
BRUNCH MENU

Brunch
Served every weekend from 10 AM to 3 PM.

EATWITHTHEGRILL.COM | FAIRPARK | CENTRAL STATION | JACKSON SQUARE

breakfast flatbread
Scrambled eggs, sausage gravy, Conecuh sausage, bacon, mozzarella 
& green onion.   10.99

Eggs Benedict*
Poached eggs with Canadian bacon, English muffins & hollandaise. 
Served with hash browns & fresh fruit.   13.99

Grill Sampler Plate*
French toast, two scrambled eggs, hash browns, fresh fruit & your choice of
sausage or bacon.   13.99

Steak & Eggs*
Ribeye steak & two scrambled eggs. Served with hash browns, fresh fruit &
buttermilk biscuit.   16.99

Chicken & Waffles
Thick Belgian waffles & three hand-breaded chicken tenders topped 
with your choice of bourbon-pecan maple syrup or the Grill’s country-style
sausage gravy. Served with fresh fruit.   13.99

Conecuh Sausage Sliders
Four sliders stuffed with Conecuh sausage, cheddar cheese, scrambled eggs,
sausage gravy & bacon jam. Served with hash browns.   12.99

smothered Chicken Biscuit
Fried chicken, fried egg, honey butter biscuit & Cajun andouille gravy. 
Served with hashbrowns.  10.99

Brunch Burger*
Certified Angus Beef®, cheddar cheese, hash browns, fried egg, bacon jam,
mayo, lettuce and tomato on a brioche bun. Served with choice of side.   12.99

Peach cobbler biscuit
Fried chicken on a buttermilk biscuit topped with warm peach compote &
green onions. Served with sweet potato tots.   12.99

Wild Berry French Toast
Topped with a blackberry, raspberry, blueberry & our special strawberry sauce.
Served with fresh fruit, hash browns, whipped cream & powdered sugar.   11.99

CHICKEN

HOMEMADE CHICKEN TENDERS
Hand-breaded tenders with honey mustard & fries.   12.99

     Grill Favorites
For your convenience, a 20% gratuity will be added to parties of six or more. Gratuity is a tip and thus
entirely at your discretion. You may always pay a different amount by striking through the added
gratuity and inserting a tip you wish to pay.

*Thoroughly cooking foods of animal origin reduces the risk of foodborne illness. Individuals with
certain health conditions may be at higher risk if these foods are consumed raw or undercooked. Please
let us know your preferences and allergies. 7/24

*

STARTERS

TENDERLOIN STEAK SKEWERS*
Two skewers of beef tenderloin marinated in soy, ginger, garlic & pineapple. 
Served with fries.   11.99

White BBQ Chicken Nachos
Tortilla chips topped with cheddar & Monterey Jack cheeses, 
chicken, pico de gallo, black beans, sliced jalapeños, queso, white BBQ sauce 
& scallions.   11.99  

Buffalo Wings
Ranch dressing, celery & carrots.   14.99

Panko-Crusted Fried Cheese
Mozzarella, pepper jack or both.   9.99

Loaded Queso Dip
Queso topped with chorizo, black beans & banana peppers. 
Served with tortilla chips.   8.99

Spring Rolls
Cabbage, carrots, onions, celery & Asian pork. 
Served with slaw & dipping sauce.   9.99

*

SEAFOOD

CATFISH LAGNIAPPE 
Blackened catfish on smoked gouda jalapeño grits with a Cajun
andouille gravy.   14.99

Sweet Chipotle Glazed Salmon*
Fresh cut salmon, grilled & brushed with a sweet chipotle glaze. 
Served with honey & bacon Brussels sprouts & rice pilaf.   15.99

*

SANDWICHES

fried chicken sandwich
Southern fried chicken breast, brioche bun, mayo, pickles, 
lettuce, tomato. Served with fries.   11.99

Classic Cheeseburger*
Cheese, mustard, mayo, lettuce, tomato, pickles & onions. 
Served with fries.   11.99   Add bacon .99 

shrimp tacos
Blackened shrimp on a flour tortilla, Asian cabbage slaw, remoulade & pico.
Served with tortilla chips, queso & fresh lime.   10.99 

Ribeye Sandwich*
Certified Angus Beef® served on sourdough with lettuce, tomato & mayo. 
Served with fries.   14.99

*

STEAKS Served with your choice of side. 

CARIBBEAN RIBEYE* 
12-ounce Certified Angus Beef® ribeye marinated in soy, ginger, garlic 
& pineapple.   26.99
Due to soy marinade, steaks may appear darker than requested temperature. 

