APPETIZERS

These savory starters are the perfect beginning to any meal!

Northern Pike Snack Bites

Onion Rings

Flaky white boneless northern pike “fingers” lightly
battered and deep-fried, served with our house-made
tartar sauce and fried angel hair onions. 5.99

The sweetest Spanish onion slices, double-dipped in a
light golden batter, deep-fried, and served with Thai
chili sauce. 6.99

Grand Wings

Potsticker Lettuce Wraps NEW!

Slow smoked and deep-fried chicken wings—choose from
three great flavors, Buffalo, sweet Thai chili, or barbecue. 8.99

Pork and sesame potstickers sautéed with matchstick
carrots, red bell pepper, and Korean BBQ sauce, wrapped
in romaine lettuce leaves with rice and soy sauce. 6.99

Stuffed Tater Kegs
Jumbo sized Tater Kegs filled with Cheddar cheese, bacon,
and chives, deep-fried ‘til golden crisp, and served with
Ranch dip. 6.99

Wisconsin Cheese Curds

Chicken Quesadilla
Grilled flour tortilla filled with seasoned chicken, caramelized
onions, and Cheddar and Monterey Jack cheeses. Served with
sour cream and pico de gallo. 6.99

Straight from the heart of Wisconsin comes a generous
portion of deep-fried cheese curds. Served with Sriracha
Ranch and Cool Ranch sauces for dipping. 6.99

SALADS
All our salads are served with a fresh, warm dinner roll and butter.

Fire Cracker Shrimp Salad NEW!

Chicken Cauliflower Chopped Salad NEW!

Mixed greens with red onion, celery, red bell pepper, carrots,
and black olives tossed with BBQ Bleu Cheese dressing,
topped with spicy deep-fried shrimp. 9.49

Cauliflower florets, diced Roma tomatoes, bacon bits, and
shredded Parmesan tossed with lettuce and house-made
buttermilk dressing, topped with diced herb-marinated
chicken breast. 9.49

Grand Taco Salad
Deep-fried flour tortilla triangles topped with lettuce, taco
meat, Cheddar-Jack cheese, diced tomatoes, green onions,
ripe olives, and cilantro sour cream. Served with salsa on
the side. 9.49

Chinese Chicken Salad
A Far East feast! Thinly sliced seasoned chicken tossed with
lettuce, shredded carrots, shoestring potatoes, and scallions.
Topped with cellophane noodles and served with our famous
sesame dressing. 9.49

SOUP & CHILI

Marge’s Wild Rice Soup

Grand Chili

Plump whole grain Minnesota lake-grown wild rice with
tender chunks of chicken and fresh vegetables in a rich
and creamy soup. Cup 3.99 Crock 4.99

Seasoned ground beef, chili beans, and tomato chunks
slow-simmered in a savory sauce. Cup 3.99 Crock 4.99
Top your chili with shredded Cheddar Jack cheese and
sour cream for .75

Soup du Jour
Cup 3.99 Crock 4.99

BURGERS & SANDWICHES
All burgers and sandwiches come with a choice of French fries or fresh deep-fried potato chips.
Add a tossed salad to any burger or sandwich for just 1.99.

Grand Cheeseburger

Chicken Florentine Sandwich NEW!

A ½ pound beef patty perfectly grilled and served on
a toasted bun with lettuce, onion, tomato, topped with
your choice of Cheddar, Swiss, American, or Pepper Jack
cheese. 8.99

Charbroiled herb-seasoned chicken breast tucked into a fresh
grilled demi baguette roll generously spread with our housemade spinach dip, and topped with spring mix and sliced
tomatoes. 9.99

Grand Bacon Cheeseburger

Monte Cristo

Add two slices of our house applewood smoked bacon
to our Grand Cheeseburger. 10.49
Add Nueske’s® thick sliced bacon instead of our
house bacon. 11.49

Sliced ham and turkey layered with Swiss cheese on white
bread, dipped in egg batter and deep fried. Sprinkled with
powdered sugar and served with a “berry inferno” dipping
sauce. 9.99

The Grand Philly Beef Cheesesteak

Drunken Cod Sandwich NEW!

Sautéed sliced prime rib, topped with American cheese on a
grilled hoagie roll. 9.99
Add sautéed peppers and onions for an additional 1.00
Add sautéed mushrooms for an additional .75

Beer-battered cod fillet deep-fried and served on a grilled
brioche bun, topped with spicy coleslaw. 8.99

Drenched BBQ Beef Brisket Sandwich NEW!
Sliced beef brisket on a demi-baguette topped with sliced
onion and Swiss cheese, and drenched in our own housemade beer barbecue au jus sauce. 9.99

Loaded Grilled Cheese Burger
A 1/3-pound beef patty grilled and smothered in melted
Gruyere cheese and stuffed between two grilled cheese
sandwiches made with Cheddar cheese, bacon, and
grilled onions. 10.99

Fish Tacos
Deep-fried cod fillets nestled in three flour tortilla shells
with shredded romaine, napa cabbage slaw, and pico de
gallo, finished with cilantro lime sour cream. Served
with fresh warm flour tortilla chips. 8.99

Grand B.L.T.
Applewood smoked bacon, lettuce, tomato, and mayo on
three slices of toasted wild rice bread. 8.49

Parmesan Walleye Sandwich
Our famous walleye, hand-breaded with Parmesan seasoned
bread crumbs, lightly fried, and served with lettuce, tomato,
and roasted garlic aioli on a grilled hoagie roll. 11.49

Patty Melt
Made with Swiss and Cheddar cheeses, loaded with sautéed
onions and served on grilled wild rice bread. 9.49

Turkey Fuse™ Burger
Ground turkey blended with spinach, brown rice,
roasted onions, and dried cherries, grilled and topped with
dressed shredded kale, tomatoes, and red onion, served on
a brioche bun. 8.99

Reuben
Thinly-sliced corned beef, our house-made sauerkraut sauté,
Swiss cheese, and Thousand Island dressing, stacked between
two slices of grilled marble rye. 9.49

All of our burgers are made with fresh ground beef. For the lighter appetite, you can request your
Grand Cheeseburger or Patty Melt be made with a 1/3 pound patty for 1.00 less.
The consumption of raw or undercooked eggs, meat, poultry, seafood, or shellfish may increase your risk of food borne illness.

