
THE
GRILL HOUSE
RESTAURANT

Pub Menu

The Grill House, formally known as the Hubbard House, was built in 1836.  Used as a 
company headquarters and boarding house for area lumberjacks, it was a local public 
lodging and watering hole for settlers.  Today,  this 7,000 sq/ft farmhouse is home to one 
of the finest dining establishments in West Michigan.

 The Hubbard House was named after the man who built it, Samuel Hubbard.  He was a 
Massachusetts Supreme Court Justice who dabbled in real estate and land speculation.  
His Boston Company was granted 25,000 acres and eventually became the Allegan Com-
pany that developed the Village of Allegan.

 As legend has it, in 1847, when the building was being used to serve food and drinks to 
local sawmill workers, a lumberjack was killed in a barroom knife fight.  His body was 
buried on the property in an unmarked grave.  Although his remains have perished, his 
presence is still felt throughout The Grill House.

Jack, the name given to our friendly resident, has shown himself on numerous occasions.  
He has all too frequently been known to move chairs and leave candles burning.  Dim-
ming the lights, changing radio stations, opening and closing doors, and rattling dishes 
are other parts of his repertoire.  On rare occasions a single shot of whiskey, Jack’s favor-
ite drink of choice, will even be found sitting on the Rock Bottom bar, acting as a haunting 
reminder of our supernatural companion.



Great Beginnings
For large parties or take-out, pre-order some of our great party trays!

Roasted Red Pepper Hummus
Homemade and served with soft pita bread   8.50

Mozzarella Sticks
Choice of marinara or ranch sauce   6.25

Hand Breaded Coconut Shrimp
Served with a horseradish orange marmalade   12.25

Basket of Homemade Chips
Made fresh daily and served with a French onion dip  4.25

Basket of Homemade Tortilla Chips
Served with salsa   4.25

Homemade Warm Crab Dip
Served with your choice: 
Tri-Color Tortilla Chips   9.49
Soft Pita Bread   10.49      With Both   9.99

Grill House Bar Cheese
Served with a toasted Italian bread loaf   6.99

homemade 
soups

All soups are homemade and served with a breadstick.

French Onion
Topped with our crispy cotton onions & Swiss cheese   3.99

Toasted Bread Bowl
Try any of our soups in a bread bowl for an additional 2.00

Baked Potato Soup
Topped with sour cream, chives and shredded cheese.   3.99

salads
Salads are served with a breadstick.

Ask your server about menu items that are cooked to order or served raw.  Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs, may increase your risk of foodborne illness.

Available Dressings:  Ranch, Bleu Cheese, Honey Mustard, Golden Italian, Balsamic Vinaigrette, Mango Chardonnay, 
FF Raspberry Vinaigrette, 1000 Island, French, Vinegar & Oil

Basket of Scraps
Steak nuggets breaded and served with peppercorn or 
bleu cheese sauce   8.49

Calamari
Lightly breaded and served with cocktail sauce   8.49

Scraps & Squid
A combo of our steak nuggets & calamari with 
all three sauces   14.99

Basket of Onion Rings
With a side of spicy bistro sauce   6.25

Beer battered french fries   5.49

Artichoke & Spinach Dip
Served with your choice:
Tri-Color Tortilla Chips   8.49
Soft Pita Bread   9.49
With Both   8.99

Hubbard House Cheese Soup
A tomato based soup topped with our homemade croutons 
and cheese  3.99

cHILI (Seasonal)
Topped with onions, sour cream and shredded cheese   3.99

dAILY SPECIALS
mONDAY - mEXICAN mONDAY
TUESDAY - ITALIAN TUESDAY
WEDNESDAY - Liver & Onions

THURSDAY - roast beef specials
SATURDAY evening 

 FRESH CUT PRIME RIB

Grillroom specials
wednesday & sunday

The Grill House Wedge
Wedge of iceberg, crispy bacon, red onion, tomato and 
crumbled bleu cheese.  Topped with bleu cheese dressing
Half Salad - N/A     Entrée - 8.99

Classic Chicken Caesar
Romaine lettuce tossed with black olives, croutons, cherry 
tomatoes and asiago cheese (grilled *steak - add 5.00)
Half Salad - 6.49     Entrée - 8.49

Deluxe Garden Salad
Topped with tomato, cucumber, red onion, croutons and 
shredded cheese (grilled chicken - add 2.00) with choice of 
dressing   Half Salad - 4.99     Entrée - 6.99

