ID\SIago, Spinach and Artichoke Dip @)
iced tomatoes, parmesan crust 12
Stuffed Fresh Banana Peppers

Spicy Italian Sausage, marinara sauce, melted
mozzarella, toasted baguette 12

Jumbo Pretzel

Honey mustard, ranch, or cheese 10
Coconut Shrimp

Panko and coconut crusted 14

Hog Chips

Kettle chips, pulled pork, Carolina BBQ sauce,
cheddar-jack cheese and scallions 14
Loaded Nachos

Cheddar jack cheese, tomatoes, scallions and
jalapefios 12

with Pulled Pork, Chicken, or Beef 16

Onion Petals
Served with spicy Ranch 10

Pepperoni Balls
Fresh pizza dough, pepperoni, mozzarella and
parmesan cheese, served with marinara 9

DINNERS -~ SERUED HITH THO SIDES

The Allegheny Grille
WW F[ﬁF[ETrFUﬁ SHARING... SERUES 2 - Y4

Three Cheese Quesadilla

Cheddar, hot pepper and Monterey jack cheese,
tomatoes, scallions, jalapefios 10

with Pulled Pork, Chicken, or Beef 14

Buffalo Kettle Chips
Melted bleu cheese, celery and buffalo sauce 10

Steamed Mussels
White wine, garlic, red pepper flakes, basil butter
toasted baguette 15

Boneless Wings
Served with AG Ranch, BBQ, Buffalo or Honey
Mustard 12

Bruschetta

Tomatoes, cucumbers, red onions, parmesan cheese,
fresh basil vinaigrette, toasted baguette rounds,
balsamic glaze 9

Loaded Fries

Bacon, jalapefios, cheddar jack cheese, tomatoes, and
scallions 12

with Pulled Pork, Chicken, or Beef 16

Cheese Curds
With marinara sauce 10
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Dry Aged 12 oz. Ribeye* L)

35 * Add Crumbled Bleu Cheese 2

* Add Garlic Parmesan Shrimp 6

8 0z. Filet Mignon* [ @)

37 » Add Crumbled Bleu Cheese 2

* Add Garlic Parmesan Shrimp 6

12 0z. Bone In Pork Chop* @)

Brined and grilled to your preferred temperature,
* Sweet ‘n’ Sour « Blackened  BBQ 24
Typhoon Ribs

Baby back ribs brushed with our homemade
Tennessee Typhoon Sauce Half 27 « Full 32

Parmesan Crusted Chicken
Creamy parmesan cheese crust 23
Chicken Marsala

Creamy marsala sauce with mushrooms, caramelized
onions, julienned carrots and fresh spinach 23

Fire Grilled Salmon* ()
Dill butter 24

Crispy Fried Atlantic Haddock
Panko crusted served with tangy tartar sauce 20

Bruschetta Chicken @)

Diced tomatoes, cucumbers, red onions, fresh basil
inaigs , melted lla cheese and balsami

glaze 23

PASTAS — SCRUED WITH A SALAD AND BREADSTICK

Creek Pasta

Sun dried tomatoes, black olives, scallions, banana
peppers, red onion, artichoke hearts, fresh spinach,
basil butter, olive oil, garlic and feta cheese

18 # Chicken 6 ¢ Shrimp 8

Chicken Parmesan

Mozzarella cheese, house marinara and parmesan
cheese 23

Mac and Cheese

Tossed in creamy Alfredo three cheese sauce with
penne pasta 18

Buffalo Chicken 6 ¢ Pulled Pork 6 * Seafood 7

Roasted Red Pepper Penne

Sun dried tomatoes, mushrooms, fresh spinach,
roasted red pepper cream sauce, grated parmesan
cheese 18 ¢ Chicken 6  Shrimp 8

Shrimp Scampi
Shrimp with wine and garlic butter, topped with
parmesan cheese, served over spaghetti 24

Alfredo
Tossed in creamy Alfredo sauce with ranch, garlic, and
red pepper flakes 18 ¢ Chicken 6  Shrimp 8

