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BRISKET FIESTA NACHOS

Perfect for sharing, crisp tortilla chips are generously layered with succulent smoked brisket and velvety
queso blanco. Oven-baked to perfection and crowned with vibrant sweet corn salsa. Finished with creamy
avocado crema, tangy pickled red onions and fried jalapefios. A fusion of flavors and textures that make every
bite a fiesta! 17.99

APPLE HARVEST BURGER

Our signature half-pound double patty burger topped with smoky bacon, tangy blue cheese crumbles, fresh
mixed harvest greens and sliced tomato. Finished with sweet apple chutney on a toasted pretzel bun for a
rich seasonal flavor combination. Served with seasoned criss-cut fries. 15.99

BLT RELOADED

A classic BLT taken to the next level. Loaded with slices of applewood-smoked bacon, creamy sliced fresh
avocado, medium-aged cheddar and muenster cheese, crisp lettuce and juicy tomato. Enhanced with rich
garlic aioli all on toasted sourdough for the perfect crunch. Served with seasoned criss-cut fries. 14.99

CRISPY CHICKEN & MANDARIN SALAD

Dive into fresh flavors. Crispy chicken tenders rest atop a bed of mixed greens accented with sweet mandarin
oranges, diced bell peppers, sliced carrots, vibrant purple cabbage and green onions. Toasted almonds and
crispy wontons add crunch all harmoniously tied together with our sesame ginger vinaigrette. 15.99

CARAMEL APPLE PIE ROLLS

Three crispy wonton logs filled with delicious apple pie filling, dusted with fine powdered sugar and cinnamon.
Served with whipped cream, a scoop of vanilla ice cream and a drizzle of rich caramel. 7.99

FEATURED WING SAUCE: BLACKBERRY WHISKEY GLAZE

A sweet fruit-forward glaze made with Jack Daniel’s® Tennessee Blackberry™ Whiskey, bringing bold whiskey
character and ripe blackberry flavor together in a smooth finish.

3711 MONROE RD. - 920.341.2121 - GRAYSTONEALEHOUSE.GOM -



