
The Pub & Restaurant  
 

Entree Options 
 
 

Grimster’s Green 
*Gluten free 

This house specialty starts with a bed of fresh baby spinach, topped with black beans, corn, 
pickled beets, feta cheese, sunflower seeds & grilled chicken. Dress it with olive oil & balsamic 

vinegar. 
 

Chicken Marsala 
Chicken sautéed in marsala sauce with mushrooms & onions served with red-skinned mashed 

potatoes. 
 

Grimster’s Meatloaf 
Our favorite mixture of fresh ground beef & ground sausage with bleu cheese crumbles, slow 

baked & topped with beef gravy or marinara. Served with red-skinned mashed potatoes. 
 

Grimster’s Salmon 
*Gluten free 

Broiled with lemon pepper. Served with Thai style quinoa & vegetable blend mixed with honey 
for a sweet & spicy combination, topped with cinnamon sweet potato straws. 

 
Turkey or Ham Club 

Choice of bread: white, wheat, rye or pumpernickel 
Served classic style with lettuce, tomato, bacon and mayo on three slices of toasted bread of your 

choice.  
 

Cajun Chicken Wrap 
Grilled chicken with Cajun seasonings, diced & tossed with fresh greens, shredded cheddar 

cheese & honey mustard dressing. 
 

Hot Vegetarian Wrap 
Carrots, cauliflower, broccoli, tomatoes, onions & mushrooms sautéed with butter, honey, 

sherry, soy sauce & ginger, then tossed with mozzarella cheese. 
 
 

{Prices are subject to change and do not include taxes and gratuity} 
 

 


