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Baja Fish Tacos..........................................................................................13.95 
Spice rubbed sautéed cod, chipotle aioli, cilantro lime slaw, pico de gallo, Cotija 
cheese and white corn tortillas. Served with Santa Fe bacon black beans.

I.P.A. Beer Battered Fish & Chips........................................................13.95 
Beer battered Alaskan cod, coated in Panko breading and golden fried, served 
with French fries, Napa slaw and lemon caper tartar sauce.

Orange Chicken...........................................................................................13.95 
Crispy-fried chicken breast tossed in a sweet and sour orange glaze with 
sautéed Szechwan chilies, green onions, garlic and ginger. Served with sticky 
rice.

 Kung Pao Chicken**..............................................................................13.95 
Pan fried chicken breast, sautéed with garlic, ginger, peanuts, green onions, 
Szechuan chilies and a brown sugar soy glaze. Served with sticky rice.

Smoked Chicken Enchiladas...................................................................14.95 
White corn tortillas stuffed with smoked chicken, three cheeses, green onions 
and green chilies. Topped with enchilada sauce, cilantro sour cream and served 
with Santa Fe bacon black beans.

Specialties

Mac & Cheese Specialties
Prepared with corkscrew pasta, fresh cream and gourmet cheeses.

Classic 4 Cheese........................................................................................... 10.95 
Cheddar, Jack, Swiss and Parmesan cheeses.

Pesto Mac**.................................................................................................... 11.95 
Spinach & basil pesto, bacon, tomatoes, Parmesan, smoked Mozzarella, Fontina 
and Gorgonzola cheeses.

Spicy Sausage................................................................................................ 12.95 
Chipotle cream, roasted red peppers, Jack, cheddar and Swiss cheeses.

= Grand Central Specialty Item

Gourmet Burgers
1/3 lb of USDA choice lean ground beef, char-grilled and served on a toasted pub bun with 
lettuce, tomato and onion. Choice of French fries, Napa slaw or a small house salad. Add 

soup for $1.00 extra.

Cheese Burger*............................................................................................... 9.95  
Grilled with lettuce, tomato, onion, pickles, burger sauce and your choice of 
cheddar, Swiss or pepperjack cheese. 

Pepper Bacon Cheese Burger*............................................................... 11.95  
Pepper bacon and choice of cheddar, Swiss or pepperjack cheese and  
burger sauce.

 Maple Bacon, Blue Cheese & Cheddar Burger*........................ 12.95 
Blue cheese infused burger with grilled sweet onion, maple pepper bacon, white 
cheddar, arugula and horseradish cream on grilled ciabatta bread.

Jalapeno Pepperjack Burger*.............................................................. 11.95  
Melted pepperjack cheese, jalapeños, Tabasco onion strings, fresh guacamole 
and chipotle aioli.

Mushroom, Onion & Swiss Burger*...................................................... 11.95  
Sautéed mushrooms, caramelized onions, Swiss cheese and garlic aioli.

Blackened Cajun Burger*....................................................................... 11.95  
Grilled with Cajun seasoning, melted pepperjack cheese, crispy-fried onions 
tossed in spicy sauce with Louisiana mayo, lettuce and tomato on a  
grilled pub bun.

Grand Central Burger*........................................................................... 12.95 
Grilled with pepper bacon, cheddar cheese, fried onion rings and burger sauce.

Pepperoni ......................................................................................................18.95 
Thick sliced pepperoni, garlic tomato basil sauce and fresh herbs.

 Combo ......................................................................................................21.95 
Pepperoni, spicy sausage, onions, mushrooms, black olives and Roma tomatoes.

Cheese ............................................................................................................. 17.95  
Three cheeses and garlic tomato basil sauce. 

Hawaiian ........................................................................................................19.95 
Canadian bacon, pineapple and garlic tomato basil sauce.

Margherita ..................................................................................................19.95 
Vine ripe tomato, olive oil, fresh basil, fresh mozzarella, three cheese blend and  
roasted garlic.

BBQ Chicken ..................................................................................................19.95 
Grilled chicken breast,  BBQ sauce, red onions and cilantro.

Pizza
16” Hand tossed with smoked Mozzarella, Fontina and Provolone cheeses.

Appetizers
Pepper Bacon Potato SkinS....................................................................10.95
Pepper bacon, cheddar, gorgonzola, scallions and cilantro sour cream.

Hand Breaded Chicken Tenderloins......................................................8.95
With BBQ sauce and 3-peppercorn ranch dipping sauce.

Loaded Tater TOts......................................................................................10.95
Topped with melted cheddar and Jack cheese, smoked bacon, green onions, 
tomatoes, chipotle aioli and cilantro sour cream.

Beer Battered Onion Rings.......................................................................8.95 
Lightly fried and served with 3-peppercorn ranch dipping sauce.

Artichoke Spinach Dip................................................................................9.95 
Parmesan cream, chopped artichokes, jalapeños and roasted garlic. Served  
with tri-color tortilla chips.

