
Year-Round Featured Beer Selections (See Chalkboard for Availability)

Bells Brewing Two Hearted IPA Kalamazoo, MI
Crooked River Black Forest Lager Cleveland, OH
Dogfish Head 60 Minute IPA Milton, DE
Erie Brewing Railbender Ale Erie, PA
Founder’s Dirty Bastard Scotch Ale Grand Rapids, MI
Goose Island 312 Wheat Beer Chicago, IL
Great Lakes Edmund Fitzgerald Porter Cleveland, OH
Great Lakes Elliot Ness Lager Cleveland, OH
Great Lakes Dortmunder Gold Cleveland, OH
Great Lakes Burning River Pale Ale Cleveland, OH
Great Lakes Commodore Perry IPA Cleveland, OH
Kentucky Bourbon Barrel Ale Lexington, KY 
Left Hand Milk Stout and Nitro Longmont, CO
Rivertown Roebling Porter Cincinnati, OH
Ommegang Abbey Ale Cooperstown, NY
Rogue Dead Guy Ale San Francisco, CA
Sam Adam’s Boston Lager Boston, MA
Sam Smith Organic Choc Stout Yorkshire, England 
Sierra Nevada Pale Ale Chico, CA 
Smutty Nose IPA Portsmouth, NH
Southern Tier India Pale Ale Lakewood, NY
Stella Artois Belgium 
Thirsty Dog Old Leghumper Porter Akron, OH
Thirsty Dog Raspberry Ale Akron, OH
Tröeg’s Perpetual IPA Hershey, PA
Victory Golden Monkey Spiced Tripel Downingtown, PA
Warsteiner Germany

Other Bottled Selections
Amstel Light, Killian’s Irish Red, Budweiser, Bud Light, Bud Light Lime, 
Yuengling Lager, Yuengling Black &Tan, Yuengling Light, Miller Lite, 
Miller Genuine Draft, Miller High Life, Rolling Rock, MGD 64, Michelob Ultra, 
Coors Light, Guinness (Can), Heineken, Labatt Blue, Corona, Mike’s Hard 
Lemonade, Twisted Tea, Smirnoff Ice, Woodchuck Cider…and more.  
See Chalkboard and ask bartender for current seasonal offerings.

On Draught: (Changes Every Couple Weeks, See Chalkboard)
• Great Lakes Brewing Company Seasonal Handle 
• Hoppy Handle (IPAs, Strong Ales, etc.)
• Easy drinking Handle (Milk Stouts, Amber ales, Pilsners, etc)
• Bud Light 

WINE SELECTIONS

La Terre Wines Glass 5 Bottle 15
Chardonnay, Merlot, Cabernet Sauvignon, and White Zinfandel

Hogue Riesling Glass 5.25 Bottle 16

DESSERT

Guinness Brownie with Vanilla Ice Cream and
Bourbon Chocolate Caramel Sauce

Seasonal Dessert Offering (see server for details)

welcome to Grillers Pub!  
Our team takes a huge amount of pride in 

what we do here.  We use fresh 
ingredients to create our food and 

drinks while striving to provide them in a 
fun, clean atmosphere. 

20+ year industry vet Chuck Johnson has 
assembled a menu, beer list, and staff to 
provide you a diverse and fun experience. 
Grillers aims to stand out from other 
local options and the typical corporate 
mediocrity.  Thanks for stopping in,  

now go tell your friends! 

�PUB WINGS – 5/4.00 OR 10/7.00
AWARD WINNING WINGS TOSSED IN ONE OF OUR 

SPECIAL GLAZE RECIPES:    TERIYAKI, JALAPENO RANCH, 
ROASTED GARLIC BUTTER PARMESAN, RED STAGG BBQ, BUFFALO, 

ASIAN THAI CHILI, CAJUN DRY RUB, WET CAJUN (VERY HOT),
ARSON (EXTREMELY HOT) – ADD CELERY OR 

FRESH BLEU CHEESE DIP .50 Seared for .10+ per wing (whole order)

