
*Consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses, 
especially if you have certain medical conditions. Please advise your server if there are any dietary requirements or food allergies.

8.13.21 GRILLE MENU-15267

BIG PLATES

STARTERS

BREAKFAST

ALL PRICES SHOWN WILL BE CHARGED AN 
ADDITIONAL AUTOMATIC 20% SERVICE CHARGE 
COLLECTED FOR ALL FOOD AND BEVERAGE IS 

NOT A TIP OR GRATUITY. THE SERVICE CHARGE 
MAY BE DISTRIBUTED TO CERTAIN FOOD AND 

BEVERAGE EMPLOYEES. THE SERVICE CHARGE 
DOES NOT INCLUDE TAX.

SIDES

SALAD

HAND-HELD

Includes 1 Side of Your Choice

HOLE IN ONE CLUB� 15
Grilled Sourdough, Virginia Ham, Smoked Turkey, Dijonaise, 
Bacon, Lettuce, Tomato, Cheddar Cheese, Fried Egg

FRENCH DIP� 19
Shaved Angus Prime Rib | Swiss Cheese | Creamy Horse 
Radish | On a Hoagie Roll | Served with an Au Jus

SMOKED CHICKEN AVOCADO MELT� 14
Smoked Chicken | Spinach | Caramelized Onions | Swiss 
Cheese | Sundried Tomato Aioli | Ciabatta Bun

FRIED CHICKEN SANDWICH� 15
Fried Chicken | Cheddar Cheese | Lettuce | Tomato | Onion | 
Pickles | Siracha Aioli | Brioche Bun

BIG “V” BURGER� 13
Brisket & Short Rib Blend Patty | Hickory Seasoned | Lettuce | 
Tomato | Grilled Onions | Crush Sauce | Brioche Bun

F R E N C H  F R I E S   5
S W E E T  P O TAT O  F R I E S   5
S T E A K  F R I E S   5
H O U S E - M A D E  C H I P S   5

O N I O N  R I N G S   5
C O L E S L AW   5
S E A S O N A L  F R U I T  C U P   5
H O U S E  S A L A D   7

STEAK & WEDGE� 18
8 oz. Grilled Steak | Blue Cheese Crumbles | Grape Tomatoes 
| Fried Onion Straws | Bacon | Ranch Dressing

CAESAR SALAD� 13
Romaine Lettuce | Parmesan Cheese | Sourdough Croutons | 
House-Made Caesar Dressing
Add Chicken | 6 | Add Shrimp | 8

SUMMER SALAD� 14
Mixed Greens | Apples | Strawberries | Candied Walnuts | 
Goat Cheese | Blueberries | Raspberry Vinaigrette

TEX MEX SALAD� 17
Blackened Chicken | Chopped Romaine | Cilantro Caesar | 
Black Beans | Roasted Bell Peppers | Cotija Cheese | Grilled 
Corn | Pico | Avocado | Tortilla Strips

COBB SALAD� 16
Chopped Romaine | Bacon | Boiled Egg | Tomatoes | Grilled 
Chicken | Blue Cheese Crumbles | Avocado | Ranch Dressing

Breakfast is served until 11:30 AM

CLASSIC OATMEAL� 5
Steel Cut Oats | Dried Fruit | Brown Sugar

SEASONAL BERRIES� 7
With Yogurt | Granola

OMELET YOUR WAY� 11
Three Eggs or Egg Whites  
Choose From: Ham | Bacon | Sausage | Onion | Jalapenos | 
Cheddar | Swiss | Green Onion | Mushrooms | Tomatoes | 
Spinach | Bell Peppers  
Served with: Toast | Country Potatoes | Hash Browns

BIG V BREAKFAST� 11
Two Eggs Served Your Way | Bacon or Sausage Patties | Toast 
| Country Potatoes or Hash Browns

BREAKFAST SANDWICH� 7
Toasted English Muffin | Fried Egg | Bacon | Cheddar Cheese

BUTTERMILK PANCAKES� 9
3 Fluffy Pancakes | Bacon or Sausage Patties | Hash Browns 
or Country Potatoes

