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 Happy Hour  
Join us for the best happy hour anywhere! 
4 pm to 6 pm Tuesday through Saturday 

$2 Craft Beers (see bar for list, $1 off all others)  
$2 Well Drinks, $2 Domestic Bottles & Draft Pints, 
and our famous Homemade Fresh Salsa and Chips 

 
Wings 

 
Grouse Wings 
Jumbo size deep-fried chicken wings. Just choose your 
favorite flavor. They come with your choice of ranch, or 
blue cheese dressing.  Celery and carrots $.50 extra 
 
Eight (8) Wings   $5.49  /  One Dozen (12)   $6.99 
 
Sauces/Flavors: 
Buffalo-style (Mild, Medium, Hot, Suicide)  
BBQ, Honey Mustard, Teriyaki, Cajun, Ranch 
 

Appetizers 
 
Chicken Fingers 
Made from scratch! Five hand-battered and breaded 
chicken breast tenderloin strips deep fried and served 
with ranch dressing or BBQ sauce   $6.79 
 
Wing Fingers 
Our delicious “Chicken Fingers” dipped in our Buffalo 
wing sauce. Hot, medium, or mild; it’s your choice. 
Served with ranch or blue cheese dressing.  Celery and 
carrots $.50 extra   $7.29 
 
Fresh-Cut Deep Fried Zucchini 
Cut fresh daily, we hand batter and bread our zucchini. 
Sprinkled with Parmesan cheese and served with freshly 
made ranch dressing or homemade marinara   $4.99 
($.50 extra for both sauces) 
 
French Fries  A basket (over a pound) of hot, crisp,  
French fries   $3.49   
 
Sweet Potato Fries 
A basket of sweet and savory sweet potato fries. Served 
with homemade chipotle-maple dip   $4.99 
 
Onion Rings  
A basket of golden battered onion rings.  Served with 
ranch dressing   $4.99  
 
Provolone Sticks 
Breaded Provolone sticks fried and served with ranch 
dressing or marinara sauce   $4.99 
 

Bacon & Cheese Fries 
Cheddar cheese sauce poured over French-fries, and 
topped with crisp crumbled bacon 
Small  $3.69   Large   $6.19 
 
Greek Fries or Chili Cheese Fries 
Crisp French fries covered with your choice of our 
homemade Greek sauce or our spicy No-Bean Chili, 
topped with shredded cheddar cheese and red onion   
Small   $3.69    Large  $6.19 
 

Mexican Favorites 
 
Fresh Salsa and Homemade Tortilla Chips 
Our salsa is as fresh and tasty as you will find anywhere. 
Served with homemade tortilla chips   $3.79 
 
“Ballpark Style” Nachos 
Our homemade tortilla chips topped with cheddar cheese 
sauce and jalapeno’s   $4.99 
 
Steak Nachos Grande 
A large serving of homemade tortilla chips topped with 
grilled sirloin steak, “No-Bean” chili, shredded cheddar 
cheese, fresh salsa, jalapeno peppers, black olives and 
sour cream   $8.99    
 
Burrito (Steak or Chicken) 
Our big burrito filled with grilled sirloin steak, or grilled 
chicken breast tenderloins, fresh salsa, shredded cheddar 
cheese, sour cream, and a side of homemade picante 
sauce to pour inside…mmmm    
Steak   $6.99  /  Chicken 6.49   
 
Quesadilla  (Steak or Chicken) 
Two large flour tortillas filled with freshly grilled sirloin 
steak, or grilled chicken breast tenderloins, jack and 
cheddar cheese, fresh salsa, black olives, and sour cream    
Steak 8.49  /  Chicken   $7.99  
 
Veggie Quesadilla 
Grilled tortillas filled with shredded cheddar and 
Monterey Jack cheese, jalapeno peppers, mushrooms, 
tomatoes, onions, bell peppers, black olives, fresh salsa 
and sour cream   $7.39   Add Steak $2  /  Chicken $1.50 
 
Cheese Quesadilla 
Shredded cheddar and Monterey Jack cheese melted 
inside grilled flour tortillas.  Sliced Jalapeno’s added 
upon request   $5.19   
  
Add avocado to any item  $.85 
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Gourmet Salads 
 