Tenderloin Steak Skewers*
Four skewers of beef tenderloin marinated in soy, ginger, garlic & pineapple.
Served with BBQ sauce.   20.99
Due to soy marinade, steaks may appear darker than requested temperature.

* Our House Specialty

*

SALADS

Steakhouse Salad*
Two steak sticks marinated in soy, ginger, garlic & pineapple, with romaine,
blue cheese dressing & crumbles, bell peppers, tomato, egg & fried onions.   13.99

Strawberry Poppyseed Salad
House Salad mix, spinach, dried cranberries, honey crisp apples, Parmesan
cheese, dried blueberries, sunflower seeds & strawberries. Tossed in poppyseed
dressing. Topped with a grilled chicken breast.   12.99 

Grilled Chicken Salad
Chicken, ham, bacon, tomato, lettuce & cheese with buttermilk ranch dressing. 
Want it fried? No problem.   11.99 

*

*

SIDES

French Fries | Loaded Baked Potato | Asparagus | Mashed Potatoes
Smoked Gouda jalapeño Grits | Fresh Steamed Broccoli | Sweet Potato tots
Honey & Bacon Brussels Sprouts | creamy mac ‘n cheese

2.99 each 



LUNCH MENU

SANDWICHES

FRIED CHICKEN SANDWICH
Southern fried chicken breast, brioche bun, mayo, pickles, lettuce, tomato.
Served with fries.   11.99

PEPPER JACK PHILLY
Thinly sliced Certified Angus Beef®, pepperoncini peppers, caramelized onions,
pepper jack cheese & garlic aioli on a soft hoagie. Served with fries.   12.99 

Buffalo Chicken Wrap
Fried chicken tossed in buffalo sauce with ranch dressing, lettuce, tomato 
& cheese. Served with fries.   10.99

shrimp tacos
Blackened shrimp on a flour tortilla, Asian cabbage slaw, remoulade & pico.
Served with tortilla chips, queso & fresh lime.   10.99

Ribeye Sandwich*
Certified Angus Beef® served on sourdough with lettuce, tomato & mayo. 
Served with fries.   14.99

The Grill Club
Traditional club with ham, turkey, two cheeses, bacon, lettuce, tomato, mayo 
& honey mustard stacked on wheat. Served with fries.   10.99

*

FLATBREADS

BUFFALO CHICKEN FLATBREAD
Chicken, mozzarella, buffalo sauce, ranch & green onion.   9.99 

Chicken bacon ranch flatbread
Chicken, bacon, mozzarella, ranch & green onion.   9.99

voodoo flatbread
Andouille sausage, bacon, garlic, onion, crawfish, shrimp & mozzarella.   10.99

*

CHICKEN

Chicken and Shrimp Pontchartrain
Cajun seasoned chicken breast & sauteed shrimp smothered in a light
Pontchartrain sauce with tomatoes, spinach & green onions over garlic
mashed potatoes.   11.99

Chicken Piccata
Pan-fried chicken breast with a light caper-lemon butter sauce. 
Served with mashed potatoes & grilled asparagus.   12.99

Chicken Fettuccine Alfredo
Parmesan cream sauce with a hint of garlic, topped with grilled  
chicken breast.   13.99

Homemade Chicken Tenders
Hand-breaded tenders with honey mustard & fries.   12.99

*

STARTERS

BOURBON STREET NACHOS*
Shrimp, crawfish, andouille sausage, sautéed red bell peppers, onions, chives
& our homemade queso dip.   12.99

TENDERLOIN STEAK SKEWERS*
Two skewers of beef tenderloin marinated in soy, ginger, garlic & pineapple.
Served with fries.   11.99

White BBQ Chicken Nachos
Tortilla chips topped with cheddar & Monterey Jack cheeses, chicken, pico de
gallo, black beans, sliced jalapeños, queso, white BBQ sauce & scallions.   11.99  

Buffalo Wings
Ranch dressing, celery & carrots.   14.99

Panko-Crusted Fried Cheese
Mozzarella, pepper jack or both.   9.99

Loaded Queso Dip
Queso topped with chorizo, black beans & banana peppers. 
Served with tortilla chips.   8.99

Spring Rolls
Cabbage, carrots, onions, celery & Asian pork. Served with slaw & 
dipping sauce.   9.99

*

*

SALADS

Steakhouse Salad*
Two steak sticks marinated in soy, ginger, garlic & pineapple, with romaine,
blue cheese dressing & crumbles, bell peppers, tomato, egg & fried onions.   13.99

