BBQ sauce.  Served with your choice 
of two dipping sauces (Ranch, Blue Cheese, BBQ, Honey Mustard) 
 

Fried Zucchini             $7.95 
Zucchini spears soaked in buttermilk, hand breaded and fried golden brown, served with our house made buttermilk ranch 
 

Starter Soups 
Beef and Bean Chili                  $3.95 cup 

Hearty blend of ground beef and tender beans, slow cooked with veggies and spices 
 

Soup of the Day                       $3.95 cup 
 

Starter Salads 
 

Blue Cheese Wedge Salad           $6.95 
Crisp Wedge of iceberg lettuce topped with crumbled bacon, shaved red onion, sliced cherry tomatoes, crumbled blue 
cheese, and house made blue cheese dressing 
 

House Salad             $4.95 
Mixed greens, sliced cucumber, tomato, toasted sunflower seeds, croutons and your choice of dressing  
(1000 Island, Balsamic Vinaigrette, Blue Cheese, Creamy Italian, French, House Ranch) 
 

Dinner Salads 
 

Thai Steak & Noodle Salad                     $13.95 
Green leaf lettuce stacked with grilled flat iron steak, noodles, tomatoes, crushed peanuts, cilantro, basil, mango, and a Thai 
sweet chili vinaigrette  
 

SVG Chicken Caesar Salad           $11.95 
Grilled chicken breast, marinated in olive oil and our own herbs and spices, chopped romaine lettuce, shaved parmesan, 
cherry tomatoes, and croutons with homemade Caesar dressing (upgrade to Shrimp for $2 more) 
 
 
 



Dinner Grille Specials 
 

Grille Specials include Sautéed Vegetables and your choice of side  
French Fries – Sweet Potato Fries - Onion Rings – Rice Pilaf - Baked Potato - Mashed Potato and Gravy 

Add a cup of soup or house salad for $2.95, add a wedge salad for $3.95 
 

USDA High Choice Filet Mignon           6-ounce $21.95 / 12-ounces $31.95 
Tender and succulent filet, seasoned with our in-house steak rub and grilled to your specifications. 
Please note that our 12-ounce filet is two 6 ounce steaks. 
 

14-ounce USDA High Choice New York Strip Steak        $23.95 
Dry dusted with our in-house steak rub and grilled to your specifications 
 

Grille Steak Plate               6-ounce $13.95 / 10-ounce $18.95 
Flat iron steak, marinated in our house made steak rub and olive oil, grilled to your liking and sliced against the grain  
with a side of creamy horseradish or chimichurri sauce 
 

Grille Cedar Plank Salmon Plate          $15.95 
8-ounce Sockeye salmon fillet, lightly seasoned with salt and pepper, grilled on top of a cedar plank and served with a 
garlic, lemon, and chive butter sauce 
 

Grille Chicken Plate            $13.95 
8-ounce chicken breast, marinated in olive oil and our own herbs and spices, grilled to juicy perfection served with pan 
gravy 

Dinner Plates 
(Add a cup of soup or house salad for $2.95, add a wedge salad for $3.95) 

 

Open Faced Meatloaf Sandwich          $13.95 
Freshly toasted garlic bread heaped with mashed potatoes and our home-made meatloaf, topped with brown gravy 
and crispy onion strings served with a side of sautéed veggies 
 

Chicken Fried Steak            $13.95 
Tenderized sirloin tri-tip steak, breaded and fried golden brown, served with mashed potatoes and gravy and a side of  
sautéed veggies 
 

Spaghetti and Meatballs           $12.95 
Pasta with our house tomato sauce and a generous portion of our homemade meatballs served with garlic bread 
 

Chicken Teriyaki Plate            $12.95 
8-ounce chicken breast grilled in teriyaki sauce with a side of stir fried vegetables served over a bed of white rice 
 

Grille Chicken Quesadilla           $11.95 
Fajita chicken, grilled onions, peppers, and cheddar jack cheese grilled in a large flour tortilla, served with  
house made refried beans, sour cream, and salsa (substitute Steak for $2 more) 
 

 
 
 
 
 
 
 

 
 

Hot Sandwiches 



 

All sandwiches include choice of French Fries -Sweet Potato Fries - House Fried Potato Chips 
Add $1.50 to upgrade to Onion Rings, add a cup of soup or house salad for $2.95, add a wedge salad for $3.95 
 
Please note: Our Burgers and Steak Sandwiches are grilled to Medium unless otherwise requested 

 
 

Grille Steak Sandwich            $11.95 
Sliced flat iron steak, marinated peppers, and chimichurri sauce on a toasted ciabatta bun  
 

Western Bacon Cheese Burger          $10.95 
7-ounce hand formed beef patty basted in BBQ sauce, topped with cheddar cheese, smoked bacon, onion rings and 
drizzled with BBQ ranch served on a grilled brioche bun 
 

Patty Melt             $10.95 
7-ounce hand formed beef patty on toasted sour dough topped with grilled onions, mushroom, 1000 island, and melted 
Swiss cheese 
 

Grille Burger             $9.95 
7-ounce hand formed beef patty, topped with cheddar cheese, grilled onion, dill pickle, lettuce, tomato, and 1000 Island, 
served on a grilled brioche bun 
 

BYOB (Build Your Own Burger)          $9.95 
 

7-ounce hand formed beef patty on a toasted brioche bun 
 

Choice of Cheese: Cheddar / Swiss / Blue / Pepper-Jack / Provolone 
 

Toppings: Lettuce, Tomato, Sliced Onion, Pickles 
 

Sauce: 1000 Island, French, Ketchup, Mayo, Yellow Mustard, Spicy Mustard, BBQ Sauce, Ranch, Chipotle Cream 
 

Add-ons - ($1.50 per choice) Bacon/Fried Egg/Avocado 
 

Add-ons - ($.50 per choice) – Onion Ring/Grilled Onion/Grilled Mushrooms /Grilled Jalapenos 
 

Beverages 
(Beer/Wine/Cocktail menu available upon request) 

 

Fresh Brewed Iced Tea/Sweet Tea, Coffee/DeCaf, Coke, Diet Coke, Fanta, Barq’s Root Beer, Mr. Pibb, Sprite $2.50 
Dr. Pepper and Mountain Dew (available by the cup only)        $2.50 
Milk, Chocolate Milk, Hot Chocolate (available by the cup only)       $2.00  

 

Desserts 
 

Desserts of the day (Add $1 with ice cream)         $3.50 
Brownie Sundae (Chocolate Brownie with Vanilla ice cream, hot fudge, whipped cream, nuts, and a cherry)  $3.95 
 

Kid’s Menu  
 

(children 13 and under) - include choice of Fries, House Fried Potato Chips, or a Fruit Cup 
 

Corn Dog Bites - Hand dipped all beef corn dog bites, served with a side of ketchup and mustard.   $4.95 
Grilled Cheese - Real cheddar cheese toasted between two pieces of white bread, until melted and gooey  $4.95 
Chicken Strips – 2 all white meat hand dipped chicken strips, served with Ranch & Barbeque   $4.95 
Kids Cheese Burger - 4 oz. Hand formed patty topped with cheese, pickles, and ketchup between a toasted bun $4.95 
Mac and Cheese – Spiral noodles tossed in a cheesy cream sauce      $4.95 