Spinach Salad
Fresh spinach and iceberg topped with strawberries, 
bacon, egg, red onion, mushrooms, asiago cheese and 
topped with grilled chicken.  Tossed in our house balsamic 
vinaigrette   Half Salad - 6.99     Entrée - 8.99

Side Salad  
Topped with tomato, cucumber, red onion and croutons  3.25

The Grill House Steak Salad
Spring mix, cherry tomatoes, crumbled bleu cheese and 
crispy cotton onions.  Topped with a 6 oz. choice sirloin 
and choice of dressing   
 Half Salad - 10.99     Entrée - 12.99

Mediterranean Chicken Salad
Spring mix tossed with honey roasted pecans, mandarin or-
anges, crumbled bleu cheese and shredded carrots.  Tossed 
in a cranberry vinaigrette and topped with grilled chicken
(grilled *ahi tuna - add 3.00)
Half Salad - 7.49     Entrée - 9.49

Tropical Salad
Spring mix topped with jumbo coconut shrimp, 
strawberries, mango, pineapple, oranges, dried cherries, 
red onion, asiago cheese and tossed in a mango 
chardonnay dressing   Half Salad - 9.99     Entrée - 12.99
			   3 Shrimp	         6 Shrimp
“CBLT” Salad
Topped with grilled or crispy chicken, bacon, lettuce, 
tomato, egg, shredded cheese and croutons with choice of 
dressing   Half Salad - 7.49     Entrée - 9.49



entrees
Dinner entrees are served all day long!

14 oz. Grilled Prime Rib
Served with chef vegetable, choice of potato, au jus, salad 
and a breadstick   18.99

Steak & Shrimp Dinner
6 oz. choice sirloin, three large coconut shrimp, choice of 
potato, chef vegetable, salad and a roll   17.99

Maryland Style Crab Cakes
Four varieties of crab pan sautéed and presented with a 
roasted garlic and sweet pickle remoulade.  Served with 
chef vegetable, choice of potato, salad and a breadstick   18.99

sandwiches, wraps & baskets
Served with coleslaw, pickle spear and choice of side (Beer Battered Fries, Grill House Chips or Steamed Vegetables)

Additional Dipping Sauce 25¢         Additional Sandwich Toppings 75¢

Grilled Prime Rib
Served open faced on Texas toast with au jus and bistro 
sauce.   9.25

Classic Reuben
Served on swirl rye bread with sauerkraut, 1000 
Island dressing and Swiss cheese   8.49

Grilled Chicken Breast Sandwich
Served with a deluxe setup   7.99

Chicken Bacon Ranch Melt
Served on ciabatta bread with grilled chicken, bacon, 
American cheese and our homemade ranch   9.25

Grilled Portabello Sandwich
Topped with grilled onions, Swiss cheese and served with a 
deluxe setup   7.99

1/2 lb. Char-Grilled Burger
Served with a deluxe setup   8.25

French Dip
A pile of thinly sliced prime rib served on a toasted club 
bun with au jus   8.25

shaved Prime Rib Melt
Served on ciabatta bread with slow roasted prime rib, 
our bistro sauce, Swiss cheese and served with a side of 
au jus  9.25

Grilled Cheese melt
Served on ciabatta bread with your choice of cheese.   5.99

Grilled Stacked Ham & Cheese melt
Our famous stacked ham & cheese sandwich served on 
ciabatta bread.   7.49

Classic BLT
Your choice between Texas toast or as a wrap.   7.49

BBQ Pork Sandwich
Slow roasted pulled pork served on a kaiser bun with fresh 
tomato and onion.   7.49

Giant Pork Tenderloin
Lightly hand breaded and served on a Kaiser bun with a 
deluxe setup   8.99

BLT wrap 
The classic BLT served in a wrap   8.25
 
club wrap
Turkey, ham, bacon, lettuce, tomato, mayo and shredded 
cheese  9.25 

Chicken Caesar Wrap
Grilled chicken, romaine lettuce, tomatoes, asiago cheese, 
crispy tortilla strips and Caesar dressing   8.25

Ranch Tender Wrap
Crispy chicken, lettuce, tomatoes, shredded cheese and 
homemade ranch   8.25