Strawberry Poppyseed Salad
House Salad mix, spinach, dried cranberries, honey crisp apples, Parmesan
cheese, dried blueberries, sunflower seeds & strawberries. Tossed in poppyseed
dressing. Topped with a grilled chicken breast.   12.99 

Grilled Chicken Salad
Chicken, ham, bacon, tomato, lettuce & cheese with buttermilk ranch dressing. 
Want it fried? No problem.   11.99

Pecan Goat Cheese Salad
Fresh seasonal fruit, candied pecans & blackberry vinaigrette.   10.99
Add shrimp, chicken or beef skewer   3.99

Soup & Salad
House, Wedge or Caesar Salad served with a bowl of our homemade chicken &
sausage corn chowder.   9.99

*

SEAFOOD

FIRECRACKER SHRIMP*
Fried shrimp, firecracker sauce, rice pilaf, broccoli, Asian slaw, toasted
almonds & green onion.   12.99

Sweet Chipotle Glazed Salmon*
Fresh cut salmon, grilled & brushed with a sweet chipotle glaze. 
Served with honey & bacon Brussels sprouts & rice pilaf.   15.99

CATFISH LAGNIAPPE 
Blackened catfish on smoked gouda jalapeño grits with a Cajun 
andouille gravy.   14.99

NOLA Pasta*
Cavatappi pasta, andouille sausage, bacon, chicken, shrimp & crawfish tossed
with onions & bell peppers. Finished with a Cajun gumbo cream sauce.   13.99
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     Grill Favorites
For your convenience, a 20% gratuity will be added to parties of six or more. Gratuity is a tip and thus entirely
at your discretion. You may always pay a different amount by striking through the added gratuity and
inserting a tip you wish to pay.

*Thoroughly cooking foods of animal origin reduces the risk of foodborne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Please let us know
your preferences and allergies. 7/24

*

Daily Specials
Available Monday-Friday | 11 AM to 2 PM

                   Beef Stroganoff with ground beef, cavatappi pasta & rich
beef gravy.   10.99

                   Braised beef tips & gravy served over rice.   10.99

                           Hamburger steak with mushroom gravy, mashed  
potatoes & broccoli.   10.99

                       Crawfish & crab cakes with mashed potatoes & 
balsamic-dressed salad.   10.99 

                Cornmeal-fried catfish with fries.   11.99

monday

tuesday

Wednesday

thursday

friday

SIDES

French Fries | Loaded Baked Potato | Asparagus | Mashed Potatoes
Smoked Gouda jalapeño Grits | Fresh Steamed Broccoli | Sweet Potato tots
Honey & Bacon Brussels Sprouts | creamy mac ‘n cheese

2.99 each 

BURGERS & SLIDERS

SWEET HEAT CHICKEN SLIDERS
Fried chicken tenders tossed in our sweet heat sauce on Hawaiian rolls.
Served with ranch dressing & Schwartz’s pickle.   11.99

Mini Angus Burgers*
With Thousand Island, lettuce, tomato, grilled onions & cheese.   12.99

Classic Cheeseburger*
Cheese, mustard, mayo, lettuce, tomato, pickles & onions.   11.99   Add bacon .99

Served with fries. Veggie burger available.

* STEAKS

Classic Ribeye
12-ounce Certified Angus Beef® ribeye, hand cut in house, chargrilled &
seasoned with our house blend of spices.   26.99

Caribbean Ribeye*
12-ounce Certified Angus Beef® ribeye marinated in soy, ginger, 
garlic & pineapple.   26.99
Due to soy marinade, steaks may appear darker than requested temperature.

Tenderloin Steak Skewers*
Four skewers of beef tenderloin marinated in soy, ginger, garlic &
pineapple. Served with BBQ sauce.   20.99
Due to soy marinade, steaks may appear darker than requested temperature. 

Served with your choice of side.

Our House Specialty*



DINNER MENU

SANDWICHES

FRIED CHICKEN SANDWICH
Southern fried chicken breast, brioche bun, mayo, pickles, lettuce, tomato.
Served with fries.   11.99

PEPPER JACK PHILLY
Thinly sliced Certified Angus Beef®, pepperoncini peppers, caramelized 
onions, pepper jack cheese & garlic aioli on a soft hoagie. 
Served with fries.   12.99 

Buffalo Chicken Wrap
Fried chicken tossed in buffalo sauce with ranch dressing, lettuce, tomato 
& cheese. Served with fries.   10.99

shrimp tacos
Blackened shrimp on a flour tortilla, Asian cabbage slaw, remoulade & pico.
Served with tortilla chips, queso & fresh lime.   10.99

Ribeye Sandwich*
Certified Angus Beef® served on sourdough with lettuce, tomato & mayo. 
Served with fries.   14.99

