
2/17/2011 

 

SALADS 
Add any Salad with Chicken, Shrimp, Grilled Tuna or Seared Salmon $5.00 

 

Traditional Caesar $8 

Romaine Hearts, Garlic Croutons and Creamy Parmesan Dressing.  
 

Grandover Salad $7 

Field Greens with Belgian Endive tossed in a Vanilla Champagne Vinaigrette with Toasted Walnuts, 
Crumbled Chevre, Red Onions, Dried Cherries and Roasted Plum Tomatoes.  

 
Greek Salad $9.50 

Romaine, Feta Cheese, Olives, Pepperoncini, Artichokes, Red Onions, Grape Tomatoes and 

Roasted Oregano Vinaigrette.  
  

Salad Wedge $8.50 
Iceberg Lettuce, Jalapeno Bacon, Green Onions and Maytag Blue Cheese Crumbles. 

 

Triad Salad $10.50 
Fresh Fruit and Berries with Tuna Salad, Chicken Salad, and Cottage Cheese  

served with a Honey Yogurt Sauce. 
 

Fresh Mozzarella $9 

Marinated Baby Mozzarella, Roasted Plum Tomatoes, Bermuda Onion and Field Greens. 
 

 Fruit Salad $8 

Fresh Strawberries, Grilled Pineapple and Fuji Apples drizzled with Balsamic Reduction. 
 

 
 

 
 

SOUPS 
 

Grandover’s Seafood Gumbo 

Cup $5 
Bowl $7 

 
Potato and Smoked Bacon Bisque 

Cup $4 
Bowl $6 

 
 

 

 

 

 

PIZZAS 
 

Classic $9 
Tomato Sauce, Fresh Mozzarella, Reggiano Parmesan Cheese and Fresh Basil. 

 

Grandville $9.50 

Pepperoni, Bacon and Genoa Salami with Tomato Sauce, Parmesan Cheese and Pesto Oil. 
 

Hamilton $9 
Bermuda Onions, Artichoke Hearts, Black Olives, Roasted Peppers and Pesto with Shredded Mozzarella. 

 
 
 



2/17/2011 

 
SANDWICHES 

Served with your choice of French Fries, Cucumber Slaw or Potato Salad 
 

All Natural Meyers Burger $10.50 
8oz. Hand Packed, Meyers “all Natural” Angus Burger on a Toasted Brioche Roll,  

Jalapeno Bacon, Gruyere Cheese, Lettuce, Tomato and Dijon Mayonnaise. 
 

Cuban $10 
Sliced Roasted Pork Loin, Smoked Ham, Swiss Cheese, Sliced Pickles,  

Yellow Mustard and Chopped Slaw. 
 

Shaved Prime Rib $10.50 
Seared Prime Rib with Horseradish Sauce, Red Onion  

and Swiss Cheese on a Toasted Hoagie. 
 

Roasted Turkey $9.50 
Asiago Ciabata Roll, Avocado Mayonnaise, Gruyere Cheese,  

Smoked Turkey, Roasted Peppers, Sliced Cucumbers and Spinach. 
 

NY Style Pastrami $10 
Thick cut Rye Bread, generous portion of Pastrami piled high,  

Dijon Mustard, Red Onion and Swiss Cheese. 
 

Chicken Croissant $9 
All Breast Chicken Salad with Lettuce and Tomato. 

 
Seared Tuna Wrap $10 

Seared Rare, Shredded Romaine, Wasabi Mayonnaise,  
Avocado, Seaweed Salad and Bean Sprouts. 

 
Crab Cake $10.50 

Seared Jumbo Lump Crab Cake over shredded Lettuce with chopped Cole Slaw,  
Beefsteak Tomato and Cajun Remoulade on a toasted Brioche Roll. 

 
Grilled Chicken Caesar Wrap $9 

A marinated Breast thinly sliced and served with shredded Romaine Hearts, Diced Tomatoes, 
Parmesan Cheese and Caesar Dressing. 

 

 

 

 

 

ENTREES 
 

Fish and Chips $9 
Beer battered Atlantic Cod, Malt Vinegar and Dijon Tartar Sauce. 

 
Seared Salmon $10.50 

Over Pappardelle Pasta in a Sun Dried Tomato Cream Sauce. 
 

Filet Tips Cassolette $14 
Seared Filet, Baby Carrots, Wild Mushrooms and Chianti Demi-Glace  

topped with Garlic Parmesan Mashed Potatoes. 
 

Chicken Saltimbocca $10 
Sautéed Chicken topped with Prosciutto de Parma, Sage, Fresh Mozzarella 

 and a Mushroom, Marsala Demi-Glace. 
 

 

 

 

 


