
SANDWICHES
All sandwiches are served with fries, garden salad may be sustituted for $1.

Cheddar
Bleu Cheese Crumbles

American
Swiss

Smoked Gouda

Monterey Jack
Bacon

Sauteed Mushrooms
Caramelized Onions

Grilled Angus Burger 
½ lb. burger served with fries and 

your favorite  toppings  $8
Toppings, .50/ea

Turkey Burger 
Lean ground turkey seasoned 

and grilled.  Served on a wheat roll 
with lettuce and tomato  $9

Grilled Ahi Tuna Sandwich 
Ahi tuna steak grilled to your liking 

and served on kaiser roll  $11

Chesapeake Chicken 
Marinated grilled chicken breast with 

melted cheddar, and topped with 
our homemade crab dip  $10

Crabcake Sandwich 
Our jumbo lump crabcake broiled to 

perfection, served on a soft potato roll 
with classic accompaniments  $15

French Dip 
Sliced top round with melted provolone on 

a grilled sub roll. Served with au jus  $10

The Greek Wrap
Grilled chicken, lettuce, tomato, kalamatta 

olives, feta cheese, cucumber and tzasiki sauce 
(cucumber yogurt) rolled in a flat bread  $10

The Black Forest Pork Sandwich
Roasted pork thinly sliced and served hot, 
topped with muenster cheese and german 

mustard on a grilled pretzel roll  $8

Veggie Burger
Morningstar veggie patty grilled and 

topped with sauteed onions and provolone 
cheese on a whole wheat roll  $9

BBQ Brisket Sandwich
Slow cooked beef brisket with a 

spicy Carolina style bbq sauce on 
a potato  roll topped with slaw  $9

Meatloaf Sandwich
Meatloaf served open face on grilled white 

bread with a rich brown gravy  $8

The Griddle Dog
Sliced all beef hotdog griddle fried with onions 
and chunks of potato served in grilled pita  $8

Turkey Rueben
Sliced smoked turkey served hot 

on rye bread with swiss cheese, thousand 
island dressing and coleslaw  $9

Signature Sandwiches
Chicken

Avocado Sandwich 
Grilled chicken breast with melted 

jack cheese, mesclun mix, 
avocado slices, bacon & cilantro 

mayo on ciabatta bread  $10

BBQ Kielbasa Sandwich
Polish sausage grilled and 

glazed with bbq on a hoagie 
roll with caramelized onion 

and gouda cheese  $9

Croque Monsieur
Griddle cooked black forest ham 
and swiss cheese on grilled white 
bread drizzled with mornay sauce
(swiss cheese cream sauce)  $10



ENTREES

Double Thick Pork Chop 
8 oz. double thick grilled pork chop 

caramelized with your choice of 
apple butter BBQ, bourbon glaze, 
or plain.  Served with cheese and 

corn polenta and garlic spinach  $16

Grilled Ribeye 14 oz. 
Ribeye seasoned with our house rub and 

grilled to your liking.  Topped with buttermilk 
fried onions and served with garlic spinach 

and redskin mashed potatoes  $22

Fish & Chips
English pub style beer battered haddock 

served over crisp french fries with 
a side of slaw and tartar sauce  $13

West End Crabcakes 
Twin Maryland style crabcakes 

on a bed of potato ruffles, sauteed 
zucchini and yellow squash  $25

Salmon Simple'
Grilled Atlantic salmon served 

over parmesan risotto with grilled asparagus 
and a lemon butter sauce  $16

West End Ribs
A full rack of baby back ribs braised 
in beer and bbq broth for  6 hours 

then glazed with an apple butter bbq 
sauce served over fries & slaw  $18

Rockfish Fee Verte
Grilled rockfish topped with a fresh herb, 

shallot, jumbo lump crab cream sauce
with a hint of absinthe, served with

parmesan risotto and grilled asparagus  $20

Venusian Shrimp
Jumbo shrimp sauteed with fresh tomato, 

basil, garlic and a hint of sambuca; tossed with 
penne pasta and garnished with parmesan  $18

Bruschetta Chicken
Two grilled chicken breasts topped

with balsamic marinated tomatoes, fresh
basil and fresh mozzarella served over 

parmesan risotto and garlic spinach  $16

Meatloaf
Traditional meatloaf topped with 

a rich brown gravy with mashed potatoes 
and sauteed vegetables  $12

Signature Entrees
Steak Frites

10 oz. flat iron steak grilled 
and served atop home cut fries 
tossed in parmesan and fresh 
herbs then drizzled with a red 
wine & garlic demi-glace  $19

Carnitas De Puerco
Pork tenderloin braised in spices 

and cola, then flash fried crisp and 
served with a cheese and corn 

polenta, salsa verde and sweet & 
spicy chipotle tamarind sauce  $19

Tuna Kurosawa
Sesame crusted ahi tuna, 

seared and served over wasabi 
mashed potatoes, stir-fried 
vegetables and a sweet and 
sour soy ginger sauce  $15

Consuming raw or undercooked meat can result in food bourne illness.
West End Grill assumes no responsibility for meats or fish cooked below 160 degrees.