Harvest Chicken Salad  
A hearty and delicious combination of grilled chicken, 
cranberries, walnuts, crumbled feta cheese, tomatoes, 
cucumbers, mushrooms, red onions and croutons on a 
bed of fresh leaf lettuce and spring mix   $8.79 
 
Chicken Salad 
Your choice of either grilled or fried chicken, shredded 
cheddar cheese, bacon, tomatoes, cucumbers, 
mushrooms, red onions, and croutons over a mixture of 
fresh leaf lettuce and spring mix   $8.79 
 
Cobb Salad 
Our take on the classic Cobb Salad. Grilled chicken, 
crumbled blue cheese, crisp bacon, hard-boiled egg, 
tomatoes, red onions, and avocado on top of a mixture 
of fresh leaf lettuce and spring mix. Served with Red 
Wine Vinaigrette (Oil & Vinegar)   $8.79 
 
Steak and Fries Salad 
Meat, potatoes and a vegetable! Grilled sirloin steak and 
crisp French fries on a bed of lettuce, topped with 
shredded cheddar cheese, tomatoes, cucumbers, and red 
onions   $9.29  
Steak Taco Salad 
Fresh lettuce surrounded by homemade tortilla chips, 
topped with Mexican spiced grilled sirloin steak, No-
Bean Chili, shredded cheddar cheese, tomatoes, red 
onions, black olives, fresh salsa, and sour cream   $9.29 
  
Chef Salad 
Smoked ham, and turkey, bacon, eggs, tomatoes, 
cucumbers, shredded cheddar cheese on a bed of fresh 
leaf lettuce and spring mix   $8.59 
 
Dinner Salad 
Fresh leaf lettuce and spring mix lettuce topped with 
shredded cheddar cheese, tomatoes, cucumbers, red 
onions, croutons, and your choice of dressings   $3.99 
 

Extras:  Avocado  $.85  /  Bacon $1.00  
 Crumbled Feta or Blue Cheese $1.00 

 
Dressings 

House Italian / Red Wine Vinaigrette (Oil & Vinegar) 
Blue Cheese  / California French  / Balsamic Italian   

Creamy Russian  / Fresh Hidden Valley Ranch 
“Fat Free” Honey Mustard 
(Extra dressing $.50 each) 

Homemade Soups / Chili 
 

Soup 
Homemade soups made from scratch. Ask your server 
for the “Soup of the Day”   Cup   $2.49  /  Bowl   $3.89 
 
No Bean Chili   
Our Homemade No-Bean Chili is not just another 
“house” chili! We make it with real chiles, authentic 
spices, and fresh ground beef. It’s hot and spicy, but not 
too hot. Topped with shredded cheddar cheese and diced 
red onions with homemade tortilla chips on the side   
Cup   $2.99  /  Bowl   $4.89 

 
Cincinnati Chili (A Grouse Specialty) 

 
Cincinnati Chili is Greek-style meat sauce made with a 
variety of spices and unique ingredients, and served over 
spaghetti.  We make the most authentic Cincinnati Chili 
you will find!  One taste and you’ll be hooked.   
Small  $6.99   /   Large  $8.99 
 
We serve it three different “ways”: 
 
Three-Way – Spaghetti, chili, and finely shredded 
cheddar cheese  
 
Four-Way – Spaghetti, chili, finely shredded cheddar 
cheese, diced onions, or kidney beans  
 
Five-Way – Spaghetti, chili, finely shredded cheddar 
cheese, diced onions, and kidney beans 
 

Hot Dogs / Sausage 
 
Greek or Chili Dog 
A grilled Smith’s skinless hot dog with your choice of 
Greek chili or “No-Bean” chili.  Served on a grilled bun 
and topped with shredded cheddar cheese and chopped 
red onions.  We think you’ll agree that they’re the best 
Greek and chili dogs in town   $4.49 
 
Smith’s Hot Dog 
A grilled Smith’s skinless hot dog topped the way you 
like on a grilled bun (see burger toppings)   $3.89 
 
Italian Sausage 
Medium-hot Italian sausage topped with grilled peppers 
and onions, and served on a grilled bun   $3.89 
 

Sides:  
 French Fries  $1.99  /  Onion Rings $2.49  

Sweet Potato Fries  $2.59 
Red Skin Potato Salad  $1.89 / Coleslaw $1.89 
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“Pub Style” Burgers 
Our pub style burgers are really big and delicious. 

