Monday

Buckets of Beer
Domestic 6 for $9

I'mports 6 for $12
5 to Close

Tuesday
Half Off All Beer

Sto8

Wednesday
House Wine
$3.00 by the Glass

S to Close

Thursday

Buckets of Beer
Domestic 6 for $9

I'mports 6 for $12
5 to Close

Friday
Margarita el Long
Island Pitchers $9

Miller I Labatt Draft

Pitchers $5
5 to Close

Saturday
Half Off All Liquor

Sto8

4 to close

Every Tuesday
12 oz Strip Steak,
$10.99

Every Friday
Fish Fry Special
$10.99
Weekly Specials
40 Cent Wings

Shrimp Cocktail
$4.99

6 Eggrolls
$4.99

Buy 1 Burger Get the

Second Half off
Fajita
$2.99

F

=& 5 Grey Hawk
: Galf Club

- —

440-355-4844

www. GreyHawRGolf.com

665 U.S. Grant Street
LaGrange, Ohio 44050



Appetizers and Salads
Chicken and Qumpling Soup Cup $2.95 Bowl $3.95
Soup Du Jour Cup $2.95 Bowl $3.95
Chlips and Salsa  $4 Additional Order of Salsa $1.00

Chicken Quesadilla Tomato Tortilla Grilled with Melted Cheese and
Cilantro Sour Cream Served with House Made Salsa $7.95

illa Shrimp, Crab and Scallops Sautéed with Tomato
and White Onion with Melted Cheddar Cheese in a Tomato Tortilla
Served with Salsa and Cilantro Sour Cream $10.95
autéed Simply Shrimp Beautifully Sautéed in a
Garlic Butter sauce  $8.95

Sauerkraut Balls Breaded and Deep-Fried Sauerkraut, Corned Beef
and Ham Served with Ranch $6.95

Bistro Dozen f@a’ s with Choice of Assorted Sauces: Hot, Mild,

Hot Garlic, Hot Garlic Parmesan, Sweet Chili, Garlic Parmesan.
B.B.Q, Spicy B.B.Q, Honey B.B.Q, and Honey Mustard  $8.95

Mozzarella Sticks Deep Fried Served with Marinara Sauce $5.95

St. Louis Style Ribs Half Rack of Ribs Smothered in Our House
B.B.Q. Sauce and Coleslaw  §9.95

Crab Cakes Made with Real Crab Meat Seared Lying in a Spicy
Aioli Sauce  $8.95

Garfic Mussels Two Dozen Prince Edward Island Mussels Sautéed
in a Garlic Butter Sauce Topped with Parmesan Cheese  $9.95

Fire Roasted Red Pepper Hummnus Served with Grilled Flat Bread,
Cucumbers and Celery  $6.95

ChicRen Fingers Breaded Chicken Tenders Served with Our House
B.B.Q Sauce $7.95

Caesar Salad Hearts of Romaine, Garlic Croutons, Parmesan Cheese
and Traditional Caesar Dressing  Side $5.25 Large $8.25

alad Mixed Greens Cucumbers, Carrots, Red Onions and
Tomatoes Side $3.95 Large $7.95

Summer Fruit Salad Green Leaf, Romaine and Ice Berg Lettuce
Stacked and Topped with Candied Pecans, Strawberries, Red
Delicious Apples, Grapes and Mandarin Oranges Tossed in a_Apple
Vinaigrette $10.95

South Western Salad Blackened Chicken Breast Lying on a Bed of
Mixed Greens Topped with Cherry Tomatoes, Cheddar Cheese, Corn
and Chili Salsa with Southwestern Ranch Dressing  $10.95

Greek Salad  Fire Roasted Red Peppers, Feta Cheese, ®Black Olives,
Cucumbers and Red Onions on a Bed of Mixed Greens $9.95

Asian Walnut Salad  Grilled Chicken breast, Green Onion, Crushed
Walnuts, Watercrest Nuts, Green and Red Pepper Lying on a Bed of
Mixed Greens Topped with Soy Sesame Dressing  $10.95
Apple Vinaigrette, Balsamic Vinaigrette, Honey Sherry Vinaigrette, Honey Mustard,
Poppy Seed, Caesar, Bleu Cheese, Ranch, South Western Ranch, Soy Sesame,
Thousand Island, Italian and Oil & Vinegar

Sandwiches

Sautéed Shrimp, Scallops and Crab Al Wrapped in a
Tomato Tortilla with White Rice and a Spicy Aioli  $10.95

Chicken Caesar Wrap Grilled Chicken, Tresh Romaine, Parmesan
Cheese Tossed Together with Our House made Caesar Dressing and
croutons Wrapped in a Tomato Tortilla $7.95

9 Bistro er Half Pound Grilled Burger with Your Choice of
Cheese  $8.95 Cheddar, Blue Cheese, American, Mozzarella or Swiss
Add: Mushroom, Caramelized Onions, Bacon, Fired Roasted Red
Peppers $.50 Each or Add Up to Three Items for Only $1.00

@atty Mele Half Pound Burger Between Grilled Rye Bread with
Cheddar Cheese, Swiss Cheese and Caramelized Onions $8.95

