
1000° of separation  
The only coal-fired ovens of their kind in the U.S.

Hormone Free Beef & Chicken 
Locally grown Organic Vegetables

THE STARTERS /
Salad of local greens / roasted tomato, baked ricotta salata, Sherry vinaigrette / $6  add chicken  / $5

Grilled asparagus / goat cheese, marinated lemons, citrus vinaigrette / $9  add chicken  / $5

Rosemary roasted cheese / strawberry relish, crostini / serves two $12

Mesquite charred chicken wings / cool salad, crispy vegetables / $9*                     

THE COAL-FIRED CUISINE / 
Peppercorn burger / charred onion, watercress, matchstick potato / $10*

Steakhouse BLT burger / bacon, tomato, iceberg, charred sweet onion / $10*

Nogales burger / chorizo, tamale, roasted poblano, white cheddar / $10*

Sweet and spicy burger / candied jalapenos, fried ratatouille, watercress / $10*

Grilled portobello sandwich / fried zucchini, ricotta salata, watercress / $10

Kobe burger / shitake tempura, asian slaw / $17*

Turkey burger / charred sweet onion, heirloom tomato, watercress / $10*

Mushroom burger / roasted wild mushrooms, swiss, watercress / $12*

Roast chicken wrap / oven roasted tomato pesto, fresh chevre, local organic greens / $10*

All nighter / fresh baked english muffin, grilled bacon, ham, cheddar, fried egg / $8*

*Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs, may increase your risk of food borne illness

THE SIDES /
Herbed fries / $4

Sweet potato french fries / $5

Coal-roasted vegetable / $5

Mac & cheese / $6

THE SWEETS /
House bread pudding / $6

Warm doughnuts / salted butterscotch / $6

Milk shakes / chocolate, vanilla, strawberry / $6

Sonoran root beer float / $6

THE WINE / BY THE GLASS   

SPARKLING WINE /  $9 
Rotari Brut Rose, Split, Italy

MALBEC /  $10 
Layer Cake, Argentina 
lush black fruit, silky cocoa, black  
spice & cream

SAUVIGNON BLANC /  $9 
Franciscan, Napa 
fresh, full & lively with grapefruit & 
bright lime flavors

CHARDONNAY /  $10 
J.Lohr ’08 Riverstone, Arroyo Seco  
grapefruit & nectarine, rich complex 
flavors

PINOT GRIGIO /  $10 
Maso Canali ’08 Trentino-Alto Adige, Italy 
crisp, hints of melon, honeysuckle

PINOT NOIR /  $12 
Kali-hart, Monterey                                
floral notes & hints of spicy cinnamon & 
touch of french oak

MERLOT /  $9 
Snoqualmie Organic, Washington  
natural fruit flavors, like eating fresh 
merlot berries off the vine

ZINFANDEL /  $10 
Artezin, Napa ’07 Vintage, Amador County  
rich tannins with notes of dark cocoa 

CABERNET SAVIGNON /  $12 
Terra Robles ’08 Paso Robles 
flavor profile of plum, berry, spice

THe grind classic cocktails /
THE MOSCOW MULE (1941) / Russian Standard Vodka, Ginger Beer, lime / $9

THE MARTINI (1863) / Absolut Vodka, dry vermouth, dirty olives / $10 

BLUEBERRY HILL (2010) / Absolut Berri Acai, Funkin Blueberry,  lime, 
agave nectar, fresh mint, soda water / $10                    

THE VESPER (1953) / Absolut Vodka carefully stirred with Plymouth Gin 
and dry vermouth with zest of lemon / $9

THE NEGRONI (1919) / A connoisseurs  traditional 1 to 1 to 1 ratio of 
Beefeater Gin, Campari Aperativo and sweet vermouth over ice 
with a peel of orange / $9

THE BLUSHING LADY (1948 ) / Plymouth Gin and Patrón Citrónge shaken 
with fresh lemon juice, cane sugar syrup and a dash of Plymouth 
Sloe Gin. Topped with a flamed orange zest / $9

THE MARGARITA (1948) / Cruz Tequila, Patrón Citrónge, fresh lime, 
agave nectar / $9

THE MANHATTAN (1874) / R1 Rye whiskey stirred with sweet vermouth, 
dash of Angostura Bitters and Maraschino cherry / $10

THE CHAMPAGNE COCKTAIL (1862) / Champagne, cane sugar cube, 
Angostura Bittes, lemon twist / $9

THE MOJITO EL DRAQUE (1586) / Cruzan Aged Light Rum, fresh lime, 
mint, cane sugar syrup, soda / $9

THE CABLE CAR (1996) / Captain Morgan Spiced Rum, Patrón Citrónge, 
fresh lemon juice, cane sugar syrup,  cinnamon sugar / $9

THE RAMOS GIN FIZZ (1888) / Plymouth Gin, fresh lemon juice, fresh lime 
juice, cane sugar syrup, egg whites, orange flower water / $9

the grind seasonal cocktail / $10

www.thegrindaz.com

THE BEVERAGES /
ON TAP
Anchor Steam	 / $5 
Stella Artois	 / $5  
Pabst Blue Ribbon	 / $3 
Lagunitas IPA	 / $5 
Odell 90 Shillings	 / $5 
Four Peaks Kilt Lifter	 / $4 
Seasonal	 / $5

BOTTLED
Domestic / $4 
Budweiser / Blue Moon / Bud Light 
Coors Light / Michelob Ultra / Miller Light

Imports / $5-$11
Bass Ale / Chimay Red / Chimay Blue 
Corona / Dead Guy Ale / Dos Equis XX 
Guinness / Heineken

THE BEVERAGES / NON-ALCOHOLIC
Soft Drinks	 / $2.5 
Root Beer on Tap	 / $4 
Ginger Beer	 / $3 
St. Paulie Girl NA	 / $4 
Custom Grind Ice Tea	 / $2.5 
Custom Grind Coffee & Decaf	 / $2.5 
Sparkling Pellegrino	 / $4 
Acqua Panna Water	 / $4




