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Half-Pound U.S.D.A. Choice Black Angus Beef cooked to order. 
Served with shredded lettuce, tomato, red onion, pickle, mayo, and homemade potato chips. 

Substitute French Fries for $1  |  Substitute Sweet Potato Fries for $2

b i gburgers

The Grand nachos
Fresh tortilla chips loaded with your 
choice of grilled chicken or seasoned 

ground beef topped with cheese,  
onions, tomatoes, black olives, 

refried beans, and jalapeño peppers. 
Served with salsa and sour cream. $14

Fried pickle spears
Dill spears lightly hand battered in our 

special  “New Castle” beer batter then fried  
to a golden brown. Served with ranch. $8

sampler plaTTer
4 Buffalo Wings, 2 Potato Skins, 3 Chicken 

Tenders, and 3 Fried Dill Spears. Served with ranch 
dressing, sour cream, and blue cheese. $15

calamari
Hand-cut strips of lightly breaded calamari with 

homemade marinara or cocktail sauce. $11

BeeF, chicken, or  
pulled pork Grand sliders
Fresh ground beef sliders served with 
grilled onions and American cheese, 

our tasty BBQ pulled pork sliders topped 
with fresh coleslaw, or our fresh ground 

breast of chicken sliders  served with 
coleslaw and your choice of 

BBQ sauce or teriyaki. 3 for $8 or 5 for $10

BuFFalo WinGs or Boneless WinGs
A generous platter of 8 traditional 

“bone-in” or 8 of our homemade boneless 
wings fried to a golden brown and tossed 

in your choice of any of our sauces: 
BBQ, Chipotle BBQ, mild, 

hot or spicy garlic, or teriyaki glaze. 
Served with Ranch or Bleu Cheese dressing. $10

Quesadillas
Flour tortilla stuffed with mesquite 

grilled chicken or spiced steak, red and 
green bell peppers, onions, and a blend 

of cheeses, garnished with salsa, sour cream, 
shredded lettuce and pico de gallo. 
Cheese $9 | Chicken $12 | Steak $14

spinach arTichoke dip 
A rich and creamy blend of artichoke hearts, 
spinach, and baked cheeses topped with diced 

tomatoes and served with fresh tortilla chips. $11

Tenderloin sTeak BiTes
Tender Sirloin tips sautéed to perfection and 
rested on a bed of our homemade zip sauce. 
Served with 2 pieces of pesto crostini bread $12

chicken Tenders
Five strips of boneless chicken, 

lightly hand battered in our special 
“New Castle” beer batter, then fried to 

a golden brown. Served with your 
choice of dipping sauce. $11

poTaTo skins
4 baked potato skins filled with bacon and 

Cheddar cheese served with sour cream. $9.50

Queso dip
Fresh tortilla chips served with 

warm queso dip. $11

BBQ Bacon BurGer
Half-pound burger, bacon, BBQ sauce, 
Swiss cheese, and two onion rings. $13

Black n’ Bleu BurGer
Half-pound burger blackened and topped 

with melted bleu cheese. $11

pepper Jack Bacon BurGer
Half-pound burger, Pepper Jack 

cheese, and bacon. $12

inFerno BurGer
Half-pound burger piled high with red bell peppers 
and green chiles, poblano peppers, onions, chipotle 
Tabasco, Cajun seasoning, and Pepper Jack cheese, 
then topped with fresh sliced jalapeño peppers. $12

mushroom & sWiss BurGer
Half-pound burger, sautéed mushrooms, 

and Swiss cheese. $11

paTTY melT
Half-pound chicken or beef burger, served on 

grilled marbled rye bread with caramelized onions 
and Swiss and American cheese. $11

ham & sWiss chicken BurGer
A half-pound chicken burger with Black Forest 

ham, Swiss cheese, honey mustard,  
and crispy fried onions. $11

souThWesTern Black 
Bean VeGGie BurGer

A bold blend of black beans, roasted corn, red 
peppers, jalapeño peppers, roasted onions and 

portobello mushroom. $13

B U I L D  YO U R  OW N
G R A N D  TAV E R N 

B U RG E R  for  $ 9
Top it with any of the following for $1 each: 

Swiss, American, Cheddar, Pepper Jack, Mozzarella, 
Crumbled Bleu Cheese, Jalapeño, Pepperoncini, 

Bacon, Guacamole, Cajun Style, Smokehouse BBQ, 
Grilled Mushroom,  Grilled Onion,  

and Grilled Bell Pepper.
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French onion  A rich flavorful broth with tender caramelized onions topped with Mozzarella, 
shaved Parmesan cheese and crostini $4

Grand chili An original homemade white bean chili with chicken and ground beef. Cup $3.50 
Load it with cheese, sour cream, and onion $1

S OU Pdu jour   $3.50

BBQ chicken
Diced chicken breast, 

BBQ sauce, Cheddar cheese, 
Monterey Jack cheese, 

cilantro, and red onions. $11

TomaTo Basil
Freshly made marinara 

and basil pesto, tomatoes, 
fresh basil, Mozzarella and 

Parmesan cheese. $11

classic pepperoni
Fresh marinara sauce, 

sliced pepperoni, fresh basil, 
Mozzarella and 

Parmesan cheese. $11

F L A T B R E A D S

apricoT salmon salad
Red leaf lettuce topped with dried apricots, dried 
cherries, walnuts, bleu cheese, and fresh broiled 
salmon. Served with raspberry vinaigrette. $15.50

monTereY chicken salad
Monterey Jack and Cheddar cheese, 

chicken, bacon, red onions, cucumber, and 
tomatoes served over a bed of mixed greens. 

Served with ranch dressing. $13.50

chopped caliFornia coBB salad 
Sliced turkey, bacon, avocado, Monterey Jack cheese, 
chopped hard-boiled egg, cucumber, and tomatoes. 

Served with ranch dressing $14.50

BBQ chopped salad
Fresh chopped lettuce tossed with chipotle 

ranch dressing, BBQ chicken breast,  
black bean and corn salsa, diced avocado, 

tomatoes, Cheddar cheese, and  
Santa Fe seasoned tortilla strips. $15.25

Tropical TaVern chicken salad
Fresh crisp lettuce, strawberries, pineapple, 

oranges, and walnuts topped with marinated 
chicken and served with raspberry  

vinaigrette dressing. $13.50

“The BesT” Greek salad
Fresh crisp lettuce, tomatoes, chickpeas, feta 
cheese, beets, black olives, and pepperoncini, 
topped with our “BEST” Greek dressing. $11

crispY asian chicken salad
Mixed greens, crispy chicken, diced pineapple, 

Mandarin oranges, crispy Asian noodles,  
water chestnuts, almonds, and toasted  

sesame ginger dressing. $13.25

michiGan harVesT salad
Mixed greens with dried cherries, 

apples, tomatoes, red onions, walnuts,  
and shredded Mozzarella cheese served  

with raspberry vinaigrette. $11

caesar salad
Fresh Romaine lettuce tossed in our  

homemade Caesar dressing then topped  
with shredded Parmesan cheese  

and croutons. $10

spinach salad
Fresh baby spinach, hard-boiled egg,  
tomato, bacon, crumbled bleu cheese,  

and red onion. Served with  
chipotle ranch dressing. $10

All salads served with Parmesan breadsticks upon request. 
Add ons: Chicken $4 • Shrimp $5 • Steak $6 • Salmon $7SaladS
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