Mozzarella Cheese Sticks.........................................................................9.95 
Hand breaded in panko bread crumbs and rosemary, served with garlic  
tomato basil sauce.

Grilled Burger Sliders..............................................................................9.95 
Three slider size burgers with cheddar, lettuce, tomato, pickle and burger sauce.

Pulled Pork Sliders....................................................................................9.95 
Three smoked BBQ pork sliders served with Napa slaw and garlic aioli.

Crispy Calamari..........................................................................................10.95 
Dusted with seasoned semolina flour, lightly fried and served with sambal  
chili lime sauce.

Buffalo Wings.................................................................................................9.95 
Crispy-fried chicken wings tossed in our own spicy buffalo sauce, served with 
blue cheese dressing and celery sticks.

 Ultimate Chicken Nachos...................................................................12.95 
Crisp tortilla chips piled high with black beans, spicy chicken, melted cheddar  
and Jack cheese, grilled tomato salsa, guacamole, jalapeños, tomatoes,  
chipotle aioli and cilantro sour cream.

Pot Stickers....................................................................................................8.95 
Golden fried pork and vegetable gyozas served with sweet Thai chili and  
ginger soy sauces.

California Roll..............................................................................................8.95 
Crab, avocado, cucumber and sticky rice rolled in nori with sesame, wasabi,  
and pickled ginger.

Spicy Tuna Roll*..........................................................................................10.95 
Ahi tuna, seared rare, paired with Sriracha aioli, cilantro, green onion, black  
and white sesame seeds. Served with wasabi and pickled ginger.

We accept all major credit cards. No checks please, ATM available. *Consuming raw or undercooked meats, seafood, shellfish, eggs, or poultry may increase your risk of foodborne illness. 
**Recipe contains nuts. For those who have food allergies, please inform your server. We will be happy to discuss any necessary changes.
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Cobb Salad..................................................................................................11.95 
Mixed greens tossed with all the goods; bacon, grilled chicken, avocado, blue 
cheese, cherry tomatoes, egg and olives with your choice of dressing.

Grilled Chicken Caesar..........................................................................11.95 
Crisp romaine lettuce tossed with house made Parmesan croutons, Caesar 
dressing, Parmesan cheese, topped with grilled chicken breast.

 Southwest BBQ Chicken Salad......................................................11.95 
Fresh salad greens tossed with chipotle ranch dressing, black beans, cheddar  
and Jack cheeses, topped with BBQ chicken breast, cilantro and tortilla strips.

Seared Ahi Salad*.....................................................................................14.95 
Ahi tuna coated in sesame seeds, seared rare on a bed of crisp lettuce, red 
peppers, cucumbers, carrots and Napa cabbage. Tossed with a ginger wasabi 
dressing and topped with crispy wonton strips and soy ginger glaze.

Grilled Steak Salad*...............................................................................14.95
Marinated in garlic and rosemary and cooked medium with tossed greens, 
red onions, peppers, Gorgonzola, balsamic vinaigrette chimichurri and fried 
onion strings.

Salads

House Salad................................................................................................ 4.95 
A bed of mixed greens topped with tomato, julienne carrots and cucumbers. 
Topped with crispy-fried wontons.

Caesar Salad.............................................................................................. 5.95 
Crispy romaine lettuce tossed with house made Parmesan croutons, Caesar 
dressing and Parmesan cheese.

Wedge Salad............................................................................................... 5.95 
A crisp wedge of iceberg lettuce, topped with smoky bacon, marinated cherry 
tomatoes, slivered red onions, crumbled Gorgonzola cheese and your choice  
of dressing.

Starter Salads

Guinness Nitro • Pabst Blue Ribbon

Rainier • Miller LIte 

Draft Beer & Cider
10 Barrel Apocalypse IPA – A fruity hop aroma with hints of pine resin and 
a medium-bodied mouth feel, finishing crisp.  6.5% ABV • 65 IBU • Bend, OR

Boneyard RPM IPA – Pineapple and citrus notes. Dry hopped using four NW 
hop varieties. 7.5% ABV • 75 IBU • Bend, OR

Breakside IPA – Huge citrus and tropical fruit aromas with hints of perfume 
and pine. 6.8% ABV • 70 IBU • Portland, OR

Deschutes Fresh Squeezed IPA – A heavy helping of citra and mosaic hops 
makes this a mouthwateringly delicious IPA.  6.4% ABV • 60 IBU • Bend, OR 

Fort George Vortex IPA – A solid balanced IPA with hop aroma and flavors 
along with a sweet malty backbone.  7.4% ABV • 97 IBU • Astoria, OR

Ninkasi Total Domination IPA – Multiple hops collide in a balanced 
perfection that dominates the senses.  6.7% ABV • 65 IBU • Eugene, OR

Mac & Jack’s African Amber – Aroma of caramel, floral and citrus hops. 
Taste is a good balance of malt and hops.  5.2% ABV • Redmond, WA 

Deschutes Mirror Pond Pale Ale – A quintessential American pale ale 
with a definitive hop aroma and hop forward flavor.  5% ABV • Bend, OR

