APPETIZERS
Spinach & Artichoke Dip 10.50
A blend of spinach, artichokes and cream cheese
mixed with Parmesan cheese and garlic.
Served with warm naan bread.

Bruschetta 10.50

A blend of tomatoes, red onions,
fresh basil, Parmesan cheese, garlic, and olive oil.
Served with crispy naan bread.

Calamari 12.00

Lightly dusted and flash fried Calamari rings
served with our Thai Chili mayo.

Mac & Cheese Bites 9.00

Deep fried tender macaroni blended with
American cheese, coated in a crispy batter.

Deep Fried Pickles Fries 9.00

Dill pickle fries battered and fried crisp, served
with house made buttermilk ranch.

Boneless Chicken Wings 12.00

Boneless wings, fried crispy and served with
celery and your favorite dipping sauce, ranch,
bbq or buffalo.

Mussels & Garlic Wine Sauce 14.00

A pound of Mussels steamed with shallots,
white wine, lemons, fresh thyme, and
tomatoes. Served with garlic pesto bread.

SOUP & SALADS
House Made Soup
Cup $3.00
Bowl $4.25
All salads will be served with dressing on
the side!!
Greenside Grille Signature Salad 13.00

Walnut encrusted chicken, apples, candied
walnuts, dried Michigan cherries and Blue
Cheese crumbles placed atop fresh salad greens.
We recommend our Raspberry Vinaigrette
here!

Southwestern Salad 14.00

We warm chicken or steak and place it on top
of mixed greens with tomatoes, cucumber,
shredded cheese, fiesta corn and black bean
salsa. All topped with guacamole. Try it with
our Southwest Ranch!

Michigan Cherry Chicken
Waldorf Salad 12.00

We take traditional Waldorf ingredients of
apple and celery, cooled grilled chicken,
Michigan cherries, and walnut pieces and toss
them lightly in a tangy dressing then place that
atop a bed of fresh salad greens. Raspberry
vinaigrette works well here too!

Classic Caesar Salad 9.00
with Chicken 12.00
with Blackened Steak 14.00
Crisp bite-sized pieces of romaine hearts
topped with garlic and herb croutons
and shaved Parmigiano-Reggiano cheese.
Caesar dressing on the side!

Turkey Cobb Salad 12.00

Served in the traditional manner with
chopped red onion, hard boiled eggs, crispy
bacon, smoked turkey breast, fresh tomato,
and blue cheese crumbles. All lined up in
rows on top of crisp fresh greens.

Chicken Salad & Fruit Plate 12.00

Looking for a low carb option, we provide
crisp lettuce leaf with a generous serving of our
house made chicken salad that includes walnuts
and dried cherries, surrounded with seasonal
fruit slices.

*Consuming raw or uncooked meats may increase your risk of food borne illness.

GRILLE SELECTIONS
All Sandwiches served with Michigan made Kettle
Chips, Cole Slaw, Cottage Cheese or French Fries.
*Substitute Onion Rings for 1.75 *Gluten Free Buns
and Bread available upon request.

Burger Options
Classic or Black Bean 13.00

Served with your choice of cheese; American, Swiss,
provolone or cheddar, topped with lettuce and
tomato.
*Add bacon for 1.50

**The Hickory Burger 14.00**

An all-beef pattie with smoked bacon, grilled
onions, smoky BBQ sauce and smoked gouda
cheese

Parmesan Crusted Grilled Cheese 12.00

Swiss, Cheddar, and Provolone cheeses with fresh
tomato and Apple Wood Bacon on grilled
Parmesan encrusted Sourdough bread.

**Authentic Cuban Sandwich 13.00**

Shredded smoked Pork & Ham topped with Pickles
and Swiss all atop a grilled French roll with spicy
brown mustard.

Reuben 14.00

Thinly sliced Corned Beef, Sauerkraut, and Swiss
Cheese on grilled Rye, 1000 Island on the side.

Applewood Smoked BLT 12.00

This classic is served with bacon, lettuce, tomato &
mayo on toasted wheat or sourdough bread.

Grilled Chicken Wrap 11.00

Our original chicken wrap filled with shredded
cheese, lettuce, tomato and ranch in a flour tortilla.
Make it Santé Fe style by adding corn and black
bean salsa and Southwest ranch.

Whole Deli Sandwich or Half
Sandwich with A Cup of Soup 9.50

Your choice of smoked ham, turkey, chicken,
or tuna salad on choice of bread or wrap
*Half sandwiches not available as a wrap.

Fish and Chip Basket 13.00

Lightly fried Whitefish pieces, with
lemon and tartar sauce on the side.

Chicken Tender Basket 11.00

Tender strips of lightly breaded, all white
meat chicken, fried crisp
with French fries and served with your
favorite dipping sauce.

Fish Tacos 13.00

2 tacos with lightly fried pieces of Grouper
with crisp cilantro lime coleslaw in grilled
flour tortillas with our Thai Chili aioli.
*We also have a Vegan Taco option
available upon request.

Cheese Quesadilla 9.00 with
Chicken 11.00

A flour tortilla grilled and loaded with
shredded cheese and sautéed peppers &
onions. Served with sour cream and salsa.

Bratwurst 8.00

Bratwurst with sautéed peppers and onions
in a soft roll.

Hot Dog 7.00

All beef and served with in a soft roll.

Pretzel Wrapped Sausage 11.00

Pork sausage link stuffed with cheese,
encased in a soft pretzel wrap.

DOMESTIC BEERS

CRAFT/SPECIALTY BEERS

Budweiser
Bud Light
Coors Light
Miller Lite
Labatt Blue
Labatt Blue Light
Michelob Light
Michelob Ultra

Stella
Two Hearted Ale
Bell’s Oberon
Horny Monk
Cheboygan Blood Orange Honey
Mike’s Hard Lemonade
Angry Orchard
Bud Zero N/A

*Ask About Our Current Selection of Beers on Tap and Newly Added Specialty Craft Beers.

*Consuming raw or uncooked meats may increase your risk of food borne illness.