They’re half-pounders (before cooking) made from 
100% fresh ground beef, grilled to order, and served on 

a locally baked bun of your choice, white or wheat 
 
Grouse Burger 
Our half-pound, handmade patty grilled and topped how 
you like.  If you can find a better burger, buy it!   
Only $4.99 
 
Grouse Cheeseburger  
Add cheese of your choice to your Grouse Burger; 
choose from American, Shredded Cheddar, Monterey 
Jack, Provolone, or Swiss   $5.49 
 

Toppings (at no extra charge) 
Lettuce - Tomatoes – Pickles – Onions – Grilled Onions   

Relish – Jalapeno Peppers  – Banana Peppers  
 Mayo – Ketchup – Yellow Mustard – Spicy Mustard 

Secret Sauce – BBQ Sauce  
 

Extras:   
Avocado $.85 / Bacon $1.00 / Extra Cheese $.50 

Grilled Mushrooms $.75 
Crumbled Feta or Blue Cheese $1.00 

 
Sides:  

 French Fries  $1.99  /  Onion Rings $2.49 
Sweet Potato Fries  $2.59  

Red Skin Potato Salad  $1.89 / Coleslaw $1.89 
 

Specialty Burgers (all ½ pound before cooking) 
Gourmet creations sure to satisfy your taste buds 
 
Greek Burger or Chili Burger 
Covered with our own Greek sauce or our delicious 
“No-Bean” Chili, topped with shredded Cheddar cheese 
and diced red onions   $6.29 
 
California Burger 
It’s hard to beat this classic burger! Topped with 
American cheese, lettuce, tomatoes, pickles, onions, 
bacon, avocado, and secret sauce or mayonnaise   $6.99  
 
Mad Russian 
One of our most popular burgers, made with Swiss 
cheese, homemade coleslaw and creamy Russian 
dressing on a white or wheat bun   $5.99 

Pittsburgher 
Our “Mad Russian” burger served “Pittsburgh” style. 
Topped with Swiss cheese, homemade coleslaw, French 
fries, and Russian dressing on your choice of bun   $7.29 
 
Pigburgher 
The Pigburgher is not really a burger. We use pulled 
pork instead of our beef patty, and it’s a classic. Slow 
roasted pulled pork, topped with coleslaw, French fries, 
and our tangy homemade BBQ sauce   $7.99 
 
“2x4” Bacon Cheeseburger   
A classic American ½ pound burger with two slices of 
hickory smoked bacon, four slices of American cheese, 
topped with pickles and onions   6.99 
 
Mushroom Three-Cheese Burger 
The ever-popular Mushroom Three-Cheese burger is 
topped with grilled mushrooms, Swiss, American, and 
Monterey Jack cheeses on a soft wheat bun   $6.49  
 
Blue Cheese BLT Burger 
A great combination burger topped with crumbled blue 
cheese, bacon, lettuce, tomatoes, and blue cheese 
dressing    $7.29 
 
Wild Western Bacon Cheeseburger 
A classic Western burger, topped with cheddar cheese, 
bacon, onion rings, and smoky BBQ sauce   $7.99 
 
Hawaiian Teriyaki Burger 
Surf’s up! Our huge patty topped with melted Swiss 
cheese, grilled pineapple, teriyaki and sweet & sour 
sauce, lettuce, tomatoes, onions, on a wheat bun   $6.29 
 
Tex-Mex Burger 
Grilled with Southwest seasoning, this burger is topped 
with jalapeno peppers, cheddar, lettuce, fresh salsa and 
chipotle mayonnaise   $5.99 
 
Swiss Patty Melt 
Our burger on grilled rye bread. Topped with two slices 
of melted Swiss cheese and grilled onions   $5.99 
 
Vegetarian Burgers 
Your choice between our gourmet homemade  
Black Bean Burger, or the original Boca Burger, 
topped the way you like on a grilled wheat bun   $5.99 

 
 Note:  Our burgers are cooked medium-well doneness 
unless otherwise requested. Consuming raw or 
undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food-borne illness 
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 Classic Sandwiches 
 