The Grill Club
Traditional club with ham, turkey, two cheeses, bacon, lettuce, tomato,
mayo & honey mustard stacked on wheat. Served with fries.   10.99

*

FLATBREADS

BUFFALO CHICKEN FLATBREAD
Chicken, mozzarella, buffalo sauce, ranch & green onion.   9.99 

Chicken bacon ranch flatbread
Chicken, bacon, mozzarella, ranch, & green onion.   9.99

voodoo flatbread
Andouille sausage, bacon, garlic, onion, crawfish, shrimp & mozzarella.   10.99

CHICKEN

Chicken and Shrimp Pontchartrain
Cajun seasoned chicken breast & sauteed shrimp smothered in a light
Pontchartrain sauce with tomatoes, spinach & green onions over garlic 
mashed potatoes.   20.99

Chicken Piccata
Pan-fried chicken breast with a light caper-lemon butter sauce. 
Served with mashed potatoes & grilled asparagus.   17.99

Chicken Fettuccine Alfredo
Parmesan cream sauce with a hint of garlic topped with grilled 
chicken breast.   16.99

Homemade Chicken Tenders
Hand-breaded tenders with honey mustard & fries.   13.99

STARTERS

BOURBON STREET NACHOS*
Shrimp, crawfish, andouille sausage, sautéed red bell peppers,
onions, chives & our homemade queso dip.   12.99

TENDERLOIN STEAK SKEWERS*
Two skewers of beef tenderloin marinated in soy, ginger, garlic &
pineapple. Served with fries.   11.99

White BBQ Chicken Nachos
Tortilla chips topped with cheddar & Monterey Jack cheeses,
chicken, pico de gallo, black beans, sliced jalapeños, queso, white
BBQ sauce & scallions.   11.99  

Buffalo Wings
Ranch dressing, celery & carrots.   14.99

Panko-Crusted Fried Cheese
Mozzarella, pepper jack or both.   9.99

Loaded Queso Dip
Queso topped with chorizo, black beans & banana peppers. 
Served with tortilla chips.   8.99

Spring Rolls
Cabbage, carrots, onions, celery & Asian pork. Served with slaw & 
dipping sauce.   9.99

*

*

SALADS

Steakhouse Salad*
Two steak sticks marinated in soy, ginger, garlic & pineapple, with romaine,
blue cheese dressing & crumbles, bell peppers, tomato, egg & fried onions.   13.99

Strawberry Poppyseed Salad
House Salad mix, spinach, dried cranberries, honey crisp apples, Parmesan
cheese, dried blueberries, sunflower seeds & strawberries. Tossed in poppyseed
dressing. Topped with a grilled chicken breast.   12.99 

Grilled Chicken Salad
Chicken, ham, bacon, tomato, lettuce & cheese with buttermilk ranch dressing. 
Want it fried? No problem.   11.99

Pecan Goat Cheese Salad
Fresh seasonal fruit, candied pecans & blackberry vinaigrette.   10.99
Add shrimp, chicken or beef skewer.   3.99

Soup & Salad
House, Wedge, or Caesar Salad served with a bowl of our homemade chicken &
sausage corn chowder.   9.99

SEAFOOD

FIRECRACKER SHRIMP*
Fried shrimp, firecracker sauce, rice pilaf, broccoli, Asian slaw, toasted
almonds & green onion.   16.99

Sweet Chipotle Glazed Salmon*
Fresh cut salmon, grilled & brushed with a sweet chipotle glaze. 
Served with honey & bacon Brussels sprouts & rice pilaf.   24.99

CATFISH LAGNIAPPE 
Blackened catfish on smoked gouda jalapeño grits with a Cajun 
andouille gravy.   19.99

NOLA Pasta*
Cavatappi pasta, andouille sausage, bacon, chicken, shrimp & crawfish tossed
with onions & bell peppers. Finished with a Cajun gumbo cream sauce.   19.99

BURGERS & SLIDERS

SWEET HEAT CHICKEN SLIDERS
Fried chicken tenders tossed in our sweet heat sauce on Hawaiian rolls.
Served with ranch dressing & Schwartz’s pickle.   11.99

Mini Angus Burgers*
With Thousand Island, lettuce, tomato, grilled onions & cheese.   12.99

Classic Cheeseburger*
Cheese, mustard, mayo, lettuce, tomato, pickles & onions.   11.99   Add bacon .99

Served with fries. Veggie burger available.

