Grinder Sandwich Co. - THE MENU
Bread - Sourdough, White, Rye, Kaiser Brioche, Mini Kaiser Brioche, French Baguette, and Hoagie rolls.
Sliced cheeses- Cheddar, Swiss, Provolone. Add cheese for .75 cents

Deli Grinders DELI

Appetizer
Papa’s Sliders- Our signature
savory meatballs made in house
then smothered with our own
marinara sauce and served between
three mini brioche rolls. Eat all three
and Papa will be proud $7

NEW

Lost in the Wood’s Sliders- BBQ
pulled pork piled high topped with
red onions and dill pickles served
on mini brioche rolls. Don’t get lost
eating these $7
Danielle’s Italian BruschettaFrench Baguette roll toasted then
topped with marinated Roma
tomatoes, fresh basil, balsamic
vinegar, and a touch of garlic with
olive oil. An Italian masterpiece $7

Signature Grinders
NEW

Italian Grinder- Capocollo, grande
pepperoni, genoa salami, provolone,
sliced red onions, roma tomatoes,
romaine lettuce, drizzled with house
made Italian vinaigrette $12
The Big Albert- Slowly cooked
seasoned pork with a special dry
rub of herbs and seasonings. Then
pulled and chopped with care then
placed between a Kaiser Brioche roll.
Accompanied with BBQ sauce, Nicole
slaw, and Sierrah’s Tennessee baked
beans. $10
The Johnny- Johnny’s special soy
chicken marinade infused with Dueces
Wild Porter Ale. Boneless skinless
chicken breast piled high on a Kaiser
Brioche roll then garnished with spring
greens, tomatoes, and mayo. $8
The Petey- From scratch made 9 spice
meatball and marinara sauce then
finished with melted provolone, romano
and parmesan cheeses served on our
hoagie roll. A real meatball sandwich! $9
The Katie- A generous amount of fresh
seasoned turkey breast that shares the
spotlight with hickory smoked bacon,
fresh avocado, tomatoes, and mayo.
Served on toasted white bread. $9

Veggie Grinder- Avocado, tomato,
sliced red onions, mayo, spring
mixed greens, romaine, drizzled
with house made Italian vinaigrette.
Served on our classic hoagie $8
The House Pastrami- USDA
Prime beef brisket brined for days
then smoked for hours. Served
on our signature rye bread from
the Boulangerie then lathered with
Gulden’s Spicy Brown Mustard. $9
Prime Corned Beef- USDA Prime
beef brisket brined for days then
slowly cooked for hours in our
ovens. Served on the Boulangerie’s
signature rye then lathered with
Gulden’s Spicy Brown Mustard. $9
Hannah’s Ham Sammich- Hickory
smoked savory ham sliced and
served the Grinder Way with lots of
meat. Add cheese for 75 cents. $8
Fresh Roasted Turkey- Seasoned
fresh turkey breast cooked to
perfection then accompanied with
spring greens, sliced tomatoes, and
mayo. Add cheese for 75 cents. $9
The Johnny 2- Johnny’s special
soy chicken marinade infused with
Dueces Wild Porter Ale. Boneless
skinless chicken thighs nestled
in between our grinder sandwich
hoagie roll. Served with spring
greens, red onions, tomatoes,
and mayo. $8
Not Your Mom’s Meatloaf
Sandwich- Made from scratch
meatloaf served with spring
greens, tomatoes, with a house
made remoulade sauce. Served
on toasted white bread. $8
Sophie’s Club- Fresh roasted
turkey, hickory smoked ham, fresh
avocado, hickory smoked bacon,
tomato, romaine, mayo served on
toasted sourdough. $9
The Mikey- Top Round Roast
Beef marinated overnight in a
special seasoning rub. Thinly
sliced and served on our hoagie
roll with a side of Au Jus. $9

Salads
NEW

Soup of the Day

Strawberry, Feta & Walnut Salad
Feta, walnuts, strawberries,
cranberries, spring mixed greens
tossed in a balsamic vinaigrette. $9

Small $3
Medium $4.50
Large to-go $9 (Please check
availability on large to-go soups)

The Caesar Salad with Chicken
or Without Chicken- Romaine
lettuce, fresh grated parmesan
cheese, seasoned croutons, cracked
black pepper. You choose- Johnny’s
signature soy chicken, or just do it
without chicken. $6

We will do our very best to offer you
seasonal soups as well as classic
homestyle soups daily.

Sides
Small $ 2.50 Medium $ 4

4 oz. chicken of your choice add $2.50 Peggy’s Southern Potato Salad8 oz. chicken of your choice add $5
A southern twist to an American
classic. Made with love and care!
Johnny’s Signature Soy Chicken
Salad- Dueces Wild Porter Ale
Nicole Slaw- A traditional style cole
marinated chicken, iceberg and
slaw that will be sure to impress!
spring greens mixed with Napa
Sierrah’s Tennessee Baked Beanscabbage, mandarin oranges,
We proudly serve Bush’s baked
wontons, rice noodles, soy and
ginger, roasted almonds garnished beans then doctor them up with our
with bean sprouts. “Allergy Nut and own touch!
Seeds” Garnished with sesame
Chips $ 1.50
seeds and almonds. $9
Assortment of Chips at the Counter
Just a Simple House SaladRomaine and iceberg lettuce
topped with an array of fresh
Kids toasted Chewy cheese
veggies. Tomatoes, carrots, red
sandwich $4
onions, croutons, garnished with
pepperoncini and cherry pepper. $5

For the Kids

We proudly feature Ken’s
Dressings- Homestyle Ranch,
Balsamic Vinaigrette, Chunky Blue
Cheese, Special Caesar Dressing
and Asian Sesame Dressing. Our
dressings are gluten free except for
the Asian Sesame Dressing

Sweets

Drinks

Soda $ 1.50
Coke, Diet Coke, Pepsi, Sprite,
Dr. Pepper, Mountain Dew
Bottled water $1.50
Iced Tea
Jumbo $1.50

New York Cheese Cake
with Strawberry Sauce $3.50
Jumbo Cinnamon Roll $4.50

We proudly feature the Delicious Local Baked Bread from the Sourdough Boulangerie!