Reuben 
Try our classic Reuben!  Hot layers of thinly sliced lean 
corned beef, piled high and topped with sauerkraut, 
melted Swiss cheese, and our homemade creamy 
Russian dressing on grilled artisanal rye bread   $7.99 
 
Sonoma Chicken Salad Sandwich 
Diced chicken breast tenders, pecans, dried cranberries, 
celery, mixed with a homemade poppy seed dressing. 
Topped with lettuce, tomato and onions. Served on 
toasted or un-toasted gourmet wheat bread   $6.49  
 
Slow Roasted Pulled Pork Sandwich 
A large portion of homemade slow roasted pulled pork, 
topped with pickles and onions, and served with our 
tangy homemade Kansas City style BBQ sauce    $6.49 
 
Mojo Risin’ 
Shaved honey-smoked turkey with bacon, Monterey 
Jack cheese, lettuce, tomatoes, onion and spicy mustard 
on a wheat bun. Inspired by Mojo, morning DJ of Erie’s 
Rocket 101 radio station   $6.99   
 
Cheesesteak 
A ½ pound (before cooking) of fresh sirloin steak, 
grilled with onions, and your choice of provolone, or 
cheddar cheese sauce on a grilled Italian sub roll (hot 
peppers optional)   $7.99  Add grilled mushrooms $.75 
 
Cuban Sandwich 
Our “Cubano” is made with slow roasted pork, smoked 
ham, Genoa salami, Swiss cheese, pickles, and spicy 
mustard on a grilled & pressed roll   $8.49 
 
Monterey Grilled Chicken with Avocado & Bacon 
Grilled chicken breast tenderloins, topped with 
Monterey Jack Cheese, lettuce, tomatoes, avocado and 
bacon on a wheat bun   $6.99 
 
Buffalo Chicken 
Your choice of grilled or fried chicken breast tenderloins 
sauced with our wing sauce. Topped with lettuce, 
tomatoes, and onion, plus ranch or blue cheese dressing 
on a grilled bun   $5.99 
 
Fish Sandwich 
Two pieces of beer-battered cod, American cheese, 
lettuce, and tartar sauce on a white or wheat bun   $5.49 
 

BLT 
Six slices of crisp bacon, lettuce, and tomatoes on grilled 
gourmet bread of your choice, white, wheat or rye.  
Served with mayo on the side   $5.49 
 
Grilled Cheese 
Better than homemade.  We grill artisanal bread, white, 
wheat, or rye, and three slices of the cheese, American, 
Swiss, Provolone, or Monterey Jack   $2.99 
 

Sides:  
 French Fries  $1.99  /  Onion Rings $2.49  

Sweet Potato Fries  $2.59 
Red Skin Potato Salad  $1.89 / Coleslaw $1.89 

  
Seafood Dinners 

All seafood dinners include chips (fries), homemade 
coleslaw, and are served with tartar or cocktail sauce 

 
Beer Battered Fish and Chips 
Hand cut, beer battered cod, fried to perfection    
Three piece  $7.99   /   Four piece   $8.99 
 
Fried Shrimp Dinner 
Eight jumbo shrimp, lightly dusted, not hidden in batter.  
Truly top notch shrimp   $9.99 
 
Fish and Shrimp Combo 
Two pieces of beer battered cod, and four pieces of 
jumbo shrimp.  A classic combination  $9.99 
  

Hot & Cold Beverages 
 
Fountain Soda/Iced Tea (free refills) 
Pepsi, Diet Pepsi, Sierra Mist, Ginger Ale, Raspberry 
Iced Tea   $2.29 
 
Canned Soda 
Coke, Diet Coke, Diet 7-UP, Dr. Pepper, Barq’s    
$1.59 per can  
 
Fresh Brewed Gourmet Coffee  
Each cup individually brewed, regular or decaf    $1.59 
($.50 per additional cup)   
 
Fresh Brewed Unsweetened Iced Tea (free refills) 
$2.29 
 
Hot Tea  $1.59 
 
Milk – (12 oz) Whole Milk   $2.29  /  Chocolate $2.49 
 
Juice (12 oz) - Orange, Cranberry, Grape   $2.29 


