THE GROVE

RESTAURANT & BAR

STARTERS

Maple Butternut Squash Soup $7/$10
Toasted Pepitas

Beer Cheese Dip $18
Warm Pretzel Sticks, Sliced Kielbasa

Buffalo Chicken Dip $16
Grilled Pita, Celery, Bleu Cheese

Crispy Calamari $17
Spicy Brava Sauce & Garlic Aioli

Six Shrimp Cocktail $19
Horseradish Cocktail Sauce

Eight Fried Chicken Wings $16

Mango Habanero, Asian Zing or Grove Dry
Rub- Served with Bleu Cheese Dressing,
Celery & Carrots

Steak Fajita Tacos $18
Peppers & Onions, Shredded Cheese,
Cilantro Crema

SANDWICHES & BURGERS

Served with Fries & a Pickle

Autumn Chicken Salad Sandwich $16
Diced Apples, Craisins, Celery, Mixed Greens,
Croissant

Turkey “Club” Sandwich $16

House Roasted Sliced Turkey Breast, Lettuce,
Tomato, Applewood Smoked Bacon, Mayo,
Toasted Marbled Rye

Crispy Chicken Sandwich $18
Pesto Mayo, Mozzarella, Tomato, Arugula,
Pressed Hardroll

ALL DAY MENU

AUTUMN 2026

SALADS

Autumn Salad $16

Spinach, Roasted Butternut Squash, Dried
Cranberries, Pickled Apples, Candied Pepitas,
Crumbled Gorgonzola, Apple Cider
Vinaigrette

Sunflower Cobb $22

Grilled Chicken, Cherry Tomato, Hard Boiled
Egg, Red Onion, Shredded Cheddar,
Applewood Smoked Bacon, Sunflower Seeds,
Romaine, Avocado Ranch Dressing

Caesar $14
Fresh Romaine, Anchovies, Housemade
Dressing, Shaved Parmesan, Lacy Toast

Add protein:
Grilled Chicken +$8
Seared Tofu +$6
Steak +$12

Four Grilled Shrimp +$10
Salmon +$12

Steak Sandwich $21

Shaved Sirloin, Sautéed Onions & Peppers,
American Cheese, Chipotle Mayo,

Toasted Club Roll

8 oz Cheddar Burger $19
Lettuce, Tomato, Red Onion, Brioche Bun
Add Bacon +$2

Sub Gluten Free Bun +$2

Sub Side Salad or Sweet Potato Fries +$2

ADDITIONAL DINNER MENU ITEMS & SPECIALS AVAILABLE AT 5PM

Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness,
especially if you have a medical condition. Please inform your server if you have any allergies before placing your order.



