
 

BRUSCHETTA 
     Tomatoes, onions and herbs, crackers with  

parmesan cheese & balsamic / 10.5 
 

TIPSY TAPA TRIO                                                               
Roasted red pepper hummus, olive tapenade, spinach dip 

and GF crackers / 11 
 

BRIE & PEAR 
     Brie, sliced pears & walnuts with choice of 
caramel or blackberry glaze with crackers / 15                                                                                                                                                                                                                                                             

 

CHARCUTERIE PLATE 
A selection of 4 cheeses (Rowdy Cow), wine jam (Jams 4U), 

dried fruits, nuts, & chocolate, and crackers / 13 

Add an apple / 2.5 
      

ARTICHOKE & ASIAGO CHEESE DIP 
    Artichoke and Asiago dip with tortilla chips / 11 

 
 

BACON & BLUE CHEESE CHIPS                                                               
Kettle chips, blue cheese, bacon with balsamic glaze / 9  

est. 2005 

GLUTEN FREE MENU 
The information and claims provided here reflect the current information provided to Grand River Cellars from its food suppliers.  While these  
products do not contain gluten as an ingredient, they may be processed on a line which also processes products containing gluten.  Guests with  

severe food allergies should confirm the ingredient information on the actual product label. 

 
 

APPETIZERS 

 
 

SALADS & PIZZAS 

   SUMMER SALAD 
Dried cranberries, feta cheese & walnuts served with  

Raspberry walnut vinaigrette dressing / 11 
 

GREEK SALAD  
Artichoke hearts, red peppers, feta cheese, Kalamata & black 

olives, with Greek dressing / 11 
Add the following to either salad: 

Chicken Breast / 5   ~   Shrimp Skewer / 6 
9 oz. Sirloin / 14  ~  Steamed Salmon / 11 

 

MARGHERITA PIZZA  
Tomatoes, mozzarella, tomato sauce & topped with  

balsamic glaze & fresh basil / 16 
 

THE TIPSY PIG PIZZA 
Bacon, banana pepper rings, mozzarella cheese,  

Ranch dressing / 16 

 

ENTREÈS 

Served with choice of 2 sides 
\ 

TOP SIRLOIN FILET 

8 oz. Black Angus /  24     
 

SIRLOIN  STEAK 
9 oz. Black Angus  / 22 

 
 

MARINATED CHICKEN DINNER                                                  
Fall-off-the-bone, marinated all natural half chicken / 18 

 

 

GARLIC SHRIMP SKEWERS 
     Grilled garlic-rubbed shrimp / 17 

 
 

LAND & SEA SPECIALS 
SURF & TURF 

     4-5 oz. Lobster Tail & 9 oz. Sirloin Steak / 33 
 
 
 

 
 

 
CHARDONNAY STEAMED SALMON  

8 oz. filet / 20 

TWIN LOBSTER TAILS  
Twin 4-5 oz. Maine Lobster Tails / 33 

 

Add the following: 
Chicken Breast / 5   ~   Shrimp Skewer / 6 

9 oz. Sirloin / 14  ~  Salmon / 11 
 

 
 

DESSERT 

Vegan & GF Reese Peanut Butter Tart / 6 
 

 

SIDES 

Yukon Gold Mashed Potatoes    
 

Caribbean Mixed Vegetables 
 

Coleslaw 
 

Substitute a salad for $1.50  
 

Add a salad for $4 

 
 

SANDWICHES 

Served with coleslaw, chips & pickle.  Choice of lettuce, tomato,  
onion.  Cheese choice of American, Provolone or Swiss. 

 

CHICKEN PESTO 
Topped with pesto sauce / 13 

 

TURKEY BURGER  
Topped with bacon & guacamole / 14 

 

BULL BURGER  
Juicy, tender burger cooked medium-well / 13 


