THE GRILLE ROOM

7877 Moorsbridge Road ¢ Portage, Michigan 49024 <« 269-323-2051

Appetizers

Bruschetta $7
Crispy Italian bread finished with roasted roma tomatoes,
onions, garlic, fresh basil and melted parmesan cheese.

Honey Pecan Brie $9
Great for sharing! Creamy baked brie crowned with honey
and toasted pecans completed with toasted French bread
and fruit slices.

Sticky Chicken Tenders $6
Golden fried chicken tenders tossed in our signature cherry
barbeque then char grilled for the ultimate in flavors!

add fries $2

Brandied Asparagus and Mushrooms $7
Savory and sweet asparagus spears, sautéed until tender then
blended with brandy and wild mushrooms.

Salads

Moors Corn Salad $9
Romaine, mixed cheeses, bacon bits, tomatoes, roasted corn
and onions tossed in roasted red pepper dressing then
topped with tortilla chips.

add Grilled or Blackened Chicken $3

*Tornado Salad $12
It’s a sandwich without the bun! Sirloin burger served on a
bed of romaine tossed in ranch dressing with tomatoes,
green olives, diced pickles, bacon bits, cheese and crispy
onions.

Vegetarian Greek Salad $12
Spring mix lettuce tossed in our Mediterranean dressing
with feta cheese, fresh beets, roasted red peppers, carrots,
tomatoes, kalamata and green olives.

add Grilled Chicken $3

Caesar Salad $8
Fresh romaine combined with croutons and shredded
parmesan cheese tossed in our house made Caesar dressing
(anchovies available upon request).

add Grilled or Blackened Chicken $3

Chef’s Specialties

Chicken Pauly $16
Pan seared chicken strips, prosciutto ham and mushrooms
on a generous bed of fresh pasta tossed in a Florentine sauce
and then complemented with Swiss cheese.

Pasta Carbonara $12
This mix of prosciutto ham, bacon, peas and scallions in a
rich traditional cream sauce over a bed of pasta is an Italian
favorite!

Italian Sausage Pasta $12
An Old World Classic! Sweet Italian sausage paired with

onions, peppers and pomodoro sauce then finished with
fresh pasta and grilled flatbread.

Stuffed Whitefish $18
Shrimp, scallops and cornbread stuffing wrapped in a
whitefish fillet then drizzled with lobster cream sauce

and fresh vegetables.

Steaks and Chops

New York Strip 100z.$16 12 o0z.%18
Melt in your mouth, hand cut aged strip steak, prepared to
your liking, then paired with roasted redskin potatoes and
fresh vegetables.

Greek Rack of Lamb $20
Marinated rack of lamb on a bed of Greek feta tapenade
paired with an olive and roasted red pepper relish and grilled
flatbread.

The KOBE Burger $12
Half pound of American Beef grilled to perfection then
finished with aged cheddar cheese and crispy onions. Served
with house fries.

Bleu Cheese Steak $13
Flavorful bistro steak topped with melted bleu cheese then

accompanied by roasted redskin potatoes and chef’s choice
of vegetable.

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illnesses.



