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Wings N’ Fries  16
1 lb of dusted seasoned 
wings, house cut fries, 
ranch.
sauces: jerk  buffalo
buffalo brown butter  
honey garlic  
grove bbq  cajun

    Cauliflower Dip 14
Roasted cauliflower, 
three cheese blend, spices, 
sourdough bread bowl, 
tortillas.

   Moroccan Fritters 12
Roasted butternut squash, 
Moroccan spice, maple 
spiced tahini dressing.

Charcuterie   22
Cured meats, brie cheese, 
white cheddar, smoked 
mozzarella, red pepper jelly, 
beer mustard, maple apple 
butter, pickled veg, honey 
roasted beets, seasoned 
toast points.

    Grove Nachos  17
Tri colour tortilla chips, 
Westcott Cream ale cheese 
fondue, pico de gallo, spicy 
peppers, lettuce, chipotle 
crème fraiche, salsa.
Add pulled beef or pulled 
chicken - $5

   Beet Hummus  12
Smoked beet hummus, 
balsamic reduction, 
crudités.

Bavarian Pretzel  10
Coarse salt, house made 
beer mustard, cheese fondue.

Poutine Eh!    9
House cut fries, Quebec 
cheese curds, stout gravy. 
Add bbq pulled beef or 
chicken $5

Perch Taco    18
Lake Erie perch, arugula, 
pickled apple, pickled 
radish, local micro greens, 
honey ginger aioli.

Spicy Island Taco  15
Jerk marinated chicken, 
lettuce, white cheddar, 
blueberry chutney, curry 
dressing, local micro 
greens.

Kale Caesar   12 
Baby kale, house made 
caesar dressing, bacon 
bits, seasoned croutons, 
shaved parmesan, balsamic 
reduction.

Add chicken to 
any salad $5

    Butchers   19
Grove pizza sauce, 
prosciutto, capicola, bacon, 
Italian sausage, mozzarella.

Feature 'Za   17
Weekly pizza created by our 
talented kitchen team.

Pierogi Pie   16
White sauce, sliced 
potatoes, beer braised 
onion, bacon, mozzarella, 
herbed sour cream, 
scallions.

Italian Stallion   17
Italian sausage, red 
peppers, beer braised onion, 
mozzarella, chili flakes, 
shaved parm.

Margherita   15
Grove pizza sauce, buffalo 
mozzarella, fresh basil, 
garlic oil, sea salt.

DIY (do it yourself!)    14
Includes: Grove pizza sauce, 
mozzarella.
Toppings $1 each: pepperoni, 
ham, bacon, mushroom, red 
peppers, cherry tomatoes, 
pineapple, spicy peppers, 
red onion.

Sammies include house cut fries, 
upgrade to sweet potato fries, 
Kale Caesar or house salad $2

Gluten-Free burger bun $2

Entrees
Thin Crust Pizza

Pasta Bolognese   20
Nona’s bolognese, spaghetti,  
parmesan shavings, garlic 
bread, house salad.

Purple Salmon   22
Beet cured salmon, beet 
puree, sweet potato and 
squash puree, bearnaise 
sauce, seasonal vegetable.

Smothered Chicken  20
Chicken breast, bbq 
sauce, wild mushroom 
ragu, prosciutto, smoked 
mozzarella mornay, garlic 
mashed potato, seasonal 
vegetable.

Perch Dinner
¼lb $20 / ½lb $32
Panko breaded Lake Erie 
perch, slaw, malt dill aioli, 
house cut fries.

   Curry   18
Roasted sweet potato, 
butternut squash, red onion, 
broccoli florets, chickpeas, 
heirloom carrots, tomato 
curry sauce, ancient grains, 
cilantro.

   Power Bowl   15
Spice roasted sweet potato, 
roasted squash, ancient 
grains, candied pumpkin 
seeds, pickled apples, honey 
roasted beets, chickpeas, 
lettuce blend, spiced maple 
tahini dressing.

menu

Menu
  Legend:

    12 Main St   17
Beef burger, smoked bacon, 
aged white cheddar, beer 
braised onion, lettuce, 
tomato, beer mustard, Grove 
BBQ sauce.

