Sa Jua Golf & Tenni Club

Greensid Grill
Happ Hour!
Thursday - Monday starting at 4:00 pm

Chees Platter

Mushroo Ban M

brie, manchego, and a rotating cheese served with
focaccia toasts, nuts and dried fruit- $14

roasted mushrooms, house pickled jalapeños, carrots,
cabbage, tamarind ginger vinaigrette, and a
poblano aioli - $12

Por Patt Slider

Blackene Chicke Sammi

3 spiced local pork sausage, topped with melted
provolone cheese, LTO and a poblano aioli on slider
rolls- $13

grilled blackened chicken breast, cheddar cheese, bibb
lettuce, tomato, onion, avocado and poblano aioli on a
pub roll - $13

Chil Spud

Burger m !

smashed potato topped with our house chili con carne,
cheddar cheese, seared green and green onions - $11

6 oz local beef patty with cheddar cheese, LTO, and a
black pepper aioli on a brewhouse pub roll - $14

Arepa

Gozlem

masa cakes pan fried and stu ed with grilled shrimp
and cabbage - $10

Pulle Por Quesadill

local lamb with onions, kale, tomatoes, Turkish spices,
and feta stu ed into a thin pastry and pan fried - $10

ﬂour tortilla ﬁlled with our house smoked pork, cheddar
cheese, tomatoes, red onion, served with salsa and sour
cream - $10

Nach

tortilla chips, cheddar cheese black olives, tomatoes
baked and served with salsa, sour cream and green
onions - $10

add pulled pork, blackened chicken or blackened shrimp - $6

Soup !

cup $5 - bowl $9

Chowda

new england style clam served with house croutons

Chil co Carn

Frĳole

topped with shredded cheddar and green onions, with
tortilla chips

Soup d Jour

ask about our daily specials!

Por Chil Verd

topped with sour cream and green onions, with tortilla
chips

*Consuming raw or undercooked meats, poultry, seafood, shellﬁsh, or eggs may increase
To reach us:
(360)378-5158

greensidesji@gmail.com
Find us on Facebook @greensidegrillsanjuan

your risk of foodborne illness, especially if you have certain medical conditions