ENTREES

Surf, Turf & More! The following entrées are served with choice of potato (unless otherwise specified),
fresh vegetables, tossed salad or coleslaw, and a dinner roll.
Substitute a side Caesar Salad for the regular salad for an additional 1.50.
Add a 6-ounce sirloin steak or three deep-fried shrimp to any entrée for 6.49.
Add one pound of crab legs to any entrée for 10.99

Grand Shrimp

Choose from plump broiled shrimp delicately seasoned
with garlic butter, or lightly seasoned breaded shrimp
deep-fried until golden. 15.99

Northwoods Chicken NEW!

Grilled herb-marinated chicken breast served with wild
rice pilaf, topped with sautéed shiitake mushrooms and
hollandaise sauce. 13.49

Northern Canadian Walleye

Tender walleye fillet prepared either shore-lunch
style with a light breading and deep-fried to a golden
brown, or lightly seasoned and broiled. 19.99

Fisherman’s Platter

Shore lunch style walleye fillet, beer-battered cod,
and three breaded deep-fried shrimp. Served with our
house-made tartar and cocktail sauces, and golden
French fries. 18.99

Chicken Fried Steak

A northwoods sized steak, battered and deep-fried,
served with mashed potatoes and covered in our rich,
creamy country gravy. 11.99

BBQ Beef Brisket Dinner NEW!

Sliced beef brisket generously basted with beer
barbecue sauce. 11.99

Sirloin Steak

10 ounces of tender full-flavored sirloin, charbroiled to
your taste. 16.99
Make it a 5-ounce steak. 12.99

Home Style ½ Chicken Dinner
Fresh chicken dredged in our country-style coating made
with a special blend of herbs and spices, and fried up golden
brown and crispy. Accompanied with mashed potatoes, gravy,
coleslaw, dinner roll and butter. 10.99

SERVED AFTER 4 P.M. ONLY
Rosemary Roasted Pork

Slow-roasted one-bone center cut pork roast, served with real
mashed potatoes and house-made rosemary gravy. 11.99

Slow Roasted Prime Rib

You’ll want to take your time to enjoy our tender and juicy
prime rib roast. Cooked slowly to seal in the flavors, and
served au jus along with our creamy horseradish sauce.
16-ounce 19.49
12-ounce 16.49

Prime the Grand Way

Our slow-roasted prime rib, seasoned and charbroiled to
produce a unique combination of flavors.
16-ounce 20.49
12-ounce 17.49

PASTA & RICE
Our pastas are served with a grilled garlic baguette.
Our Asian dishes are served with steamed jasmine rice.
Add a tossed salad to any Pasta & Rice entrée for just 1.99.

Garlic Chicken Fettuccini

Cashew Chicken

Seasoned and charbroiled chicken breast tossed with
Parmesan garlic cream sauce, shiitake and white button
mushrooms, fresh herbs, fettuccini, and topped with
shredded cheese blend. 12.99

A stir-fry of chicken, celery, bamboo shoots, water chestnuts,
carrots, and mushrooms in our Asian sauce, topped with
roasted cashews. 10.49
Have it made with shrimp instead of chicken. 13.49

Royal Sweet & Sour
Baked Macaroni and Cheese
Rich pasta in a creamy four-cheese sauce topped with a
golden crust of garlic bread crumbs. 11.99
Add lobster and crab meat. 12.99

Tender pieces of tempura-style chicken in a traditional sweet
and sour sauce with bell peppers, carrots, onions,
and pineapple. 10.49

Tortellini Carbonara
Bacon, ham, and fresh asparagus tossed with cheese tortellini
in a roasted garlic cream sauce. Finished with pine nuts and
shredded Parmesan cheese. 12.99

BEVERAGES
Fountain Beverages – 1.75

Coffee – 1.75

Iced Tea – 1.75

Classico Black Coffee – 1.75

Flavored Iced Tea – 2.00

Espresso – 1.25

Hot Tea – 1.75
Juice – Large 2.25 Small 1.75
Orange, Apple, Grape, Cranberry, Grapefruit,
Tomato

Milk – Large 2.00 Small 1.50
White or Chocolate

Latte – 2.00
Cappuccino – 2.00
French Vanilla Cappucino – 2.00
Mochalita – 2.00
Hot Chocolate – 2.00
Mexican Hot Chocolate – 2.00

Berry Medley Smoothie
Mixed berries blended with vanilla
yogurt, almond milk, and granola. 3.99
Chocolate Banana Peanut Butter Smoothie
Creamy peanut butter, chocolate syrup,
and a whole banana blended with vanilla
yogurt and 2% milk. 3.99
Refreshing Smoothie
A cool mix of fresh lime, mixed berries,
cucumber, and crushed ice. 3.99
Groovy Green Smoothie
Banana, grapes, apple, vanilla yogurt,
and spinach. 3.99

Add a shot of vanilla, caramel,
raspberry, or one of our other flavors
to any drink – .50
Grand Grill Americana proudly serves the following products:

The consumption of raw or undercooked eggs,
meat, poultry, seafood, or shellfish may increase
your risk of food borne illness.