BREAKFAST BURRITO� 9
Scrambled Eggs | Cheddar Cheese | Potatoes | Salsa | 
Sausage or Bacon

EGGS BENEDICT� 13
Served Sunday’s Only | Two Poached Eggs | Bacon | 
Hollandaise Sauce | Toasted English Muffin | Country 
Potatoes or Hash Browns

PREMIUM BREAKFAST SIDES� 6
Sausage Patties | Bacon | Ham

BREAKFAST SIDES� 4
Country Potatoes | Hash Browns | English Muffin | Bagel with 
Cream Cheese | Fresh Fruit | Cottage Cheese | 2 Eggs Any 
Style

HAWAIIAN TUNA POKE BOWL� 19
Tuna | Avocado | Cucumber | Edamame | Seaweed Salad | 
Scallion | Red Cabbage | Cilantro | Furikake Pickled Ginger | 
Wasabi | Poke Sauce | Spicy Aioli | Jasmine Rice

BAJA FISH TACOS� 17
Blackened Seasonal Fish | Pico | Baja Sauce | Tortilla Chips | 
Fire Roasted Salsa
Sub for Tofu

CHICKEN QUESADILLA� 14
Grilled Chicken | Shredded Cheese | Pico | Sour Cream | 
Guacamole | Fire Roasted Salsa
Sub for Short Rib | 3

CAJUN LINGUINI� 13
Linguini | Sun Gold Tomatoes | Garlic | Parmesan | White Wine 
Cream | Shaved Parmesan
Add Chicken | 6 | Add Shrimp | 8

AHI TUNA TACOS� 17
Ahi Tuna | Cilantro | Poke Sauce | Hothouse Cucumbers | 
Wasabi Mayo | Furikake | Won Ton Taco Shell

SHRIMP COCKTAIL� 16
6 Tiger Spot Prawns | Cocktail Sauce | Lemon Wedge

WINGS ON FIRE� 14
Lightly Breaded Hot Wings | Celery | Carrots | Ranch Dressing



The automatic 20% service charge is collected for all food and beverage is not a tip or gratuity. 
This service charge may be distributed to certain food and beverage service employees.

BEER

COCKTAILS

WINE

SPARKLING

WYCLIFF  7  28
Brut Champagne

LA MARCA  12  48
Prosecco

MEIOMI  12  48
Rosé

HOGWASH  12  48
Rose

ROSEHAVEN  8  32
Rose

LANGLOIS  60
Sparkling Brut

WHITE

CANYON ROAD  7  28
Chardonnay

CANYON ROAD  7  28
Pinot Grigio

KIM CRAWFORD  11  44
Sauvignon Blanc

CUPCAKE  8  32
Chardonnay

KIM CRAWFORD  15  60
Chardonnay

MASO CANALI  15  60
Pinot Grigio

RED

RAVAGE  8  32
Red Blend

CANYON ROAD  7  28
Cabernet Sauvignon

CHARLES SMITH  11  44
Merlot

SIMI  15  60
Cabernet Sauvignon

MACMURRAY RANCH  16  64
Pinot Noir

UNSHACKLED  20  80
Cabernet Sauvignon

CANNED BEER

Coors  L igh t   6

Mi l le r  L i te   6

Blue  Moon Be lg ian  Wh i te   7

Voodoo Ranger  IPA   7

Corona  L igh t   5

Corona  Premie r   5

Whi te  C law Hard  Se l t ze r   7

DRAFT BEER

New Be lg ium Fat  T i re  Amber  A le   7

Ste l l a   6

Wol f  Pup   7

Mode lo   7

805   7

Coors  L igh t   6

PATRÓN MARGARITA   14

SVEDKA BLOODY MARY  10

CLASSIC TANQUERAY MARTINI   12

MAKER’S MARK MANHATTAN  12

EXOTICO PALOMA   8

BUFFALO TRACE OLD FASHIONED  12
JACK & SODA  8

TITO’S AMERICAN MULE  11

NEW AMSTERDAM TOM COLLINS  10