*

STEAKS

Classic Ribeye
12-ounce Certified Angus Beef® ribeye, hand cut in house, chargrilled and
seasoned with our house blend of spices.   32.99

Caribbean Ribeye*
12-ounce Certified Angus Beef® ribeye marinated in soy, ginger, 
garlic & pineapple.   32.99
Due to soy marinade, steaks may appear darker than requested temperature.

Tenderloin Steak Skewers*
Four skewers of beef tenderloin marinated in soy, ginger, garlic & pineapple.
Served with BBQ sauce.   24.99
Due to soy marinade, steaks may appear darker than requested temperature. 

Served with your choice of side & Caesar, House, or Wedge Salad.

Served with your choice of Caesar, House, or Wedge Salad.

Served with your choice of Caesar, House, or Wedge Salad.

Add a Caesar, House, or Wedge Salad for $3.99.

Our House Specialty*

*

*

*
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     Grill Favorites
For your convenience, a 20% gratuity will be added to parties of six or more. Gratuity is a tip and thus
entirely at your discretion. You may always pay a different amount by striking through the added
gratuity and inserting a tip you wish to pay.

*Thoroughly cooking foods of animal origin reduces risk of foodborne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Please let us
know your preferences and allergies. 7/24

*
SIDES

French Fries | Loaded Baked Potato | Asparagus | Mashed Potatoes
Smoked Gouda jalapeño Grits | Fresh Steamed Broccoli 
Sweet Potato tots | Honey & Bacon Brussels Sprouts
creamy mac ‘n cheese

2.99 each 



WINE & SPIRITS MENU

COCKTAILS

Central Station Sour 
Disaronno amaretto, lemon, egg white, simple syrup, 
brandied cherry.

fairpark old fashioned
Bulleit bourbon, brown sugar simple syrup, orange zest, bitters.

Jackson Square Sangria 
Apothic, brandy, orange liqueur, orange juice, strawberry
simple syrup.

Fresh Squeezed Margarita 
Jose Cuervo, Grand Marnier, lime, agave, orange juice.

Strawberry Mojito 
Bacardi rum, fresh mint & strawberries, lime, simple syrup.

The Cat’s Meow 
Cathead Honeysuckle Vodka, elderflower liqueur, prosecco, 
simple syrup.  

French Quarter 
Bacardi Silver, Kraken Dark Spiced Rum, passion fruit juice,
lime juice, grenadine.

Mississippi Bramble 
Wonderbird gin, raspberry liqueur, lemon, simple syrup.

7.95

10.95

9.95

8.95

8.95

8.95

11.95

8.95

WINE

Sparkling

Rosé

Red

White

Glass 9 oz bottle

coppola DIAMOND COLLECTION

rosÉ all day

cycles gladiator

alamos

Velvet Devil

Dark horse

freakshow

Apothic

Prosecco, Italy

Grenache Rosé | France

Pinot Noir | California

Malbec | Mendoza, Argentina

Merlot | Washington

 Cabernet Sauvignon | California

Cabernet Sauvignon | Lodi, CA

Red Blend | California

luna nuda

kate arnold

kung fu girl

castello del poggio

dark horse

harken

Pinot Grigio | Trentino Alto Adige, Italy

Riesling | Columbia Valley, WA

Moscato | Pavia, Italy

9.95

7.95

7.95

8.95

8.95

6.95

11.95

8.95

8.95

9.95

8.95

9.95

6.95

8.95

11.95

9.95

9.95

10.95

10.95

8.95

13.95

10.95

10.95

11.95

10.95

11.95

8.95

10.95

37.95

29.95

29.95

33.95

33.95

25.95

45.95

33.95

33.95

37.95

33.95

37.95

25.95

33.95

Didn’t finish your bottle?

Ask your server for a wine-to-go bag, and take it with you.

Sauvignon Blanc | North Coast, CA

Chardonnay | California

Chardonnay | California

ON TAP

Beer reg regtall tall

yuengling lager 

coors light 

Michelob Ultra 

Blue Moon 

Guinness

1817 rotating

urban south Holy
roller hazy juicy ipa 

SoPro Devil’s 
Harvest IPA 

wiseacre tiny bomb

memphis maDe
fireside red ale

Ghost River Gold Ale

3.95

3.95
5.95

5.95

5.95

5.95

3.95

3.95

5.95

5.95

5.95

5.95

5.95
7.95

7.95

7.95

7.95

5.95

5.95

7.95

7.95

7.95

                                     We are proud to offer a rotating selection of craft
bottled beer. Please ask your server about our current selections.
Local Craft Beer

JS 7/24

BOTTLES

bud light 

Michelob Ultra 

Budweiser 

Miller lite

angry orchard 

stella artois 

Corona

modelo

athletic brewing co
free wave hazy ipa
non-alcoholic

4.25 5.25

4.25 5.25

4.25
4.25

5.25

4.25 5.25

Weekend Bloody Mary Bar
Build it just the way you like with your favorite toppings
& our custom mixes.

