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APPETIZERS

PRETZELS & QUESO DIP
Toasted Soft Pretzel Sticks with Queso Dip

9.49

HOUSE CUT FRIES
Sea Salt
Loaded
Topped with Bocon & Cheese
Dragon 12.89
Pulled Pork, Jalapefos, Onions & Queso

8.99
10.99

HAND BREADED MOZZARELLA STICKS
with Marinara & Tomato Bacon Jam

10.99

SPINACH ARTICHOKE DIP 1099

served with Grilled Pita

BONELESS WINGS HALF 12.59 | FULL15.99
served with Carrots, Celery & Bleu Cheese
or Ranch :

Your Choice of Souce
Jameson BBQ, Buffalo, Garlic Parmesan,
Sweet Asian Chili, Teriyaki

CRISPY PORTABELLA MUSHROOMS
Golden Brown Portabella Mushrooms,
seasoned and served with your choice
of Regular or Ch|potle anch

PICKLE CHIPS

Thin Cut Dill Pickle Chips, lightly coated in a
Spicy Cornmeal Batter, served with your
choice of Regular or Chipotle Ranch

9.99

SALADS

TIFFIN PUB COBB 15.49

FLATBREADS

BUFFALO CHICKEN

Grilled Buffalo Chicken, Garlic Parmesan
Sauce, Tomatoes, Cheddar & Mozzarella Cheese
Blend with Buffalo & Ranch Drizzle

13.79

BLT 12:38
Herb Mayonnaise, Applewood Smoked Bacon,
Mozzarella Cheese, Lettuce & Tomato

THE VEGETARIAN

Marinara, Goat Cheese, Red Peppers,
Mushrooms, Red Onion, Zucchini,
Tomatoes & Balsamic Drizzle

13.79

CLASSIC PEPPERONI
Old World Pepperoni, Marinara Sauce &
Mozzarella Cheese

12.99

ITALIAN SAUSAGE & HOT PEPPER
Italion Sausage, House-made Hot Peppers,
Marinara & Mozzarella Cheese

13.79

SUPREME 15:39
Old World Pepperoni, Italian Sausage, Mushrooms,
Onions & Peppers, Marinara Sauce

& Mozzarella Cheese

CHEF'S DAILY FEATURE
Cup 3.79 |Bowl 5.99

SOUPS

Grilled Chicken, Mixed Greens, Tomato, Bacon, Egg, Crumbled Bleu Cheese & served with Buttermilk Ranch

WALL STREET STEAK SALAD 18.79

Marinated Grilled Top Sirloin Steak, Mixed Greens, Red Onions, Tomatoes, Fire Roasted Corn, Avocado &
Crumbled Bleu Cheese served with a Cilantro Lime Dressing

FIESTA CHICKEN SALAD 15.49

Your Choice of Grilled or Crispy Chicken, Mixed Greens, Fire Roasted Corn, Black Beans, Tomato,
Cucumbers, Cheddar Cheese & Tortilla Strips served with Chipotle Ranch Dressing

APPLE SALMON SALAD 18729

Hand Cut Grilled Atlantic Salmon, Mixed Greens, App|es Goat Cheese, Cranberries & Candied Pecans

served with Apple Vinaigrette

18% gratuity on any parties of 8 or more

* Consuming raw or undercooked M_edts,'.i?'oultry, Seafood, Shellfish or Eggs may inc_reqse__yoUr risk of foodborne iliness.



BURGERS

Substitute any‘Burger for Chicken Breast or
Impossible Burger for 1.99

All Burgers are Certified Angus Beef served
with House Cut Fries or Tots

ALL-AMERICAN CHEESEBURGER 13.59
American Cheese, Onion, Lettuce, Tomato
served on a Brioche Bun

DRAGON BURGER 14.49
Pepper Jack Cheese, Crispy Jalapenos,

Lettuce, Tomato & Sriracha Aioli served on

a Brioche Bun

WAKE & BAKE BURGER 14.49

Aged Cheddar Cheese, Applewood Smoked
Bacon, Lettuce, Pickled Red Onion topped
with a Soft Fried Egg served on a Brioche Bun

BLEU BURGER 14.49
Crumbled Bleu Cheese, Applewood Smoked
Bacon served with Tomato Bacon Jam &
topped with Lettuce & Tomato served on a
Brioche Bun

BBQ BURGER 14.49
Jameson BBQ Pulled Pork, Pepper Jack Cheese,
Bread & Butter Pickles topped with Creamy Slaw
served on a Brioche Bun

MUSHROOM SWISS BURGER

Carmelized Onions, Sauteed Mushrooms,
Swiss Cheese, Lettuce & Tomato served on a
Brioche Bun

14.99

ENTREES

FISH & CHIPS 18.49
Beer Battered Haddock served with House Cut
Fries, Creamy Slaw & Lemon Dill Aioli

CAJUN CHICKEN ALFREDO 17.99
Cajun Seasoned Chicken, Alfredo Sauce and
Sun-dried Tomatoes topped with Parmesan
Cheese

STEAK & FRITES

12 oz. New York Strip Steak, Rosemary Garlic
Fries & Seasonal Vegetable served with
Tomato Bacon Jam

27.49

BOURBON STREET CHICKEN & SHRIMP 20.99
Bourbon Glazed Grilled Chicken & Shrimp,
Sautéed Peppers, Onions & Mushrooms served

over Garlic Mashed Potatoes

SMOKED GOUDA MAC & CHEESE 14.99
WITH JAMESON PULLED PORK OR 16.79

CAJUN CHICKEN 16.99
House-made Smoked Gouda Cheese Sauce
& Chives
TERIYAKI GLAZED SALMON 21.99

Hand Cut and Grilled Atlantic Salmon with
Teriyaki Glaze served with Garlic Mashed Potatoes
& Seasonal Vegetable

MEATLOAF DINNER

Chargrilled Homestyle Meatloaf with

Gravy served with Garlic Mashed Potatoes &
Seasonal Vegetable

16.99

SPECIALTY SANDWICHES

served with House Cut Fries or Tots

BARBECUE WAR PIG MELT 14.99
Jameson BBQ Pulled Pork, Applewood Smoked
Bacon, Aged Cheddar Cheese, Crispy Onions &
Creamy Slaw on Grilled Sourdough

MEATLOAF MELT

Chargrilled Homestyle Meatloaf, Applewood
Smoked Bacon, Smoked Gouda Cheese,
Pickled Red Onions & Tomato Bacon Joam on
Grilled Sourdough

14.99

NASHVILLE HOT CHICKEN SANDWICH 13.79
Hot Crispy Chicken, Creamy Slaw topped with
Bread & Butter Pickles served on a Brioche Bun

DESSERTS

CHEF'S DAILY CREATION 7.99

'CARRY-OUT AVAILABLE

BUFFALO CHICKEN WRAP 13:09
Your Choice of Grilled or Crispy Chicken,
Cheddar, Lettuce, Tomato with your Choice

of Ranch or Bleu Cheese Dressing

TURKEY CLUB WRAP 13.09
Turkey, Applewood Smoked Bacon, Lettuce,
Tomato, Cheddar & Peppered Mayo

BUBBY’S ULTIMATE FISH SANDWICH 14.99

Beer Battered Haddock, Lemon Dill Aioli, Lettuce
& Tomato served on a Toasted Hoagie Roll

THE FUN BEGINS HERE!

'! toward free food & fun prizes!

! : _'|| Sign up for rewards & earn points

@ @thewallstreetpubgrille

i @thewallstreetpub&grille235

WallStreetTiffin.com

~ 419.448.5848

-



