
Cactus Grille 
Lunch Menu 

Starters 
Truffle Parmesan Fries - $8 
Gremolata and Truffle Aioli 

Briarwood Quesadilla -$12   
Cheddar Jack Cheese, Salsa Roja, Guacamole, Sour Cream, Pico de Gallo   
Add  Chicken  $6 

Mussels & Frites - $11   
Prince Edward Island Mussels, Sauteed in a White Wine Butter Sauce, 
French Fries  

Shrimp Cocktail - $10   
White Remoulade, Cocktail Sauce  

Crab Avocado Bruschetta - $15   
Grilled Crostini, Diced Tomatoes, Micro Basil, Lemon Olive Oil, Parmesan 

Buffalo Wings - $9/$16   
Fried Crispy Chicken Wings, Celery, Choice of Sauce—Buffalo,               
Bourbon BBQ, Southeast Asian, Ranch, or Blue Cheese 

Half Dozen $9    One Dozen $16 

Bang Bang Shrimp  - $15   
Crispy Fried Shrimp, Creamy Garlic Sweet Chili Sauce, Sliced Green Onions  

 

  

Salads 
Cobb - $17 
Chopped Romaine, Cherry Tomato, Hard Boiled Egg, Bacon Bits, Sliced  
Avocado, Grated Cheddar, Sliced Chicken, Choice of Dressing 

Country Style Fried Chicken Breast - $17 
Bacon, Tomato, Avocado, Egg, Cheddar Cheese, Honey Mustard Dressing 

Seafood Salad - $15 
Shrimp, Crabmeat and Lemon Vinaigrette 

Asian Chicken Salad - $17 
Grilled or Crispy Chicken, Chopped Romaine, Shredded Cabbage, Carrot, 
Diced Cucumber, Peanuts, Crispy Wonton Strips, Sesame Ginger Dressing 

Hand Tossed Caesar Salad - $11 
Romaine, Parmesan and Croutons  
Add: Anchovies $3  |  Chicken $6  |  Shrimp $7  |  Salmon  $9 

Heirloom Tomato Caprese Salad - $15 
Sliced Heirloom Tomatoes, Sliced Fresh Mozzarella, Balsamic Syrup,     
Lemon Olive Oil, Micro Basil 

Soup/Chili 
Cactus Chili Cup $5     Bowl $7 
Onion, Cheddar Cheese, Sour Cream 

Soup of the Day Cup $5     Bowl $7 

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness,  
especially if you have certain medical conditions. 

Flatbreads 
Culinary Creation - $12 
Daily Creation By Our Culinary Team 

3-Meat - $12 
Italian Sausage, Pepperoni, Bacon, Red Sauce 

Build Your Own - $9 
Toppings ($1ea): Pepperoni, Italian Sausage, Bacon, Red Peppers,  

Onions, Mushrooms, Anchovies, Extra Cheese 

Handfuls 
The Big Dog - $6  
1/4 lb. all beef Nathan’s hotdog & accompaniments 
Add:  Chili  $2.5 

Country Style Chicken Tenders - $10 
Honey Mustard Sauce 

Briarwood Brisket Burger - $15 
1/2 Pound Angus Beef, w/ Lettuce, Red Onion and Tomato 
Add:  Cheese $1  |  Avocado $2  |  Bacon $2  |  Fried Egg  $2 

Mushroom Swiss Burger - $16 
Brioche Roll, 1/2 Pound Brisket Burger, Arugula,  
Tobacco Onions, Truffle Aioli 

Chicken Caesar Wrap - $15 
Crispy or Grilled Chicken, Romaine, Croutons, Parmesan, Tomato,                
House Creamy Caesar Dressing, Flour Tortilla 

Walleye Sandwich - $16 
Sautéed Walleye, Shredded Lettuce, Tomato, remoulade Sauce, Brioche Bun 

 

 

choice of side 

a la carte sides 
House Made Chips  $3/$6   
French Fries $3 
Cole Slaw $2 
Potato Salad $2 

Cup of Fruit $4 
Sweet Potato Fries $3 
Onion Rings $4 
Garden or Caesar Salad $5 

Sandwiches 
Reuben on Rye - $14 choice of side 
Corned Beef, Sauerkraut, Swiss Cheese, Russian Dressing 

Half & a Cup - $12 
1/2 Turkey, Ham, Tuna or Egg Salad Sandwich with a Cup of Soup, or Chili 

Shrimp Tacos - $16 
Marinated Shrimp, Cabbage w/Salsa Roja, Avocado Cream and Micro Cilantro 

French Dip - $15 choice of side 
Shaved Prime Rib, Caramelized Onions, Swiss Cheese, Hoagie Roll, Au Jus, 
Horseradish Aioli 

Classic Club Sandwich - $15 choice of side 
Roast Turkey, Smoked Ham, Bacon and Cheese 

 

choice of sides 
House Made Chips   |   French Fries   |   Cole Slaw   |   Potato Salad 

$1 upgrade: Cup of Fruit   |   Cup of Soup   |   Sweet Potato Fries  

$2 upgrade: Onion Rings    |   Side Garden Salad 