MARTINIS

classic cosmopolitan
Absolut Vodka, triple sec, cranberry juice, fresh lime. 

Berry Peachtini
Malibu & Bacardi rum, peach schnapps, raspberry liqueur,
cranberry juice, pineapple juice.

sour apple 
Absolut Vodka, apple pucker, Midori Melon, simple syrup.

lemon drop  
Absolut Citron, lemon juice, simple syrup.

Pomegranate press 
Pama pomegranate, Bacardi Rum, fruit juices.   

Summer lovin’ 
Malibu, watermelon pucker, lemon, simple syrup.

deep blue sea 
Cathead vodka, blue curacao, pineapple, lemon, simple syrup.

death by chocolate 
Absolut Vanilla, Bailey’s, Kahlua, cream, shaved chocolate.

8.95

8.95

8.95

8.95

8.95

8.95

8.95

8.95

                                         Enjoy any house martini for only $6.00
every Monday.
Martini Mondays

MULES

mississippi mule
Cathead vodka, ginger beer, lime.

pomegranate mule
Wheatley vodka, pomegranate juice, ginger beer, lime.

kentucky mule 
Maker's Mark, ginger beer, lime.

Mexican mule 
Altos Reposado Tequila, ginger beer, lime.

Pineapple mule 
Planteray pineapple rum, pineapple juice, ginger beer, lime

dark & stormy 
Kraken spiced rum, lime, ginger beer.

8.95

7.95

9.95

8.95

8.95

8.95

SWEETS

brownie sundae 
Piled high with brownie cubes & toasted pecans & drizzled with caramel
ganache. Served with vanilla ice cream & chocolate sauce.   6.99

ny cheesecake
A huge slice with warm caramel & pecans.   6.99

white chocolate & peach bread pudding 
Caramel sauce, powdered sugar & ice cream.   6.99

Gluten-Free



WINE & SPIRITS MENU

COCKTAILS

Central Station Sour 
Disaronno amaretto, lemon, egg white, simple syrup, 
brandied cherry.

fairpark old fashioned
Bulleit bourbon, brown sugar simple syrup, orange zest, bitters.

Jackson Square Sangria 
Apothic, brandy, orange liqueur, orange juice, strawberry
simple syrup.

Fresh Squeezed Margarita 
Jose Cuervo, Grand Marnier, lime, agave, orange juice.

Strawberry Mojito 
Bacardi rum, fresh mint & strawberries, lime, simple syrup.

The Cat’s Meow 
Cathead Honeysuckle Vodka, elderflower liqueur, prosecco, 
simple syrup.  

French Quarter 
Bacardi Silver, Kraken Dark Spiced Rum, passion fruit juice,
lime juice, grenadine.

Mississippi Bramble 
Wonderbird gin, raspberry liqueur, lemon, simple syrup.

7.95

10.95

9.95

8.95

8.95

8.95

11.95

8.95

WINE

Sparkling

Rosé

Red

White

Glass 9 oz bottle

coppola DIAMOND COLLECTION

rosÉ all day

cycles gladiator

alamos

Velvet Devil

Dark horse

freakshow

Apothic

Prosecco, Italy

Grenache Rosé | France

Pinot Noir | California

Malbec | Mendoza, Argentina

Merlot | Washington

 Cabernet Sauvignon | California

Cabernet Sauvignon | Lodi, CA

Red Blend | California

luna nuda

kate arnold

kung fu girl

castello del poggio

dark horse

harken

Pinot Grigio | Trentino Alto Adige, Italy

Riesling | Columbia Valley, WA

Moscato | Pavia, Italy

9.95

7.95

7.95

8.95

8.95

6.95

11.95

8.95

8.95

9.95

8.95

9.95

6.95

8.95

11.95

9.95

9.95

10.95

10.95

8.95

13.95

10.95

10.95

11.95

10.95

11.95

8.95

10.95

37.95

29.95

29.95

33.95

33.95

25.95

45.95

33.95

33.95

37.95

33.95

37.95

25.95

33.95

Didn’t finish your bottle?

Ask your server for a wine-to-go bag, and take it with you.

