WINDRUSH GRILL

SHAREABLES

FIRECRACKER SHRIMP

fried shrimp tossed in a spicy creole aioli, topped
with sriracha ketchup 15.75

FRIED PICKLES
fried dill pickle chips, served with ranch dressing 7.99

MOZZARELLA STICKS
house-made fried mozzarella cheese sticks,
served with marinara sauce 10.99

BONE-IN or BONELESS WINGS
fried chicken wings or tenders tossed in buffalo, bbq,
or sweet thai chili sauce 12.99

SPINACH & ARTICHOKE DIP
served with tortilla chips 10.29

CHEESEBURGER SLIDERS
three sliders with beef patties, american cheese, comeback
sauce and a pickle 10.99

CALAMARI
lightly fried and served with sweet thai chili sauce 13.29

QUESADILLAS

grilled flour tortilla and monterey jack cheese served with
guacamole, pico del gallo, sour cream & salsa 8.49

add: chicken 3 beef 4 shrimp 4

BOUDIN BALLS

served with dijon horseradish sauce 9.99

POT STICKERS
pork pot stickers served with dipping sauce 9.49

HOUSE SPECIALTIES

CAJUN PASTA
créole cream sauce over penne pasta with chicken or shrimp,
with garlic bread 18.79

CHICKEN FRIED CHICKEN
hand breaded chicken breast, fried and served with mashed
potatoes, country gravy and corn 15.79

CHICKEN & WAFFLES
classic southern fried chicken breast strips on a
belgian waffle, served with mac & cheese 16.99

CHICKEN PROVENANCE

chicken breast, grilled and topped with goat cheese, sun-dried
tomatoes and lemon butter sauce, served with garlic mashed
potatoes, seasonal vegetable & garlic bread 19.85

Open seven days a week
Monday through Thursday 1lam to 10pm
Friday 1lam to 1lpm
Saturday 9am to 1lpm
Sunday 9am to 10pm

Happy Hour
Monday through Friday 4pm to 6:30pm

Weekend Brunch
Saturday & Sunday 9am to 3pm

HANDCRAFTED MEALS
since 2009

SALADS

CHOPPED WEDGE
chopped iceberg lettuce with bacon bits, green onions, egg,
tomatoes, blue cheese and ranch dressing 10.50

STRAWBERRY CHICKEN

spring mix with grilled chicken, fresh strawberries, apples
& blueberries, candied pecans, blue cheese crumbles

and cranberry vinaigrette 15.75

CHICKEN CAESAR
grilled chicken on romaine with parmesan cheese,
house-made croutons & creamy caesar dressing 14.70

MARDI GRAS

sweet-spicy fried shrimp, spring mix, monterey jack cheese,
fresh jalapenos, candied pecans, red & green bell peppers,
and tortilla strips with cranberry vinaigrette 17.85

COBB

classic cobb salad with grilled chicken, bacon, blue cheese,
tomato, egg & avocado on romaine with house

cobb dressing 16.80

PECAN CHICKEN

pecan-crusted chicken with tomato, bell pepper, avocado,
apple & hard boiled egg served on spring mix

with lemon cream dressing 17.85

SOUPS
cup 6.30/ bowl 7.35

¢ tomato basil
¢ chicken & andouille sausage gumbo
¢ red beans & rice

choose two combo 11.55
any soup and caesar, spinach or house salad

SIGNATURE SANDWICHES

BLACKENED CHICKEN
blackened chicken breast, pepper jack cheese, bacon,
caramelized onions with lettuce, tomato and mayo 14.49

PHILLY CHEESE STEAK
shaved rib eye steak, american & provolone cheese
with sautéed peppers & onions on a baguette 18.49

CHRIS’S DAGWOOD

toasted country white bread piled high with ham, turkey,
bacon, provolone cheese, lettuce, tomato, purple onion &
jalapefios 17.85

TURKEY MELT
turkey, swiss cheese, bacon, caramelized onions, romaine,
tomato and aioli toasted on a brioche bun 12.60

WINDRUSH BLT
classic BLT on toasted wheat bread with bacon, lettuce,
tomato, mayo, and honey mustard 11.55

FRENCH DIP
half-pound shaved rib eye steak & swiss cheese on a
baguette, served with piping hot au jus 17.85

CHICKEN SALAD
house-made chicken salad, with lettuce & tomato on your
choice of a croissant, country white or wheat bread 12.60

