
Terrace Grille 
SHAREABLES
  

WINGS
brined and house smoked, then fried and tossed in
our homemade buffalo sauce, served with celery
sticks and bleu cheese
Half (6) 12 Full (12) 20

TRUFFLE FRIES
truffle oil. parmesan cheese, sea salt,
roasted garlic aioli, parsley (serves two) 12

BAJA CHICKEN QUESADILLA
jalapeño cheddar wrap, southwest seasoned
chicken, grilled onions and peppers, shredded
cheddar & pepper jack cheese blend, applewood
smoked bacon, avocado and chipotle aioli 16

CHEDDAR BUFFALO CAULIFLOWER
cheddar breaded cauliflower, deep fried and 
served with our house buffalo ranch 8

SALADS
HOUSE SALAD (V)
mixed greens, tomatoes, onions, cucumbers, 
carrots, parmesan cheese, homemade croutons,
choice of dressing 10

CAESAR SALAD (V)
crisp romaine tossed with parmesan cheese, 
homemade croutons and caesar dressing 10
add anchovies 2

Add natural chicken or chicken tenders 8
Add honey mustard glazed salmon 10

dessert 
decadent chocolate brownie 3

Handhelds 

SOUTHWEST CHICKEN CLUB WRAP
grilled chicken breast, applewood smoked bacon, 
shredded cheddar & pepper jack cheese blend, 
crispy romaine lettuce, ripe diced tomatoes with a
south western aioli, jalapeño cheddar wrap 14

** BAY POINTE BURGER
eight-ounce steak burger or seasoned grilled chicken breast, 
lettuce, tomato, onion, applewood smoked bacon, 
your choice of cheese, served on brioche bun 15

** “JALAPENO POPPER” BURGER
eight-ounce steak burger or seasoned grilled chicken breast, 
topped with applewood smoked bacon, cream cheese, 
fried jalapeño, and raspberry popper jam, brioche bun 16

PRIME DIP
shaved prime rib, provolone cheese, caramelized onions 
with garlic aioli on a toasted ciabatta roll
served with Au jus 16

“Nashville hot” chicken sandwich
ottos chicken thigh marinated, then dredged in spicy flour, 
deep-fried and brushed with Nashville hot oil, 
honey jalepeño coleslaw, and sliced pickles, 
toasted chibatta roll 16

Served with salt & pepper kettle chips
Substitute jalapeño cheddar wrap 2.5
Substitute seasoned fries 2.5
Substitute truffle fries 3.5

Entrees
CASHEW CHICKEN STIR FRY
sautéed chicken breast with crisp asian vegetables, garlic,
ginger, roasted cashews, and green onions, 
sesame garlic sauce and served over jasmine rice 26

HONEY MUSTARD GLAZED SALMON (DF)
fresh atlantic salmon seared and brushed with stone ground 
honeycomb mustard and baked until golden brown, 
then set atop sauteed baby spinach, served with 
golden jewel couscous and dilled baby carrots 26

ROTISSERIE STYLE CHICKEN (GF)
half chicken seasoned and oven roasted, 
smashed red skin potatoes and sautéed green beans 
with roasted red peppers 24

STICKY FINGER RIBS (GF)
baby back ribs rubbed with our secret BBQ spice and slow 
cooked until “fall off the bone” tender, then brushed with 
whiskey-soy barbecue sauce, served with seasoned fries and 
house made honey jalapeño coleslaw 32

To-Go Menu 
Tuesday - Sunday 4pm - 8pm

269-672-5202

**May be cooked to order.  Consuming raw or under cooked foods 
may increase your risk of food borne illness

(V) = Vegetarian  (GF) = Gluten Free  (DF) = Dairy Free (VG) = Vegan
(*please note that we are not a completely gluten free environment)  