South Western Chicken Wrap Blackened Chicken, Diced tomatoes,
Romaine Lettuce, Cheddar Cheese, Corn and Chili Salsa Wrapped in a

Tomato Tortilla with South Western Ranch  $8.95
Deconstructed Chicken Parmesan Sandwich Grilled marinated

Chicken Breast, Grilled Tomato Slices, Fresh Basil and Torched
Mozzarella Cheese Served Between Grilled Ciabaita Bread $8.95

Veggie Sandwich Grilled Thick Cut Tomato, Fire Roasted Red Pepper
and Onion Topped with Lettuce and Cucumber on a Ciabatta Roll
Served with a Side of mayo $6.95

French Dip Thinly Sliced Roast Beef and Caramelized Onion on a
Hoagie Roll Served with Au Jus $8.95

wich Grilled Marinated Chicken Breast on a
Kaiser Roll with a Basil Aioli, Lettuce, Tomato and Red Onion  §7.95
Or MakRe it Blackened with Spicy Aioli and Cheddar Cheese  $8.95

BLT Wrap Apple Wood Smoked Bacon, Basil Mayo, Lettuce and
Tomato Wrapped in a Tomato Tortilla $7.95

Corned Beef Rueben Hot Corned Beef Served on Rye Bread with

Swiss Cheese and Sauerkraut Served with Thousand Island Dressing
$8.95
All Sandwiches Come with Choice of Side
French Fries, Onion Rings, Coleslaw, or Sweet Potato Fries

Additional Sides: Soup Du Jour or Salad  $2.00

@asta
Shrimp, Crab, Scallops and Fire Roasted Red Peppers
All Tossed in Linguine Pasta and Alfredo Sauce
Topped with Fresh Scallions $15.95

Grilled Marinated Chicken Breast Served Over
Linguine Pasta, Artichokes and Fire Roasted Red Peppers
Tossed in Our House Made Alfredo Sauce §11.95

Chicken or Veal ®armesan Your Choice of breaded Veal Cutlet or
Chicken Breast Served Atop of Angel Hair Pasta,

Marinara Sauce, melted mozzarella and Parmesan Cheese

Chicken $14.95 Veal $15.95

Pasta

Sabmon elight Pan-Seared Salmon Laying on a bed of Angel Hair
Pasta and Sautéed Spinach All Tossed in a Lemon Béchamel $13.95

Louisiana Pasta Shrimp, Sautéed Green and Red Peppers,
Caramelized Onion, Tomatoes, Chorizo and Fennel Sausage
Tossed with Linguine Pasta in a Spicy Tomato Chardonnay Sauce
$17.95

Tilapia ®asta Lightly Breaded Pan Seared Tilapia Served Over
Orchette Pasta in a Roasted Garlic Wine Cream Sauce
With Cherry Tomatoes and Basil  $14.95

| @asta  Sautéed Shrimp, Diced Tomatoes and Fresh
Basil Tossed with Angel Hair Pasta in Scampi Sauce  $14.95

@Penne Pasta Tossed with Italian Sausage, Peppers, Onions and Veal
Marinara Sauce $10.95

Asian Salmon A Sesame Seed Crusted Pan Seared Salmon Drizzled
with a Sesame Seed Soy Glaze Served Atop White Rice Accompanied
with Chef Choice of Seasonal Vegetables $14.95

Marinated Gri icken Breast Twin Grilled Marinated Chicken
Breast Served with Chef Choice of Seasonal Vegetables
and Spinach Infused Rice  $9.95

NA Strip Steak, 12 oz Steak Grilled to Your Liking Topped with a
Garlic and Herb Compound Butter Served with Red Skin Mashed

Potato and Chef Choice of Seasonal Vegetables $17.95

Bleu N.Y. Strip Steak, 12 oz Steak Grilled to Your Liking Topped
Torched Bleu Cheese and Fire Roasted Red Pepper Served with

Baked Potato and Chef Choice of Seasonal Vegetable $19.95

Fillet Duet Two Tender and Juicy Fillets Char-Grilled to Your
Liking Accompanied with a Cremini Mushiroom Wine Cream Sauce
Served with Baked Potato and Chef Choice Seasonal Vegetables
$19.95

Grilled Salmon  Fresh Norwegian Salmon Grilled to Your Liking
Lying in an Herb Nage Sauce Served with Roasted Garlic Mashed
Potatoes and Chef Choice Vegetables $16.95

St. Louis Style Ribs Half a Rack, Fall Off the Bone Ribs Smothered
in Our House Specialty B.B.Q Sauce Served with Hand Cut French

Fries and Chef Choice of Seasonal Vegetables $16.95

Grilled Chicken Veloute Twin Grilled Marinated ChicRen Breast
Lying Atop of Chef Choice Vegetables

Surrounded by a Light Chicken Sauce  $14.95

Tilapia Lightly Breaded Sautéed Tilapia Served with Spinach
Infused Rice and Chef Choice Vegetables Topped with
Fresh Tomatoes and Basil $13.95

Grilled Marinated Tofu Grilled Tofu Marinated in a Flavorful
Smoky Marinade Served with Chef Choice Vegetables

And Spinach Infused Rice $10.95



