GRUBY’S

New York

DELI ano GRILL

Dinner Menu

Served Seven Days

Old Style Beef SEEW......ccueeueeiieiieieeteeee ettt ettt st et sbe ettt st saeesbeesbe e 11.99

Braised fork tender beef with fresh vegetables in our Brown Rosemary Dill Sauce.
Served over Broad Egg Noodles.

* Ruffino Chianti....”a robust wine for a full flavored meal”

New Zealand Lamb CRoPS (FOUr CROPS) ....cecueeverueesieesieriiesiesieesieesessesssessessessesssessesses 16.99
Pan seared with our unique spices. Served with Mashed Potatoes,

Fresh Vegetables & Mint Jelly.
* Robert Mondavi Pinot Noir...”a light to medium body wine that goes well with chops”

NOVA SCOtIA SAIMON Filet .......ooecueeeiieerieeieinieeeieeeeieeeieestesteesitesteesseessaesseesaseesseessseens 13.99

Grilled with Lemon Garlic Butter & served with Dill Buttered Potatoes & Fresh Vegetables.
* Hogue Riesling...”a sweet wine that complements this light salmon dinner”

SEUFFE CADDAGE ...ttt st ettt st 12.99

In our special Sweet & Sour Sauce...Served with Dill Buttered Potatoes
"Just like Grandma used to make”
* Natura Sauvignon Blanc...”an excellent dry white wine that sets this Gruby’s favorite off”

Greek Style Stuffed CRICKEN Breast..........ccccueeueriesieesieesieeitesitesiesessseseessesseesseessessens 12.99
Stuffed with Spinach, Mushrooms & Feta Cheese. Served with
Sweet Potato Fries & fresh Vegetables.
* Clos Du Bois Chardannay...”a crisp selection to even out this fantastic addition to our menu”

Gruby’s Homemade MeatlOqf............coceevueeruineenienieiiieieeie sttt ettt e e sae e 11.99
Smothered in Gravy & served with Mashed Potato & Fresh Vegetables.

*Crane Lake Malbec...”a staple of Gruby’s that pairs excellently with this medal winning wine”

Fried SRITMP PLATEET ......cc.cocueeeiieieeieeieeciee ettt ettt e et te st e saeesbe e besstesasesaaenses 12.99

(@ 1o] = £ 1 oY o L= RS 10.99
Diced Chicken & Fresh Vegetables in our Special Sauce topped with Puff Pastry.

* Clos Du Bois Chardannay...”a crisp selection that pairs well with any chicken dish”

10272 e O RPORSUTRRPRRPP 10.99
Sautéed in Lemon Garlic Butter & served with Rice Pilaf & Fresh Vegetables.
* Kendall Jackson Chardannay...”our best glass of Chardannay to go with our favorite fish”

Pasta Primavera With SQUSAGE ............cccceceeiueeiimniiniinieneesieeieetesee ettt 11.99
WIER CRICKEI «...veeeieeeeeieecteecee ettt ettt et 12.99
WIER SATTIMP ..ottt et 13.99

* Ruffino Chianti with the sausage, Sartori Pinot Grigio with the Chicken and
Kendall Jackson Chardannay with the Shrimp

PELite FIlet (6 0Z)...ccveeueeireecieecieeieeieeeteeeteeiteecaestesseesessesssesseeseesesssesssesssssesssesssesssenses 16.99
Char Grilled & served with Dill Buttered Potatoes & Fresh Vegetables

*Liberty School Cabernet Sauvignon...”we saved the best for last. Our brand new petite filet goes
wonderfully with this full bodied California Cab that has been the hottest on the market since 2001”

Ask your server about tonight's featured wine.
*Suggested Wine Pairing. Not included in the price.