HANDHELDS — SCRUED WITH FRENCH FRIES, KETTLE CHIPS, OR COLESLAN

Western Burger*

BBQ sauce, cheddar-jack, bacon, onion petals 16
Gyro

Seasoned and sliced lamb, shredded lettuce,
tomatoes, onions and creamy cucumber sauce in a
warm pita with a pickle 15

Pulled Pork

Slow roasted pork shoulder, Carolina BBQ sauce and
cheddar-jack cheese 15

Classic Reuben
Shaved corned beef, 1000 Island, swiss cheese,
sauerkraut on marble rye 14

AG French Dip
Slow roasted prime rib, onions, mushrooms,
provolone cheese, horseradish sauce and beef jus 15

Chicken Sandwich
Grilled e Crispy ¢ Buffalo with lettuce, tomato, pickle 13

Panko Crusted Haddock
Lettuce, tomato, pickle and tangy tartar sauce 15

Willie Nelson Burger*
Smoked bacon, smoked gouda, sauteed mushrooms,
roasted garlic aioli 16

The Club

3 slices toasted homemade bread, turkey, ham,
bacon, Swiss cheese, American cheese, mayonnaise,
lettuce and tomato with a pickle 14

Angus Burger*
Lettuce, tomato, and pickle on a toasted kaiser bun
14

Beyond Burger
Plant-based bean protein, with your choice of
toppings 13

Chicken Tenders
AG Ranch, BBQ, Buffalo, or Honey Mustard 15

v
French Fries ® steak Fries ® penne
Broceoli @ ¢ Cottage Cheese £ TS
Homemade Coleslaw @ « Wil I
Homemade Kettle Chips * Side

Redskin Mashed potatoes
sweet Potato Fries (Cinnamon
Baked Potato (After 4:00pm)

Lty ——

& Sugar) 1@

Cup 5 * Bowl 6
New England Clam Chowder

French Onion Soup

Add Protein to any salad:
Chicken 6 » Salmon* 8 ® Steak* 8

House Salad @)

Mixed greens, red onions, cucumbers,
tomatoes, cheese, egg, croutons 7

Spring Mix Salad ) .
Spring mix, dried cranberries, candied
walnuts, bleu cheese crumbles 7

Buffalo Chicken Salad ;
Mixed greens, house made crispy fried
chicken tenders tossed in buffalo sauce,
tomatoes, cucumber, celery, crumbled
bleu cheese and AG ranch 18

Big Grille Salad @

Mixed greens, tomatoes, cucumbers, red
onions, hard boiled egg, French fries and
shredded mozzarella cheese 12

Strawberry Spinach Salad ©
Spinach, strawberries, feta cheese, and
poppyseed dressing 12

Caesar Salad @
Romaine lettuce, parmesan cheese and
croutons 8

SALAD DRESSINGS

AG Ranch, French, Creamy Cucumber,
Bleu Cheese, Italian, Balsamic
Vinaigrette, Oil and Vinegar, Fat Free
Ranch, 1000 Island, Hot Bacon, Caesar,
Raspberry Vinaigrette, Poppyseed

s 0 el

Available Monday - Thursday

Chicken and Biscuits

Chicken with carrots, celery, onions,
peas and mashed potatoes in a creamy
chicken gravy 10

Spaghetti and Meatballs
A bed of spaghetti with house made
marinara and meatballs 10

Mile High Meatloaf

Sour dough bread topped with mashed
potatoes, corn, Esther’s house made
meatloaf and gravy, topped with cheddar
cheese and crispy onions 10

Salisbury Steak

Rich brown mushroom gravy, served with
redskin mashed potatoes and seasonal
vegetables 10

Liver and Onions

Fried beef liver topped with thinly sliced
sauteed onions and served with redskin
mashed potatoes and seasonal
vegetable 10

(& Gluten-Free Options
Locally sourced from Slater's Meats & More
Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.