Waygu   21
Pearson Farms stout-fed 
ground waygu, lettuce, 
tomato, brie, garlic thyme 
aioli.

Smash Mouth   14
Smashed ground chuck, 
American cheese, lettuce, 
tomato, grove bbq sauce.

   Vegan Burger   16
Black bean patty, lettuce, 
tomato, beer braised onion, 
smoked paprika aioli.

    El Diablo  17
Beef burger, smoked bacon, 
chipotle cream cheese, spicy 
peppers, lettuce, tomato, tri 
colour tortilla chips.

Pesto Chicken Wrap 16
Chicken, lettuce, tomato, 
sweet potato and squash 
puree, white cheddar, pesto 
aioli.

Broad Street Bully  18
Beer braised beef, cream ale 
fondue, beer braised onions, 
red pepper jelly, hoagie bun

Boujee Grilled Cheese  16
Chicken, white cheddar, 
brie cheese, maple roasted 
apple butter, raisin bread

Frontier   19

Bison burger, buffalo 
mozzarella, blueberry 
chutney, lettuce, tomato, 
fried onions strings.

WindsorEats Must-Try Burger of 2020

Feature Entree   20
Weekly entree created by 
our talented kitchen team.

Only aft
er 5pm

!

Our region boasts some of Ontario's best agriculture, which allows us to source high quality local 
ingredients and provide you with a unique dining experience unlike any other in Windsor/Essex.
Our local suppliers include: Leamington Tortilla, Sunrise Farms, Erie James Produce, Loop Fishery,

Lee And Maria’s, Green Gills, Lakeside Bakery, Bradley Potatoes and Pearson Waygu Farm. 

Signature Menu Item Vegan Option

Best Meal
Ever?

Thank our hardworking KITCHEN TEAM 
for killin’ it…add a 4-pack to your 
bill for only $9 and have them enjoy it 
after work.

Gluten-Free Pizza Crust: $5



   Lunch Picks

Sunday - Thursday
3pm - 6pm

$5 Pints
$6 IPA and Peach Sour
$3 OFF Grove Nachos!

  Hoppy Hour   Take-Out
TUESDAY:
2 Smash Burgers &
4 pack of Lager/Cream

THURSDAY:
2 lbs of Wings &
4 pack of Lager/Cream

DAILY FAMILY DEAL: 
Pick any 4 menu items 
excluding Entrees

$30

$30

$60

Chocolate Cannolli 8 
Chocolate ganache filled cannolli, stout 
chocolate, white chocolate shavings.
 
   Carrot Cake 8
Carrot cake, caramel sauce.

Churros 6
Cinnamon sugar tossed fried dough, 
caramel and chocolate sauce.

   Treat
Yourself

Kids Menu

Feature Sandwich    15
Weekly sandwich created by our 
talented kitchen team, house cut 
fries, or daily soup

Soup + Salad     12
House made daily soup, house or 
Caesar salad, garlic bread

Chili Con Carne           14
House made chili, sourdough bread 
bowl, white cheddar, sour cream, green 
onions, house or Caesar salad

Soup du jour     6
House made daily soup

Perch Lunch          20
Panko breaded Lake Erie perch, slaw, 
malt dill aioli, house cut fries.

Pepperoni Pizza + Caesar Salad

Spaghetti Marinara with Garlic Bread

Cheeseburger and Fries

All Kids Menu items are $10. Comes with pop, milk, or juice.

Weekly Features
Smash 
Tuesday

$30

 Wing
ThursdayUnwine(d)

Wednesday

2 Smash Burgers,
2 Pints of Paradise 

Lager, Westcott 
Cream Ale, or Grove 

Banquet.

2 lbs of Wings and 
a Pint of Paradise 

Lager, Westcott Cream 
Ale, or Grove Banquet    

Glass of Pelee Island 
Pinot Grigio or 

Pelee Island Merlot
(6oz only)   

Specials

$5 $22

Available Daily until 5pm

DINE-IN ONLY!