GROWN-UP GRILLED CHEESE

provolone & american cheese, bacon, caramelized onions
and mayo on toasted country white bread, served with a cup
of tomato basil soup 11.99



STEAKS & CHOPS

CENTER CUT FILET
8 oz. certified angus filet of beef, served with baked
potato, a side salad & garlic bread 41.99

BONE-IN RIB EYE
18 oz. bone-in rib eye, served with baked potato,
a side salad & garlic bread 46.29

CHICKEN FRIED STEAK

with mashed potatoes, country gravy and corn 18.90

GRILLED PORK RIB EYE
glazed pork rib eye topped with fruit chutney, served with
mashed potatoes, broccoli & garlic bread 26.49

BURGERS

CLASSIC BURGER
fresh hand-formed all beef patty with lettuce, tomato
and purple onion 11.99

BREAKFAST BURGER
with american cheese, bacon, an over-casy egg,
hash browns & a side of country gravy 15.75

HICKORY BURGER
with lettuce, tomato, bacon, american cheese, onion straws
& hickory barbeque sauce 14.70

QUESADILLA BURGER

flour tortillas, beef patty, monterey jack cheese, lettuce,
guacamole, pico de gallo, sour cream

and a side of salsa 13.79

MUSHROOM SWISS BURGER
with lettuce, tomato, purple onion, sautéed mushrooms
and swiss cheese 13.79

TEX-MEX BURGER
With lettuce, tomato, pepper-jack cheese, bacon,
guacamole, onion straws, jalapefios & pico de gallo 15.75

TURKEY BURGER
with lettuce, tomato, purple onion, guacamole
and aioli mayo on a wheat bun 14.70

VEGGIE BURGER

black bean, vegetable and grain based patty with lettuce,
tomato, purple onion, guacamole and aioli mayo

on a brioche bun 12.75

all served with regular fries

burgers are cooked med-well (165°) unless otherwise specified

SIDES
Mash Potatoes ~ Spinach sub 1.00 sub 1.99
French Fries Broccoli Swt Pot Fries  Side Salad

Watffle Fries  Asparagus  Baked Potato  Side Soup
Mac n’ Cheese Cole Slaw  Onion Rings
Fried Okra Corn Fried Pickles
Tater Tots

SEAFOOD

FRIED CATFISH
farm raised, hand battered, served with fries, coleslaw, hush
puppies & tartar sauce 19.49

FRIED SHRIMP

hand battered, served with fries, coleslaw, hush puppies,
cocktail & tartar sauce 18.95

CAJUN PLATTER
fried large shrimp & catfish strips, fries, and red beans &
rice, served with hush puppies, tartar & cocktail sauce 23.99

SHRIMP & GRITS
blackened jumbo shrimp in créole velouté sauce with
andouille sausage over cheese grits, with garlic bread 18.99

SALMON
atlantic salmon filet served with sautéed spinach,
mushrooms & garlic bread 23.99

RED FISH
blackened red fish topped with cajun crawfish sauce, served
with rice, sautéed asparagus & garlic bread 26.25

FISH or SHRIMP TACO
blackened red fish with avocado ranch dressing or fried
shrimp or firecracker shrimp with sriracha ketchup 15.75

POBOYS

dressed with lettuce, tomato & tartar sauce on a poboy bun,
served with regular fries 14.65

¢ Shrimp Poboy
¢ Catfish Poboy
¢ Firecracker Shrimp Poboy

DESSERTS

CHOCOLATE SACK

filled with cake, ice cream, graham cracker crumbs,
strawberry compote, toasted almonds, topped with whipped
cream & drizzled with chocolate & caramel 15.79

BREAD PUDDING
warm bread pudding with brandy butter and pecans 6.49

BEIGNETS

new orleans style dusted with powdered sugar 6.49

CHEESE CAKE

classic new york style with strawberry compote 6.49

BROWNIE BOWL
warm chocolate brownie with vanilla ice cream,
chocolate drizzle & sprinkles 6.99

Some items served at this establishment may contain imported crawfish or shrimp. Ask for more information.

We require that all of our vendors meet the highest standards for food safety, sanitation and quality in all of
their products. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illness, especially of you have certain medical conditions. Alert your server if you have any
allergies or special dietary requirements.

A gratuity of 20% will be applied to Parties of 5 or more people and parties with separate checks.
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