
Black Lager Four Bean Chili $5                                       

Creamy Potato, Bacon 
& Beer Cheese Soup 

$4          

Award Winning Sammy Wings 
 10 for $8 or 20 for $15
Our award winning sauce with Lager, 
vegetable crudite and blue cheese dressing

Grilled Quesadilla  $6
With Monterey Jack, cheddar, salsa 
& caramelized onions served with sour cream 
and guacamole
 

w/Chicken  $9

Iron Chef Caesar Salad    $6   
With homemade croutons and grated 
Romano cheese
 

w/Chicken $9     
                Buffalo Chicken Salad  

 
$8

In Lager batter with sweet chili sauce

                  

House Garden Salad                                                         5$

Oven Roasted Roma 
Tomato Crostini    $6
With garlic boursin & basil

Beer Battered Shrimp $9
With orange, Dijon, horseradish marmalade

Mussels $8
In a garlic, tomato, pancetta & roasted corn broth

Crab Mac and Cheese     $9
Baked creamy mac & cheese w/lump crab

Fried Pickle Chips      $5

Buffalo chicken with mixed greens, tomatoes, 
carrots, celery and blue cheese crumbles 
with ranch dressing

          Beer Battered Mozzarella Sticks
 

$7
    Beer battered mozzarella w/tangy Marinara            

Bavarian Pretzel Sticks    
 

$7

                                                

With spicy mustard and beer cheese sauce
 

Onion Tanglers     
 

$5

With Texas rose petal sauce

Southwest Fries    
 

                                                      

Sweet Potato Fries $4
in Cinnamon Sugar    

Brew City Waffle Fries    $3

“GRILLE” Starters & Salads

Grille Sliders                                                                          
3 Black Angus Sliders     $8

3 Buffalo Chicken Sliders   $7

3 New England Cod Sliders   $6

Slider Combo (One of Each)      $9

Blackened Chicken on Ciabbata $8                                                                                                                 
With red onion, tomato, lettuce and basil aioli

                                                

                                                      

Hot Roast Beef      $8
On Kaiser with horseradish and provolone 

Grilled Reuben    $9
With corned beef or turkey, sauerkraut, 
Russian dressing and Swiss cheese

Crab Cake     $10
Topped with mixed greens & spicy citrus cocktail

Philly Cheese Steak  $9
With caramelized onions & cheddar cheese sauce

Served with Sweet Maui Onion Chips and a Kosher Pickle

“GRILLEwiches

 PIZZA
 

  

$1.00 per topping

Homemade Hand Tossed 16” Cheese Pizza $9

Add Any Topping — 

Pepperoni, Mushroom, Onions, Peppers, Sausage or Black Olives

Personal Pan Cheese Pizza $5  

With salsa, onions and cheddar

$4      



                                                    

Served with Sweet Maui Onion Chips 
and a Kosher Pickle 

The Grille ‘It’s All On the Burger’    $9  

                    

Cole slaw, fries, caramelized onions, tangy 
Sammy BBQ, cheddar cheese and a Kosher pickle

California     $6  

                                                           

With lettuce, tomato, onion and bell pepper

Smothered Pepper, Onion, $7 
Mushroom & Swiss  

Barbecue, Bacon, $7 
Cheddar & Onion  
Veggie Burger    $6

Southwestern on Tortilla Chips     $6                   
With salsa, jalapenos, black beans, cheddar 
and sour cream

Philly Cheese Steak $8 
      spihC hsavaL no

With onions, peppers, chipped beef 
and cheddar cheese sauce

    seirF elffaW no sohcaN hsirI $7
Topped with sauerkraut, corned beef and Swiss

“GRILLE” Burgers

“GRILLE” Nachos

Chicken Parmesan      $15   
A Classic served with pasta and garlic bread                                                            

Rosa Maria   $13
Penne tossed in a pink alfredo with baby spinach 
and garlic bread

Fettuccini w/Seasonal Veggies $14  
 Add Chicken or Shrimp $4         

Penne Bolognese  $15
Chef Michael’s award winning spicy Bolognese
served with rustic Italian bread  

  

“Pasta

All Classic Favorites Served with 
Garden Salad and Rolls & Butter

12 oz. NY Strip Steak      $26
Grilled NY Strip topped w/shallot herb butter 
over roasted garlic mashers with grilled asparagus
                                          
8 oz. Filet Mignon      $29
Pan Seared Filet Au Poive served with grilled
Idaho potato topped with fried onion hay

Maple Ginger Salmon    $20
Roasted Salmon served over sweet potato fries 
with grilled baby carrots and a maple ginger glaze
                                              
Seared Sesame Encrusted Tuna    $26
Sushi Rare Encrusted Tuna on a bed of Basmati rice 
with Asian stir fried vegetables in a soy marinade

Roasted Chicken Breast 
with Lemon Thyme Au Jus   

$18      

Served with oven roasted potatoes and
seasonal vegetables 

BBQ Baby Back Ribs   half rack $15 
 whole rack $19Served with waffle fries 
and slaw

“Classic GRILLE” Favorites

Chocolate Molten Lava Cake  $6

Carrot Cake  $6

Granny Apple Carmel Pie  $6

Big Blitz Snicker Pie  $6

Key Lime Pie  $6

Ice Cream Sundae  $7

Panko Encrusted Cheesecake Balls $6
“Award Winning” PA Iron Chef competition

Fresh Seasonal Fruit Plate  $4

Coca-Cola, Sprite, Diet Coke         $1.50
Fresh Brewed Iced Tea  $2.50
Coffee, Decaffeinated Coffee, Tea    $1.50
Milk - whole, 2%, skim, and chocolate    $1.50

Sweet Temptations

Beverages

7736 Adrienne Drive • Breinigsville, PA 18031 • 610-391-1000 • www.hilehighvalley.com

PA sales tax and gratuity not included.

Consuming raw and undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness.