�WTF SAMPLER PLATTER – 13.00
WINGS, MOZZ STICKS, ALE-BATTERED ONION RINGS, FRIED PICKLES, ON A BED 

OF FRIES WITH DIPPING SAUCES

�FRESH CUT FRIES – 2.50 SMALL 4.00 LARGE 
FRESH POTATO CHIPS W/ DIP – 2.50

ALE-BATTERED ONION RINGS – 4.00

�PIZZA
NO, WE’RE NOT A PIZZA SHOP – BUT WE ARE NOW OFFERRING HAND-TOSSED 

10” PIZZAS GOOD FOR 1 AS A MEAL OR AS AN APP TO SHARE: 
5 CHEESE PIZZA: 9.50

DEATH BY PIG: BACON, PEPPERONI, PULLED PORK, SAUSAGE, HAM 
11.00 

MAGHERITA: FRESH MOZZ, BASIL, ROMA TOMATOES, GARLIC OIL BASE 
11.00 

BUILD YOUR OWN – 9.00 BASE - .50 TOPPINGS
CHOOSE FROM: PEPPERONI, SAUSAGE, MUSHROOM, ONION, HAM, BACON, 

PULLED PORK, TOMATO, PEPPERONCINIS, JALAPENO, EXTRA CHEESE,
CUCUMBER-PINEAPPLE SALSA, RED PEPPERS



INTROS ♫

BURGERS - YOU'LL FIND NONE BETTER. SPECIALTIES
served with your choice of fresh cut fries or chips – Ale-battered Onion Rings +1.50 ♫

SANDWICHES - served with your choice of fresh cut fries or chips – Ale-battered Onion Rings +1.50   ♫

�CALAMARI – 6.00
HAND-CUT TUBES AND TENTACLES, LIGHTLY FLOURED AND DEEP FRIED WITH 
SRIRACHA MAYO FOR DIPPING 

�PUB ‘SHROOMS – 6.50 
MUSHROOM CAPS STUFFED WITH A ROASTED GARLIC-HERB CREAM CHEESE
WITH BACON

�MUSSELS – 7.00
A FULL POUND OF MUSSELS SAUTÉED IN OUR GARLIC-BUTTER WINE SAUCE AND 
A SIDE OF GARLIC TOAST 

�FRIED REUBEN BALLS – 6.00
MADE RIGHT HERE FROM OUR OWN CORNED BEEF AND SAUERKRAUT SERVED
WITH FRESH 1000 ISLAND DRESSING

�GRILLER-TOTS – 5.00 REGULAR OR 8.00 CLEVELAND SIZE
BLACK&BLUE, HOT&TOTTS, BLT, LOADED OR BUILD YOUR OWN: CHEESE, BACON, 
ONIONS, WING SAUCE, OR TOMATO 

�PUB CHEESEBURGER* Get in on a Pretzel Bun for $1 !
REGULAR – 8.00  DOUBLE PATTY – 13.00 (Full Pound of Meat!)
ADD THESE TOPPINGS FOR NO CHARGE: MAYO, KETCHUP, MUSTARD, RAW ONIONS, LETTUCE, PICKLES, 
1 CHEESE 
BUILD YOUR OWN AND ADD UP TO 3 TOPPINGS FOR $1 ADDITIONAL:
 TOMATOES, MUSHROOMS, SAUTEED ONIONS, JALAPENOS, BANANA PEPPERS, FRESH MOZZARELLA, 
SALAMI, HAM, BACON, CHIPOTLE MAYO, CUC PINEAPPLE SALSA, PESTO MAYO, SRIRACHA MAYO, EXTRA 
CHEESE, OR A WING SAUCE
OR CHOOSE ONE OF OUR SPECIALTY BURGER TOPPINGS FOR $1 ADDITIONAL
(NO OMISSIONS OR SUBSTITUTIONS):

ITALIAN BURGER: FRESH MOZZARELLA, LETTUCE, TOMATO, BASIL PESTO MAYO, SALAMI, HAM
ROUTE 94 BURGER: GRILLED ONIONS, SOUR CREAM, COLBY JACK AND A SAUTEED PIEROGI 
MUSHROOMBURGER: LOADS OF MUSHROOMS, MAYO, AND SWISS CHEESE
BLACK ‘N BLEU: CAJUN SEASONING, BLEU CHEESE, AND SAUTEED ONIONS 
DEATH BY PIG: BBQ SAUCE, PULLED PORK, HAM, BACON, AND CHEDDAR 
ZACK-ATTACK: BANANA PEPPERS, CAJUN, CHIPOTLEMAYO, AND PEPPERJACK CHEESE 
ALL-AMERICAN ALEX: BACON, LETTUCE, TOMATO, MAYO WITH AMERICAN CHEESEB
SUMMER BURGER: JALAPENO RANCH, CUCUMBER PINEAPPLE SALSA, FRESH MOZZ CHEESE
WORKS BURGER: BACON, MUSHROOMS, LETTUCE, TOMATO, ONION, PICKLES, BANANA 
PEPPERS, MAYO, KETCHUP, MUSTARD, AMERICAN CHEESE

