Seafood

G r a n d T a v e r n b a r b e c u e P l a tt e r

SHRIMP SCAMPI

Jumbo shrimp, sautéed in white
wine, fresh basil, garlic cream butter
sauce, with tomatoes. Served with
linguine noodles. $19

One Shrimp Skewer, 4 Rib Bones and 1 marinated chicken breast,
brushed with BBQ sauce. Served with mashed potatoes
and roasted vegetables. $25

BLACKENED TILAPIA

steaks & chops
Gorgonzola Ribeye

14 oz. ribeye seasoned and
broiled to temperature and
served on a sizzle platter with
grilled onions & peppers,
topped with sautéed
mushrooms. Served with
red skin garlic mashed potatoes
and fresh vegetables. $24

14 oz. ribeye cooked to your
liking and covered with sautéed
mushrooms, grilled onions, and
Gorgonzola cheese. Served with
red skin garlic mashed potatoes
and fresh vegetables. $25

14 oz. Rib Eye

Two chops marinated in our
homemade bourbon sauce and
broiled. Served with red skin
garlic mashed potatoes and
fresh vegetables. $18

Bourbon Glazed
Pork Chops

Hand-cut seasoned to
perfection and broiled to your
liking. Served with red skin garlic
mashed potatoes and fresh
vegetables. $24

pan seared scallops

Six jumbo scallops cooked to
perfection. Served with fresh
vegetables and rice. $18

BBQ SALMON

Fresh Salmon fillet slow broiled
and brushed with BBQ sauce, topped
with Tabasco onions. Served with
red skin garlic mashed potatoes
and vegetables. $19

FISH & CHIPS

SALMON BRUSCHETTA

Fresh North Atlantic Salmon lightly
dusted and pan-fried; topped with
our bruschetta mix and homemade
bruschetta. Served with red skin
garlic mashed potatoes and
vegetables. $18.50

Lake Perch

Cedar Plank
Scottish SALMON

Balsamic glaze, grilled zucchini,
sautéed asparagus, and
sundried tomato pesto. $19

Fresh tilapia, blackened. Served
with red skin garlic mashed potatoes
and vegetables. $17

Served with Soup of the Day or Side Salad.

Cowboy Steak

Served with soup of the day
or a side salad.

Sautéed Lake Perch over rice and
mixed vegetables. $19.50

Icelandic Cod lightly hand battered
in our “New Castle” beer batter,
then fried to a golden brown.
Served with crispy fries. $15

LAKE SUPERIOR WHITEFISH
Fresh whitefish, seasoned and
broiled, then finished with a lemon
butter sauce. Served with rice
and sautéed vegetables. $17
Have it encrusted with
oven-roasted pecans, add $2

H o us e S pe c i a lt i e s
Served with Soup of the Day or Side Salad.

Ahi Tuna Tacos

Ahi Tuna cooked to your liking, served with
Coleslaw, Spicy Aioli, Pineapple Pico, Chips & Salsa
and your choice of Flour or Corn Tortillas. $18

Pecan Encrusted Chicken Breast

CHICKEN PESTO PASTA

Grilled marinated chicken tossed with creamy
pesto sauce and bow-tie pasta topped with
Parmesan cheese, spinach, diced tomatoes,
and red onions. $15 | Shrimp $17

TUSCAN CHICKEN

Chicken breast glazed with pecan sauce,
served on top of mashed potatoes, onions and
peppers, garnished with our home-made
Tabasco onions and baby corn. $17

ST. LOUIS STYLE BBQ RIBS

Seasoned ribs slow roasted in our signature
BBQ sauce and served with French fries.
Half Slab $16 | Full Slab $22

VEGETABLE STIR FRY

Fresh veggies sautéed and tossed with
teriyaki glaze served over a bed of rice. $10
Chicken $14 | Shrimp $15

Two pieces of our fresh chicken marinated
and grilled to perfection. Served with rice
and fresh vegetables. $16

LEMON ARTICHOKE CHICKEN

CHICKEN BRUSCHETTA

Sautéed breaded chicken breast with artichokes
and capers, finished with a lemon and garlic butter
sauce. Served with rice and fresh vegetables. $16

BAHAMA Cajun SHRIMP LINGUINE

Seasoned breaded chicken breast baked
with homemade marinara sauce, topped with
Mozzarella cheese and served over a bed
of linguine noodles. $16

Pan-fried chicken breast served over garlic
linguine noodles then topped with a garlic
cream sauce, our homemade bruschetta
mixture, and shredded Parmesan cheese. $16
Spicy sautéed gulf shrimp tossed in a Cajun cream
sauce with a medley of peppers and onions. $17

sandwiches

CHICKEN Parmesan

Moder n Stone
Cook ing

Substitute French Fries for $1 | Substitute Sweet Potato Fries for $2
Add a Side Salad or Soup du Jour $2.

