
Hummus b’ Tahini	 4
	 olive oil, garlic, sesame flat bread
Mini Corn Dogs 	 8
	 sweet & spicy date mustard  	
Edamame (good ol’ soy beans) 	3 
“O” Rings 	 6
	 house made steak sauce  	
Pork & Ginger Pot Stickers	9
 	 sriracha aioli 
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the GRiND, grass fed beef, 
	 cambozola cheese & caramelized onions 9
G, grass fed beef, lettuce, tomato, onion 7
GB2, grass fed beef, apple wood bacon & blue cheese 9.5
Naked, grass fed beef, caramelized onions, 
	 grilled mushrooms & swiss, no bun 8.5
Mexi-Cali, grass fed beef, jalapenos, spicy mayonnaise, 	
	 avocado, jack cheese & GRiND salsa 9.5
Tasmanian Devil, grass fed beef, spicy coppa, 
mortadella, salami, provolone, pepperoncini-olive relish 13
“Da Kine” Hawaiian Style, grass fed beef, grilled 
pineapple, teriyaki, tomato, bacon, onion 9.5 add SPAM 2 
JLR Bar B Que, grass fed beef, traditional barbecue 
sauce, provolone cheese, roasted peppers, fried onions 9
B3, buffalo, apple wood bacon & blue cheese 15
Artemis Lamb Burger, (greek goddess of the hunt)
	  tzatziki, feta, olives, hummus 10

Buns
Kaiser Roll
Multigrain

Pretzel Bun add $1

Kobe Burger, wagyu kobe beef, cucumber, 
	 sprouts, cheddar, miso mustard 12
Heritage Turkey Burger, 
	 fresh range turkey ground with fresh thyme, cranberry relish 9
Deadliest Catch,
	 lump crab cake, cole slaw, sauce rémoulade 10
“Game” of the Week, 
	 venison, wild boar, elk, antelope .…subject to availability 16
Land & Sea, grass fed beef with 3 grilled prawns 13 
	 with 4oz. lobster tail 20
Italian Stallion (not really stallion) 
	 italian sausage burger, sweet peppers, onion, 
	 provolone, pickled vegetables 10 
The Fungus, grilled portobello mushroom, truffle mayo, 
roasted peppers, provolone cheese 8

BasketsToPPiNGS
SiDes

Classic Vanilla 
	 vanilla ice cream, vanilla syrup, cherry 5
C3, chocolate ice cream, 
	 chocolate syrup, chocolate chips 5
Cookies & Cream vanilla ice cream, oreo cookies 6
Peanut Butter & Banana vanilla ice cream, 
	 peanut butter, bananas, peanut brittle 6
Strawberry strawberry ice cream, strawberries, 
	 fresh cream, strawberry syrup 6
Crème Brulee vanilla ice cream, vanilla syrup,
	 fresh cream, crushed caramel 6
Root Beer Float, IBC root beer, vanilla ice cream 6

Strawberry Cheesecake fresh berries, strawberry syrup 5
Chocolate Chip Cookie Ice Cream Sandwich 4
Double Chocolate Overload 6 

Apple Crumb Pie  granny smith apples, oatmeal streusel 4
 Add Ice Cream  one scoop  2  two scoop  4

sweets

S a N D W i C H
Lee’s Dog, the best hot dog we can find, 	
	 ballpark dressed 5
“The Wurst” grilled bratwurst, 
	 sauerkraut, 	whole grain mustard 8 
	 even better on the pretzel bun  9
Falafel Veggi Sandwich, tzatziki, 		
hummus, feta, grilled pita 8
The Crunchy Chicken Club, bacon, 	
		 lettuce, tomato, crunchy fried chicken 	
	 breast 8 sub grilled chicken
Grilled Salmon BLT, apple wood 
bacon, crispy lettuce, ripe tomatoes, aioli, 
brioche toast 9 
Crazy 4 Cheese, cheddar, swiss, jack, 	
	 provolone, toasted brioche 6
	 add apple wood bacon 1.5
	 add sliced tomato .5
	 add avocado 1
	 add coppa ham 2

7oz. 

Big Chips and Salsa 	 5 
	 add guacamole  3 
Buffalo Chicken Wings 	 9
	 blue cheese dressing 
Popcorn 	 1.5
	 chili-lime salt	
Crispy Fried Calamari, 	 9
	 marinara & tartar sauce  		
Chicken on Sticks, 	 6
	 lemon, oregano, olives, 
	 feta cheese  

GRiND Mezze           7
	 falafel, hummus, tzatziki, 
	 feta cheese
Angry Prawns                10
	 spicy worcestershire-bacon cream 
Mac-n-Cheese 	 5
	 three cheese & elbows
Black Bean Chili  cup 5 bowl 9
	 cheese & scallions

S T a R T

G R e e N S
Chicken Taco Tower Salad, 		
chopped greens, spicy ranch dressing, 		
black beans, grilled chicken, avocado, 		
GRiND salsa 11
Coachella Valley Salad, 			 
	 organic greens, valley dates, goat 			
	 cheese, balsamic-date vinaigrette 8
Asian Chicken Salad, organic 			 
	 greens, sprouts, red peppers, cashews, 	
	 wonton crisps, ginger-miso vinaigrette 11
House Salad, chopped greens, 			 
	 tomatoes, cucumbers, ranch 4
Caesar Salad, hearts of romaine, 			
	 croutons, classic caesar dressing 7
	 w/ grilled chicken 10
	 w/ crunchy chicken 10
	 w/ grilled salmon 12
	 w/ grilled burger patty 12
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Aged Cheddar  
Swiss Cheese  
Jack Cheese 
Blue Cheese 
Provolone Cheese
Avocado 
Grilled Pineapple 
Farm Fresh Fried Egg 