Sauvignon Blanc | North Coast, CA

Chardonnay | California

Chardonnay | California

ON TAP

Beer reg regtall tall

yuengling lager 

coors light 

Michelob Ultra 

Blue Moon 

Guinness

1817 rotating

urban south Holy
roller hazy juicy ipa 

SoPro Devil’s 
Harvest IPA 

wiseacre tiny bomb

memphis maDe
fireside red ale

Ghost River Gold Ale

3.95

3.95
5.95

5.95

5.95

5.95

3.95

3.95

5.95

5.95

5.95

5.95

5.95
7.95

7.95

7.95

7.95

5.95

5.95

7.95

7.95

7.95

                                     We are proud to offer a rotating selection of craft
bottled beer. Please ask your server about our current selections.
Local Craft Beer

CS 7/24

BOTTLES

bud light 

Michelob Ultra 

Budweiser 

Miller lite

angry orchard 

stella artois 

Corona

modelo

athletic brewing co
free wave hazy ipa
non-alcoholic

4.25 5.25

4.25 5.25

4.25
4.25

5.25

4.25 5.25

Weekend Bloody Mary Bar
Build it just the way you like with your favorite toppings
& our custom mixes.

MARTINIS

classic cosmopolitan
Absolut Vodka, triple sec, cranberry juice, fresh lime. 

Berry Peachtini
Malibu & Bacardi rum, peach schnapps, raspberry liqueur,
cranberry juice, pineapple juice.

sour apple 
Absolut Vodka, apple pucker, Midori Melon, simple syrup.

lemon drop  
Absolut Citron, lemon juice, simple syrup.

Pomegranate press 
Pama pomegranate, Bacardi Rum, fruit juices.   

Summer lovin’ 
Malibu, watermelon pucker, lemon, simple syrup.

deep blue sea 
Cathead vodka, blue curacao, pineapple, lemon, simple syrup.

death by chocolate 
Absolut Vanilla, Bailey’s, Kahlua, cream, shaved chocolate.

8.95

8.95

8.95

8.95

8.95

8.95

8.95

8.95

                                         Enjoy any house martini for only $6.00
every Monday.
Martini Mondays

MULES

mississippi mule
Cathead vodka, ginger beer, lime.

pomegranate mule
Wheatley vodka, pomegranate juice, ginger beer, lime.

kentucky mule 
Maker's Mark, ginger beer, lime.

Mexican mule 
Altos Reposado Tequila, ginger beer, lime.

Pineapple mule 
Planteray pineapple rum, pineapple juice, ginger beer, lime

dark & stormy 
Kraken spiced rum, lime, ginger beer.

8.95

7.95

9.95

8.95

8.95

8.95

SWEETS

brownie sundae 
Piled high with brownie cubes & toasted pecans & drizzled with caramel
ganache. Served with vanilla ice cream & chocolate sauce.   6.99

ny cheesecake
A huge slice with warm caramel & pecans.   6.99

white chocolate & peach bread pudding 
Caramel sauce, powdered sugar & ice cream.   6.99

Gluten-Free



WINE & SPIRITS MENU

SWEETS

brownie sundae 
Piled high with brownie cubes & toasted pecans & drizzled with caramel
ganache. Served with vanilla ice cream & chocolate sauce.   6.99

ny cheesecake
A huge slice with warm caramel & pecans.   6.99

white chocolate & peach bread pudding 
Caramel sauce, powdered sugar & ice cream.   6.99

Gluten-Free

COCKTAILS

Central Station Sour 
Disaronno amaretto, lemon, egg white, simple syrup, 
brandied cherry.

fairpark old fashioned
Bulleit bourbon, brown sugar simple syrup, orange zest, bitters.

Jackson Square Sangria 
Apothic, brandy, orange liqueur, orange juice, strawberry
simple syrup.

Fresh Squeezed Margarita 
Jose Cuervo, Grand Marnier, lime, agave, orange juice.

Strawberry Mojito 
Bacardi rum, fresh mint & strawberries, lime, simple syrup.

The Cat’s Meow 
Cathead Honeysuckle Vodka, elderflower liqueur, prosecco, 
simple syrup.  

French Quarter 
Bacardi Silver, Kraken Dark Spiced Rum, passion fruit juice,
lime juice, grenadine.

Mississippi Bramble 
Wonderbird gin, raspberry liqueur, lemon, simple syrup.

