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GRIDIRON NACHOS 16¢

House made kettle chips, braised pulled pork, 3 cheeses,
pickled fresno, street corn, house sour cream & taco sauce

CRAB CAKES 22

Two jumbo lump crab cakes served with house remoulade,
peach & papaya slaw with citrus greens

WINGS 13 ¥

Tossed with house buffalo, BBQ, or our Gridiron Seasonal
Sauce. Served with celery, choice of ranch or bleu cheese

chicken +7  grilled shrimp +8

GRIDIRON
SALAD 8/12°%

Mixed greens, cherry
tomatoes, shredded carrots,
cucumbers, red onions,
provolone, balsamic
vinaigrette

CHOPPED GREEK

Romaine, chickpeas,
tomatoes, pepperoncini,
kalamata olives, red onion
cucumbers, whipped feta,

SALAD 9/14 Y

Greek vinaigrette, caper oil

KICK-OFFS

Gridiow. ORIGINAL

LOBSTER ROLL
EMPANADAS 19

3 empanadas stuffed with

lobster meat, gruyere corn
filling, topped with peach
papaya street corn slaw

THE FIELD

SUMMER
SALAD 9/14"

Lettuce blend, grilled

peaches, blueberries,

, roasted corn, focaccia

croutons, parmesan,
BBQ vinaigrette

HAND-OFFS

KUNG PAQ CHICKEN MEATBALLS 13

3 house made meatballs tossed with bok choy, green
onions, cilantro, kung pao sauce, rice cake

PRETZEL BREAD 10"

Served with a mild jalapeno cheese sauce and brushed
with wholegrain mustard butter

PEACH & BURRATA BRUSCHETTA 15"

Grilled and marinated peaches, whipped Maplebrook
burrata, house grilled sourdough, balsamic drizzle

salmon +9

TOMATO FOCACCIA
CAPRESE 14

Tomato créme fraiche,
buffalo mozzarella,
cherry tomatoes, romaine,
balsamic vinaigrette, served
with housemade rosesmary
focaccia

CLASSIC
CAESAR 8/12"

Chopped romaine,
parmesan, house croutons,
caesar dressing

Served with choice of house fries or kettle chips | gluten-free bun +2

GRIDIRON SMASHBURGER™ 17

2 patties, american cheese, crispy cheddar, lettuce,
Nathan’s pickles, smash sauce, brioche bun

NASHVILLE CHICKEN SANDWICH 16

Fried chicken breast, house slaw, Nathan'’s pickles,
scratch Nashville sauce, brioche bun

HIHIT

Ghidice ORIGINA

CHEESY GRIDIRON
CRUNCH 17

Crunchy taco wrapped in a melted
cheese flatbread, braised beef,

shredded lettuce, and cheddar cheese.

Served with smoked pinto beans
topped with street corn, a side of
queso, birria, and taco sauce.

TOUCHDOWN BURGER* 17

8 oz brisket blend burger, roasted garlic fresno aioli,
fried shallots, Nathan’s pickles, bacon jam, cheddar
cheese, brioche bun

KOREAN BEEF SLIDERS 16

Braised beef, Cleveland Kimchi, roasted garlic fresno
aioli, pretzel bun

TOGARASHI CRUSTED SALMON™ 28 ¥

Steamed rice, sauteed peppers, carrots, and bok choy,
pineapple ginger miso broth
vegan option 18

SHRIMP SAFFRON PASTA 24

Linguine, grilled shrimp, blistered cherry tomatoes, fresh
basil, lemon saffron cream

STRAWBERRY
SHORTCAKE 11

Warm buttermilk biscuit,
pastry cream, pickled

HOUSE KEY LIME
TART 9

cracker shell
strawberry jam, vanilla ice
cream, fresh strawberries,

house whip cream

GF can be made gluten-free

*The consumption of raw or undercooked meat, poultry, seafood, or shellfish may increase your risk of foodborne illness. The following major food allergens are used as ingredients in this

Toasted meringue, graham

BIG PLAYS

QAL

GIN
120z BONELESS
STRIP STEAK™ 40

Seared with our house steak
rub, roasted rosemary
fingerlings, grilled asparagus,
veal demi

e,

OVERTIME

OHIO
BUCKEYE 11

Peanut butter mousse,
brownie, PB cookie crust,
brittle, ganache, Reese’s

Cup ice cream

V Vegetarian

CHICKEN BASIL PASTA 22

Campanelle, grilled chicken, asparagus, roasted red
peppers, spinach, basil butter, topped with pine nuts
vegetarian option 18

BEER BATTERED LAKE ERIE WALLEYE 26

Dortmunder Gold IPA batter, coleslaw, served with our
house fries or kettle chips, scratch tartar sauce.

VEGAN
BERRY TART 10

Raspberry and blueberry

mousse, pistachio crust,

blueberry sauce, lemon
sorbet

TAGGART'S ICE
CREAM SELECTION 7

Ask your server about our
seasonal flavors

\/ Vegan

facility: milk, egg, fish, crustacean shellfish, tree nuts, peanuts, wheat, soy, and sesame. Please notify staff for more information about these ingredients.