Pickled Jalapenos 
Caramelized Onions 
Grilled Mushrooms

Thick Cut Apple Wood Bacon 1.5 
Black Bean Chili 1.5

House Fries, lightly seasoned		  2	 4.5
Truffled Parmesan Fries		  3.5	 5.5
The Garlic Fry 		  3	 5
Sweet Potato Fries 		  4	 7

Onion Rings                   	6
Classic Cole Slaw           	4
Mac-n-Cheese                 	 5
Chili Cheese Fries          	6

1 .75

Single    Share

Our 100% Natural Grass Fed Tasmanian Beef is a blend of sirloin and chuck ground on site daily, hand formed and cooked to order.
Burgers are served with lettuce, tomato, red onion, house made pickles and choice of fresh bun.



GRiNDsicle 

	 orange vodka, grand marnier, 

	 amaretto, ice cream

Mudslide 
	 Ice cream, vodka, baileys, kahlua 

Banana Bread 
	 scotch, ice cream, banana,

	 butterscotch schnapps, cinnamon sugar

The Girl Scout 
	 green crème de menthe, vanilla vodka,

	 chocolate ice cream, mint-chocolate cookie 

Fudge Brownie 
	 chocolate liqueur, vanilla vodka, espresso

	 powder, chocolate ice cream, fudge sauce 
Strawberries & Cream
	 strawberry schnapps, amaretto, 

	 baileys, strawberries 

spiked shakes!

Margaritas

on tap

bottles

double martinis

organic
dino martinis
Spatini 	 8.5
Fresh organic cucumber muddled with Square One Organic vodka, 
organic agave nectar and lime juice

Bikini Martini 	 9
Kah Organic tequila, Combier all natural orange liqueur, Organic 
watermelon juice a lime wheel with a touch of Ancho chile. 

Clean but Dirty 	 8
Square One Organic vodka or Blue Coat Organic gin, with a splash 
of olive juice.... and an Organic olive of course

Picture Perfect	 8.5
Van Gogh Pineapple vodka, Vanilla vodka, splash 
of coconut rum and topped with 100% all natural 
Coconut Water. Garnished with a Pineapple wedge 

Desert Flower 	 8.5
Muddled fresh strawberries combine with Stoli Stras 
and shaken with St. Germain Elderflower Liqueur. 
Garnished with a Strawberry   

Cosmic Grind  	 8
Vodka, St. Germain Elderflower Liqueur, shaken with 
white cranberry juice. Garnished with craisins  

House Martini    	 7

Hibiscus  8.5
	 Kah Organic Tequila, Hibiscus flower 		
	 nectar, Lime Juice, shaken on the rocks
Skinny Bull 7.5
	 Tequila, Organic Agave nectar, Lime juice 		
	 and a splash of Sugar free Red Bull, Shaken 	
	 on the rocks. 
Paloma 7.5
	 Tequila, Lime and Pineapple juice, shaken on 	
	 the rocks and topped with grapefruit soda. 
Diablo 8.5
	 Tequila, Orange Liqueur, shaken with fresh lime 	
	 juice and a splash of Habanero infused O.J. 	
	 with a salted ancho chile rim. 
Rock-N-GRiND 8.5
	 Reposado Tequila, Orange liqueur, Lime juice 	
	 and organic agave nectar, shaken on the rocks 	
	 and topped with the GRIND Ale. 
Margarita de Casa  6

Lagers
	 Budweiser 	  3.5
	 Coors Light  	 3.5
	 Sam Adams Boston Lager 	 4
	 Corona  	 4
	 Stella Artois 	 4
	 Heineken  	 4
Pale Ales
	 Stone Pale Ale	 5
	 Arrogant Bastard Ale 22oz. 	 7.5
	 Russian River Brewery	
	 ”Damnation”  	 7.5	

Bud Light  3.5

Michelob Amber Bock  4

GRiND Pale Ale / Orange County, Ca   4 

Telegraph Brewing White Ale / Santa Barbara, CA   5

New Belgium Brewing Fat Tire / Fort Collins, CO  4 

Anderson Valley Barney Flats Oatmeal Stout / Boonville, CA  5

Stone Brewing Company IPA / Escondido, CA  5 

Mission Brewery Hefeweizen / San Diego, CA  5

9 bucks

Amber
	 Ballast Point Brewery 
	 “Calico Copper”  	 5
	 Green Flash “Hop Head Red”  	 6
Stout
	 Sierra Nevada Stout  	 4
	 Guinness Draught  	 5
	 Rogue Chocolate Stout 22oz.	 10
Porter
	 Eel River Organic Porter  	 4
	 Stone Smoked Porter 22oz.  	 8.5
Other Great Styles
	 North Coast “Scrimshaw” Pilsner  	 4
	 Lost Coast “Tangerine Wheat” 	 4	
	 Shmaltz “He’Brew Messiah Bold”  	 4
	 Napa Smith “Organic IPA”  	 6

Chardonnay       	
Sauvignon Blanc    	
Cabernet	
Merlot	
Zinfandel	
Pinot Noir	

Smirnoff	
Tanqueray	
J&B	
Cuervo Especial Blanco	
Myers Platinum	
Seagrams	
Korbel Brandy	

silvertap wines

premium well
5 bucks

5 bucks
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