Widmer Hefeweizen – A golden unfiltered wheat beer that is cloudy and 
superb. The first American Hefeweizen.  4.7% ABV • Portland, OR

DOUBLE MOUNTAIN KoLSCH – Unfiltered and generously hopped with a subtle 
fruitiness and rounded maltiness.  5.2% ABV • Hood River, OR

Blue Moon Belgian White – Light spicy citrus flavors, full flavored with a 
smooth finish. Unfiltered, giving it more depth in flavor and color. 
4.7% ABV • Golden, CO  

Stella Artois – Pours a transparent straw color with a white fluffy head. 
Smells of grain, wheat, pale malts and a little residual sugar.  5% ABV • Belgium

Coors Light – Light gold with a clean, crisp finish.  4.2% ABV • Golden, CO 

Pabst Blue Ribbon – Clean aroma, slight grassiness from the grain and a 
smooth palate throughout.  4.7% ABV • Milwaukee, WI

Wyder’s Dry Pear Cider – A light, crisp cider with a tangy aroma and 
distinct pear taste.  4.5% ABV • Canada

Available in 16oz Pints & 64oz pitchers
Ask about our rotating Seasonal Tap

We accept all major credit cards. No checks please, ATM available. *Consuming raw or undercooked meats, seafood, shellfish, eggs, or poultry may increase your risk of foodborne illness. 
**Recipe contains nuts. For those who have food allergies, please inform your server. We will be happy to discuss any necessary changes.

House Made Soup
Our special house made soup of the day. Ask your server for our 

current selection. Cup - 4.95   Bowl - 6.95

Grilled Turkey Clubhouse..................................................................... 10.95 
Peppered smoked turkey, pepper bacon, pepperjack cheese, avocado, tomato, 
lettuce and chipotle aioli.

ROAST BEEF French Dip*.......................................................................... 12.95 
Slow roasted beef and melted Swiss on Parmesan crusted ciabatta with 
rosemary au jus.

Albacore Tuna Melt **............................................................................. 10.95 
Albacore tuna, lemon garlic aioli, capers, basil, toasted pecans, Parmesan and 
melted cheddar on butter toasted sourdough.

Blue Cheese Chicken Sandwich............................................................ 11.95 
Grilled chicken breast, pepper bacon, Gorgonzola cheese, garlic aioli, lettuce, 
tomato and onion on ciabatta bread.

 Pulled Pork Sandwich..................................................................... 11.95 
Smoked BBQ pork, Napa slaw and garlic aioli on grilled ciabatta bread.

Grilled Veggie Sandwich**....................................................................... 9.95
Swiss cheese, zucchini, eggplant, squash, tomato, basil pesto, fresh Mozzarella, 
arugula and garlic aioli on grilled rustic bianco bread.

B.L.T.A. Sandwich......................................................................................... 9.95
Peppered bacon, lettuce, tomato, avocado and mayo on grilled bianco bread.

Three Cheese grilled cheese.................................................................. 8.95 
Mild and sharp white cheddar and fresh Mozzarella on seeded harvest bread.
Add pepper bacon and tomato - 9.95

Served with your choice of French fries or a house side salad.

Sandwiches

Strongbow Cider • Crispin Apple Cider • Spire Dark & Dry Cider 
Omission Gluten-Free • Heineken • Budweiser • Bud Light  

Corona • Michelob Ultra • Coors Light • St. Pauli Girl N/A

Tallboy Cans

Wine
Lunetta Prosecco......................................... Italy
Korbel Brut (Split)................................California
Wycliff Brut..........................................California
Argyle Brut............................................... Oregon                

8.50	 ---

9.50	 ---

  ---	 18.00

  ---	 38.00

glass        bottle

glass        bottle

glass        bottle

Sparkling

White

Red

Chateau St. Michelle Riesling............... Washington
CAPOSALDO PINOT GRIGio................................ Italy
Acrobat by King Estate Pinot Gris............ Oregon
CK Mondavi Chardonnay.........................California
Clos Du Bois Chardonnay.......................California

6.00	 20.00

7.00	 24.00

8.50	 30.00

6.00	 20.00 

8.00	 28.00

Underwood Pinot Noir............................. Oregon
Alamos Malbec...................................... Argentina
Two Vines Merlot-Cabernet................ Washington
14 Hands Cabernet.............................. Washington
Maryhill Winemakers Red Blend......... Washington

8.00	 28.00

7.00	 24.00

6.00	 20.00 

7.00	 24.00

8.00	 28.00

-----------------------------------------------------------------------------------
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Served until 4pm.
-----------------

 Half sandwich     half salad + soup: 9.95
Half sandwich + Half salad: 11.95

Lunch Combinations

Sandwiches
Grilled Turkey Clubhouse

Grilled Veggie Sandwich **

ROAST BEEF FRENCH DIP

Salads
Grilled Chicken Caesar

Sw BBQ Chicken Salad

Cobb Salad