THE MILE HIGH CLUB

GRAND CANTINA FAJITAS

A sizzling fajita platter with your choice of one of
the following; marinated steak, chicken, or shrimp
grilled with onions, tomato, and peppers. Served
with rice, pico de gallo, lettuce, cheese, sliced
jalapeños, sour cream, and warm flour tortillas.
(Does not include soup or salad)
Chicken $15 | Shrimp $16 | Steak $17

PHILLY CHEESE

Your food arrives bursting with aroma … every
bite hot, juicy, and incredibly delicious. All
entrées are served with soup or salad, red
skin garlic mashed potatoes, vegetable, and
your choice of 2 dipping sauces, kosher salt.

Sliced turkey breast, Black Forest ham,
Cheddar, and Swiss cheese, lettuce, tomato, mayo,
and bacon on toasted multi-grain bread.
Served with homemade potato chips. $13

Your choice of steak or chicken, topped with grilled
peppers and onions, Provolone cheese, on a hoagie
bun. Served with homemade potato chips. $11

BBQ PULLED PORK

Corned beef served on grilled marble rye with Swiss
cheese, sauerkraut, and 1000 Island dressing. Served
with homemade potato chips. $11.25

Sauces: Zip, BBQ, Bistro, Teriyaki,
and Lemon Butter.

SPICY BUFFALO CHICKEN

Add caramelized onions or sautéed
mushrooms for $1.50 each.

Pulled marinated pork garnished with BBQ
sauce and topped with crispy fried onions
on a toasted bun. Served with homemade
potato chips and a side of coleslaw. $11

CHICKEN CORDON BLEU PANINI

Grilled chicken breast, Black Forest ham,
Swiss cheese topped with lettuce, tomato,
and mayo on ciabatta bread.
Served with homemade potato chips. $11.50

CHICKEN Parmesan PANINI

Pan fried Parmesan crusted chicken,
served with Mozzarella cheese, marinara
sauce on ciabatta bread. Served with
homemade potato chips. $11.50

REUBEN

Grilled chicken tossed in buffalo sauce topped
with crumbled bleu cheese, shredded lettuce,
and tomatoes on a toasted bun.
Served with homemade potato chips. $11

THE CUBAN

Pulled marinated pork, Black Forest ham,
Swiss cheese, Dijon mustard, pickle, avocado,
and mayo on a grilled ciabatta roll.
Served with homemade potato chips. $12

New York Strip Steak

LA CLUB PANINI

10 oz. USDA choice top sirloin $20

CRISPY CHICKEN WRAP

GRILLED CHICKEN FAJITA WRAP

Grilled marinated chicken, onions, peppers,
and Cheddar jack cheese wrapped in a warm
flour tortilla with salsa and sour cream on the side.
Served with homemade potato chips. $11.25

TURKEY REUBEN

Fresh roasted turkey served on grilled marble rye with
Swiss cheese and coleslaw. Served with 1000 Island
dressing and homemade potato chips. $11

14 oz. Choice Angus Steak.
A very tender cut. $27

TOP SIRLOIN

Sliced turkey breast, avocado, bacon,
lettuce, tomatoes, Pepper Jack
cheese, and mayo on ciabatta bread.
Served with homemade potato chips. $12

Tender Jumbo Sea Scallops $21

Roasted Portobello Panini

Jumbo Gulf Shrimp $20

Roasted red peppers, roasted portobello
mushroom, pesto sauce, Pepper Jack cheese,
lettuce, and tomato on a grilled ciabatta bread.
Served with grilled sautéed vegetables. $11

Sides

Crispy chicken tenders, lettuce, tomato, and
Cheddar cheese served in a grilled flour tortilla
with a side of honey mustard. Served with
homemade potato chips. $11

Filet Mignon

10 oz. filet, the most
tender of them all $32

Sea Scallops
Gulf Shrimp
Tuna

10 oz. Tuna $18

Coleslaw $3 | Steamed Vegetables $3 | Loaded Baked Potato $3 | French Fries $2.50
Side Salad $4 | Rice Pilaf $3 | Sweet Potato Fries $4 | Onion Rings $3
Red Skin Garlic Mashed Potatoes $3

A s k yo u r s e r v e r a b o u t m e n u i t e m s t h at a r e c o o k e d t o o r d e r o r s e r v e d r aw
NOTICE : C o n s u m i n g r aw o r u n d e r c o o k e d m e at s , p o u lt ry, s e a f o o d , s h e l l f i s h , o r e g g s m ay i n c r e a s e yo u r r i s k o f f o o d b o r n e i l l n e s s .

