SOUP

INDIANA CORN CRAB CHOWDER
TOMATO BASIL
CHEF’S DAILY STOCKPOT

SHAREABLES

SHRIMP COCKTAIL
HOUSE-MADE ORANGE-BALSAMIC COCKTAIL SAUCE

SMOKING GOOSE BOARD
CURED MEATS, ARTISANAL CHEESES, HONEYCOMB, OLIVES,
DRIED FRUIT, CROSTINI, CRACKERS, LOCAL ALE MUSTARD

LOLLIPOP CHICKEN WINGS
BUFFALO, BBQ OR DRY-RUB, BLEU CHEESE, CELERY

JUMBO LUMP CRAB CAKE
CRAB CAKE, JULIENNE VEGETABLES, KEY LIME MUSTARD

MAPLE LEAF FARMS DUCK WINGS
KOREAN BBQ SAUCE, SESAME SEEDS, CELERY

BEEF BRISKET FLATBREAD
BBQ BEEF BRISKET, RED ONION, GRAPE TOMATO,
SWEET INDIANA CORN, SMOKED GOUDA, SCALLION

MARGHERITA FLATBREAD
PESTO-RUB, TOMATO, FRESH MOZZARELLA, BASIL,
HERB INFUSED OIL

GREENS

GRILLE 39 CHOP SALAD

ICEBERG LETTUCE, CUCUMBERS, GRAPE TOMATOES, RADISH,
CARROTS, RED CABBAGE, GREEN ONIONS, BLEU CHEESE
CRUMBLES, CHOICE OF DRESSING

GARDEN GREEN SALAD
BABY KALE, ROMAINE, SPINACH, GOAT CHEESE, APPLES,
CRAISINS, APPLE CIDER VINAIGRETTE

CAESAR SALAD
ROMAINE, SHAVED PARMESAN, CROUTONS,
CLASSIC CAESAR DRESSING

SALAD ENHANCEMENTS

CHICKEN SALMON
SHRIMP AHI TUNA STEAK

CLASSICS

BOURBON BBQ CHICKEN SALAD
INDIANA CORN, TOMATO, RED ONION, PEPPER JACK, BACON,
FRIED ONION, CHIPOTLE RANCH DRESSING

AHI TUNA CRUDO SALAD
BABY BIBB, OLIVE MEDLEY, EGG, WATERMELON RADISH,
CARROTS, RED ONION, SHALLOT VINAIGRETTE

STEAKHOUSE WEDGE

ICEBERG WEDGE, FLAT IRON STEAK, GRAPE TOMATOES, BLEU
CHEESE CRUMBLES, RED ONION, SLICED EGG,

BACON, RANCH DRESSING

HANDHELDS

SELECT ONE: FRESH FRUIT, FRIES, HOUSE CHIPS OR PASTA SALAD

HANDHELD OF THE MONTH
CHEF INSPIRED SANDWICHES

GRILLED TOM CHEE
GRILLED SOURDOUGH, BEER CHEESE, TOMATO BASIL SOUP

SMOKED SALMON BLT
GRILLED PUMPERNICKEL, SMOKED SALMON, EGG SALAD,
SPINACH, BACON, TOMATO, RED ONION, AVOCADO

PULLED PORK
BBQ PULLED PORK, COLESLAW, PRETZEL BUN

CHICKEN CLUB
GRILLED CHICKEN, ROMAINE, CHEDDAR, BACON,
RED ONION, TOMATO, OREGANO AIOLI, RUSTIC SOUR DOUGH

GRILLE 39 CLUB
ROAST BEEF, TURKEY, BACON, MAYO, LETTUCE, ONION,
TOMATO, TOASTED WHEATBERRY BREAD

BURGERS

SELECT ONE: FRESH FRUIT, FRIES, HOUSE CHIPS OR PASTA SALAD

SIGNATURE BURGER
CHEF INSPIRED BURGER

BLACK ANGUS BURGER e BUILD YOUR OWN
LETTUCE, TOMATO, ONION, PICKLE, HERB AIOLI, BRIOCHE BUN

ONE CHEESE!
CHEDDAR, AMERICAN, SWISS, PEPPER JACK, BLEU CHEESE

TWO TOPPINGS.
BACON, MUSHROOM, BBQ SAUCE, GRILLED ONION, AVOCADO

SIGNATURES

ADD A SIDE CHOP OR CAESAR SALAD FOR AN ADDITIONAL $4
SUBSTITUTE ANY SIDE FOR AN ADDITIONAL $5

CHILEAN SEA BASS
CORN CRUMBLE CRUST, PATTY PAN SQUASH,
CHORIZO EMULSION, SWEET INDIANA CORN RISOTTO

APPLE-BOURBON SALMON
APPLE-BOURBON GLAZED SALMON, PARSNIP MASHED POTATO,
ROASTED RAINBOW BABY CARROTS

BETTINI PASTA ROMESCO

CREMINI MUSHROOMS, SUN DRIED TOMATO, GOAT CHEESE,
BLISTERED CHERRY TOMATO, HAZELNUT ROMESCO, SCALLIONS,
SPINACH, GREMOLATA

MAPLE LEAF FARMS DUCK
SMOKED SPICED RUB, BLUEBERRY BBQ, ROASTED BROCCOLINI,
SWEET POTATO HASH

HERB ROASTED CHICKEN
ROASTED AIRLINE CHICKEN BREASTS, ASPARAGUS,
PARSNIP POTATO MASH, HERB INFUSED OIL

PAN-SEARED SCALLOPS
CITRUS-ORANGE MASCARPONE GRITS,
STRAWBERRY BALSAMIC SHAVED BRUSSELS SPROUTS

STEAKS

ALL STEAKS PREPARED WITH ROASTED BROCCOLINI,
MARBLE POTATO SAUTE & SIGNATURE HERB INFUSED STEAK OIL
SUBSTITUTE ANY SIDE FOR AN ADDITIONAL $5
ADD A SIDE CHOP OR CAESAR SALAD FOR AN ADDITIONAL $4

RIBEYE BONE-IN 160z

NY STRIP STEAK 140z

PETITE FILET 80z
STEAK ENHANCEMENTS

OSCAR STYLE  WILD MUSHROOM CONFIT
BLEU CRUST SHRIMP SKEWER

SIDES

PARSNIP POTATO MASH
ROASTED BROCCOLINI
BRUSSEL SPROUTS
GRILLED ASPARAGUS
MANCHEGO TRUFFLE FRIES
CITRUS-ORANGE GRITS
MARBLE POTATO SAUTE
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A DESTINATION RESTAURANT

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne iliness, especially if you have a medical condition