7.95

10.95

9.95

8.95

8.95

8.95

11.95

8.95

WINE

Sparkling

Rosé

Red

White

Glass 9 oz bottle

coppola DIAMOND COLLECTION

rosÉ all day

cycles gladiator

alamos

Velvet Devil

Dark horse

freakshow

Apothic

Prosecco, Italy

Grenache Rosé | France

Pinot Noir | California

Malbec | Mendoza, Argentina

Merlot | Washington

 Cabernet Sauvignon | California

Cabernet Sauvignon | Lodi, CA

Red Blend | California

luna nuda

kate arnold

kung fu girl

castello del poggio

dark horse

harken

Pinot Grigio | Trentino Alto Adige, Italy

Riesling | Columbia Valley, WA

Moscato | Pavia, Italy

9.95

7.95

7.95

8.95

8.95

6.95

11.95

8.95

8.95

9.95

8.95

9.95

6.95

8.95

11.95

9.95

9.95

10.95

10.95

8.95

13.95

10.95

10.95

11.95

10.95

11.95

8.95

10.95

37.95

29.95

29.95

33.95

33.95

25.95

45.95

33.95

33.95

37.95

33.95

37.95

25.95

33.95

Didn’t finish your bottle?

Ask your server for a wine-to-go bag, and take it with you.

Sauvignon Blanc | North Coast, CA

Chardonnay | California

Chardonnay | California

BOTTLES

bud light 

Michelob Ultra 

Budweiser 

Miller lite

angry orchard 

stella artois 

Corona

modelo

athletic brewing co
free wave hazy ipa
non-alcoholic

4.25 5.25

4.25 5.25

4.25
4.25

5.25

4.25 5.25

Weekend Bloody Mary Bar
Build it just the way you like with your favorite toppings
& our custom mixes.

MARTINIS

classic cosmopolitan
Absolut Vodka, triple sec, cranberry juice, fresh lime. 

Berry Peachtini
Malibu & Bacardi rum, peach schnapps, raspberry liqueur,
cranberry juice, pineapple juice.

sour apple 
Absolut Vodka, apple pucker, Midori Melon, simple syrup.

lemon drop 
Absolut Citron, lemon juice, simple syrup.

Pomegranate press 
Pama pomegranate, Bacardi Rum, fruit juices.   

Summer lovin’ 
Malibu, watermelon pucker, lemon, simple syrup.

deep blue sea 
Cathead vodka, blue curacao, pineapple, lemon, simple syrup.

death by chocolate 
Absolut Vanilla, Bailey’s, Kahlua, cream, shaved chocolate.

8.95

8.95

8.95

8.95

8.95

8.95

8.95

8.95

                                         Enjoy any house martini for only $6.00
every Monday.
Martini Mondays

yuengling lager 

coors light 

Michelob Ultra 

Blue Moon 

Guinness

1817 rotating
urban south Holy
roller hazy juicy ipa 
SoPro Devil’s 
Harvest IPA

ON TAP

Beer reg regtall tall

3.95

3.95
5.95

5.95

5.953.95

3.95

5.95

5.95

5.95
7.95

7.95

7.955.95

5.95

7.95

                                     We are proud to offer a rotating selection of craft
bottled beer. Please ask your server about our current selections.
Local Craft Beer

FP 7/24

MULES

mississippi mule
Cathead vodka, ginger beer, lime.

pomegranate mule
Wheatley vodka, pomegranate juice, ginger beer, lime.

kentucky mule 
Maker's Mark, ginger beer, lime.

Mexican mule 
Altos Reposado Tequila, ginger beer, lime.

Pineapple mule 
Planteray pineapple rum, pineapple juice, ginger beer, lime

dark & stormy 
Kraken spiced rum, lime, ginger beer.

8.95

7.95

9.95

8.95

8.95

8.95



house spirits
tito’s vodka
bulleit bourbon 
cathead lemon drop
fresh-squeezed margarita 
central station sour 
jackson square sangria 
fairpark old fashioned 
the cat’s meow 
pomegranate mule
Pineapple mule

Dark Horse Cabernet sauvignon 
dark horse chardonnay 
rosÉ all day
luna nuda pinot grigio 
apothic red blend 

tall domestic draft 
domestic bottles 
craft/import draft 
craft/import bottles

Panko fried cheese 
Spring rolls 
steak stick appetizer 
loaded queso dip 
white bbq chicken nachos 
shrimp tacos 
angus burger sliders 

4.00
5.00
5.00
5.00
6.00
5.00
6.00
7.00
6.00
5.00
6.00

5.00
5.00
6.00
6.00
7.00

3.95
3.25
4.95
4.25

6.99
6.99
8.99
5.99
8.99
7.99
9.99

SPIRITS

WINE

BEER

FOOD

It’s on at

HAPPY HOUR 3 PM TO 6 PM | MONDAY-FRIDAY, IN THE BAR ONLY
(Not available during special events.)

EATWITHTHEGRILL.COM  |  FAIRPARK  |  CENTRAL STATION  |  JACKSON SQUARE


