
THOUSAND ISLAND DRESSING

CHUNKY BLEU CHEESE DRESSING

CAYENNE PEPPER RANCH DRESSING

SALSA CRUDA
BUFFALO STYLE HOT SAUCE

GARDEN FRESH RANCH DRESSING

ROASTED GARLIC MAYONNAISE
BASIL PESTO MAYONNAISE

MARINATED PEPPERS

MARINATED ONIONS
MARINATED MUSHROOMS
PEPPERCINISTOMATO

RAW ONIONS
SLICED PICKLES

LETTUCE GREEN CHILES

Build
Your
Own

TENDER,
JUICY

BURGERS

PICK THE BURGER……THEN START BUILDING
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PRODUCT REQUISITION FORM #1005
U.S.

DOLLARS

PREMIUM FRESH GROUND CHUCK,
HAND PRESSED 

9.00

PREMIUM FRESH GROUND TURKEY,
HAND PRESSED 

9.00

PREMIUM FRESH CHICKEN BREAST 9.00

9.00MEATLESS - house made vegetable mix 
flavored with mediterranean spices.  hand pressed
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E! PRODUCT REQUISITION FORM #1002
U.S.

DOLLARS

THAI CALAMARI - calamari fried crisp 
then tossed in a sweet and spicy thai dressing.  
served on a bed of napa cabbage 3 pepper slaw                

9.50

CRISPY FRESH MOZZARELLA -
with salsa cruda

8.00

EDAMAME - with coarse sea salt, evoo, garlic 
and chili pepper

5.00

GRINDíS SIGNATURE HALF CHICKEN 
ìBUFFALO STYLEî - half chicken slow 
roasted then fried crisp, sectioned and tossed in 
a buffalo style hot sauce.  served with chunky 
bleu cheese dressing and celery hearts

10.00

ONION STRINGS - with cayenne pepper 
ranch dressing

5.00

JAPANESE PRETZEL STICKS - 
served with garlic chile oil

4.00

GRIND CHOP CHOP - fresh greens with 
marinated peppers, onions, mushrooms,
avocado, grilled asparagus and tomatoes

8.50

*salads are tossed in Grind’s house dressing unless otherwise requested

*Grind Burger Bar & Lounge cooks all
burgers to an internal temperature of 140

PRODUCT REQUISITION FORM #1006
U.S.

DOLLARS

Hand scooped and made with all premium ingredients
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S PRODUCT REQUISITION FORM #1001
U.S.

DOLLARS

OLD FASHIONED MILKSHAKES (20 oz.)          6.50

VANILLA

CHOCOLATE

STRAWBERRY

P
O

TA
TO

E
S

SWEET & NEAT - (is just the treat)  5.00
SHORT & THICK- (will do the trick)  4.00
TALL & THIN - (easy to put in) 4.00

PRODUCT REQUISITION FORM #1003
U.S.

DOLLARS

BEER   (Cans Only)

WHITE WINE

PRODUCT REQUISITION FORM #1004
U.S.

DOLLARS

BOTTLEGLASS

CLASSICS 4.00

Chardonnay-Glen Ellen Reserve, CA 18.005.00
White Zinfandel-Round Hill, CA 18.005.00
Pinot Grigio-Clear Bottle Bay, CA 18.005.00
Sauvignon Blanc-Mason Cellars Pomello, CA 25.007.00

RED WINE
Cabernet-McManis, CA 25.007.00
Pinot Noir- B.V., CA 25.007.00
Merlot-Dunnewood, CA 18.005.00
Meritage-Fess Parker Frontier Red, CA 25.007.00

Miller High Life Schlitz
Pabst Blue Ribbon

DOMESTICS 4.00

Bud Miller Light
Bud Light Sharp’s (N/A)
Bud Light Lime  

IMPORTS 5.00

Amstel Light Modelo Especial
Heineken Newcastle

PICK THE CHEESE – .75 each
AMERICAN
SWISS
PROVOLONE

CHEDDAR
BLEU

PEPPER JACK

add Nueske bacon  1.50

add Grilled Chicken Breast   3.00

PICK THE SAUCE  (2 included) - .75 each

SUN DRIED TOMATO PESTO MAYONNAISE

AJVAR MAYONNAISE

TERRYAKI SAUCE

HONEY MUSTARD DRESSING

BBQ SAUCE

WHITE BALSAMIC VINAIGRETTE

CHIPOTLE KETCHUP

MAYONNAISE

SOY SAUCE

THAI DRESSING

STEAK SAUCE DIJON MUSTARD

PREMIUM  TOPPINGS – 1.50 each
SICILIAN OLIVE SALAD
AVOCADO
AJVAR
CAPERS
SAUTEED SPINACH

GRILLED ASPARAGUS
FRIED EGG
NUESKE BACON
ONION STRINGS
NAPA CABBAGE
3 PEPPER SLAW

BLACK BEAN & GARLIC PASTE

PICK THE TOPPINGS  (2 included) - .75 each

JALAPENOS

PICK THE  BUN
REGULAR
CIABATTA

WHOLE WHEAT
NO BUN
(served on a bed of greens)