� SUB VEGAN VEGGIE PATTY FOR ANY OF OUR BURGERS AT NO ADDITIONAL CHARGE

�BUFFALO CHICKENMELT – 7.25
GRILLED CHICKEN BREAST BUFFALO SAUCE, FRESH BLEU CHEESE SAUCE, PEPPERJACK AND CHIPOTLE MAYO ON FRESH GRILLED ITALIAN BREAD OR TRY OUR 
NON-BUFFALO SANDWICH WITH LETTUCE, TOMATO, CHEESE AND BASIL PESTO MAYO 
�GYRO – 6.00
PITA, GYRO MEAT, OUR OWN FRESH TZADZIKI SAUCE, TOMATOES AND ONIONS
�PULLED PORK SANDWICH – 6.75 
SLOW-ROASTED PORK WITH OUR OWN RED STAGG BARBECUE SAUCE SERVED ON A TOASTED BUN
�GRILLERS CLUB – 6.75 
TURKEY, HAM, AMERICAN CHEESE AND BACON ON GRILLED ITALIAN BREAD WITHMAYO, LETTUCE, AND TOMATO 
�LITTLE ITALY – 6.75 
HAM AND SALAMI WITH FRESH MOZZARELLA, LETTUCE, TOMATOES, AND BANANA PEPPERS SERVED ON GRILLED ITALIAN 
� SHRIMP PO' BOY– 7.25 
FRIED SHRIMP, TOMATOES, SHREDDED LETTUCE, AND OUR SIGNATURE BUTTERMILK HORSERADISH SAUCE ON A FRESH HOAGIE ROLL
� GRILLED CHEESE W/ BACON AND TOMATO – 6.50 
YOUR CHOICE OF AMERICAN, PEPPERJACK, OR CHEDDAR CHEESE MELTED ON FRESH, THICK-CUT, GRILLED ITALIAN BREAD.  
�GRILLERS BLT– 6.50
THICK SLICES OF BACON ON GRILLED ITALIAN BREAD WITH LETTUCE, MAYO, AND TOMATO
�PHILLY STEAK – 7.50
 ONIONS AND MUSHROOMS WITH AMERICAN CHEESE MOUNDED ON A FRESH HOAGIE ROLL

FRESHMAC & CHEESEW/ BACON – 8.00
CREAM, 6 CHEESES, AND BACON  
+SHRIMP $4 +CHICKEN FOR $2 OR GET IT
“BUFFALO’D”WITH CHICKEN, BLEU CHEESE, AND 
OUR SIGNATURE BUFFALO SPICY SAUCE 
PUB CHICKEN OR SHRIMP SALAD – 9.00
FRESH LETTUCE, TOMATOES, SAUTEED RED PEPPERS, 
RED ONIONS WITH CAJUN-DUSTED GRILLED CHICKEN 
OR SHRIMP AND FRESH GARLIC CROUTONS WITH
PARMESAN PEPPERCORN DRESSING
ISLAND CHICKEN –10.00 
SPICED GRILLED CHICKEN, 2 SHRIMP, CUCUMBER 
PINEAPPLE SALSA, JALAPENO RANCH SAUCE SERVED
WITH VEG 
HOUSE SALAD – 3.00  SMALL 6.00  ENTRÉE
FRESH GREENS, VEGGIES AND GARLIC CROUTONS.  
ADD TO THE ENTRÉE SALAD: CHICKEN FOR $2,
ADD CALAMARI FOR $3 STEAK AND FRIES FOR $4, 
ADD SHRIMP FOR $4

�POTATO SKINS – 7.00
FRIED POTATOES FILLED WITH OUR PULLED PORK, BACON AND CHEESE 
WITH SOUR CREAM 

�BAVARIAN PRETZEL STICKS– 6.00
LOCALLY FRESH BAKED AND SERVED WITH OUR SPECIAL STONE-GROUND 
MUSTARD AGAVE NECTAR DIPPING SAUCE  

�FRIED PICKLES – 6.00
OUR DILL PICKLES, ALE-BATTERED, FRIED AND SERVED WITH A MUSTARD 
BUTTERMILK HORSERADISH DIPPING SAUCE. 

�CHICKEN TENDERS – 6.50 
LIGHTLY BATTERED, TOSSED IN YOUR FAVORITE WING SAUCE AND SERVED 
WITH RANCH

�MOZZARELLA STICKS – 5.00
BATTERED AND DEEP-FRIED, SERVED WITH RANCH DRESSING OR 
MARINARA 