Roasted Red Pepper Wrap
Homemade roasted red pepper hummus, cucumber, black 
olives, red onion, lettuce, tomatoes, shredded cheese and 
our ranch dressing   8.25

Corona Beer Battered fish 
sandwich
Served on a club bun with lettuce, tomato and tartar sauce   
7.99

Chicken Strip basket
Choice of ranch, honey mustard or BBQ sauce.   7.99

Breaded Shrimp Basket
Served with cocktail sauce and lemon   8.25

Combo Basket
Chicken strips and beer battered cod, with tartar sauce 
and lemon   8.25

cod Basket
Corona beer battered, with tartar sauce and lemon   8.25

Hand Breaded Perch Basket
True Michigan Yellow Lake Perch! Served with tartar 
sauce and lemon   11.99

Chicken parmesan melt
Served on ciabatta bread with marinara sauce, grilled 
chicken, portabella mushrooms, parmesan and Swiss 
cheese   8.49

hand breaded Perch Dinner
True Michigan Yellow Lake Perch! Deep fried and 
served with chef vegetable, choice of potato, salad and a 
breadstick   16.99

Pasta Bake Dinner
Penne pasta with marinara or Alfredo sauce topped with a 
blend of cheese.  Your choice of portabello, grilled chicken, 
veggie or pizza (pepperoni, onion and mushrooms).  Served 
with a salad and a breadstick   13.99

Ask your server about menu items that are cooked to order or served raw.  Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs, may increase your risk of foodborne illness.



south of the border
Nachos - 8.99
Topped with cheese, tomatoes, black olives, onions, sour 
cream and salsa with your choice of seasoned beef with 
Mexican chili beans or grilled chicken

Taco Salad  - 8.99
Served in a crispy tortilla bowl with lettuce, tomatoes, 
onions, black olives, cheese, sour cream and salsa with 
your choice of seasoned beef with Mexican chili beans or 
grilled chicken

gourmet pizza
9” Pizza   10.00
14” Pizza   13.75

barbeque Chicken
BBQ sauce, red onion, tomatoes and grilled chicken.  
Topped with mozzarella and asiago cheese

Chicken Alfredo
Creamy Alfredo sauce with red onion, tomatoes and grilled 
chicken.  Topped with mozzarella and asiago cheese

Hawaiian Pizza
Marinara sauce, ham, pineapple, red onion and tomatoes.  
Topped with mozzarella and asiago cheese

All American
Marinara sauce, pepperoni, mushrooms and onion.  Topped 
with mozzarella and asiago cheese

the ultimate cheese
Marinara sauce topped with a blend of asiago, parmesan, 
mozzarella, provolone and Monterey jack cheese.

Available Toppings: 
Italian sausage, pepperoni, ham, bacon, green peppers, diced onion, 
black olives, red onions, fresh garlic, jalapeno peppers, pineapple, 
tomatoes, portabello mushrooms, sauteed mushrooms, fresh mushrooms, 
crumbled bleu cheese, grilled chicken

Sauce Options:  Classic marinara, bleu cheese, alfredo or BBQ

dessert
Death by Chocolate

Layered chocolate mousse, whipped cream, brownie 
soaked with Kahlua and heath topping.   6.75

Thrilla Vanilla Cheesecake
Light and creamy!   5.99

Hot Fudge Brownie Sundae
Homemade hot fudge sauce, brownie and ice cream 

topped with whipped cream.   6.49

Peanut Butter Pie - 3.99 
Daily homemade 
dessert specials

beverages
We serve Coca-Cola products

Coke, Diet Coke, Sprite, Dr. Pepper 
Lemonade, Iced Tea

Root Beer by the bottle

Coffee, Hot Tea

Giant Wet Burrito - 8.99
Loaded with your choice of seasoned beef with Mexican 
chili beans or grilled chicken, refried beans and cheese.  
Covered in enchilada sauce, cheese and green onion.  
Served with lettuce tomato, sour cream, salsa and tortilla 
chips

Quesadillas
Served with lettuce, tomatoes, tortilla chips, sour cream 
and salsa     Cheese   6.99      Chicken   7.99

Guacamole or Jalapenos only 75¢
Add extra Sour Cream only  75¢

the ultimate vegetable
Marinara sauce, tomatoes, portabello mushrooms, red 
onion, green pepper and black olives.  Topped with 
mozzarella and asiago cheese

Taco Pizza
Refried beans, enchilada sauce, taco beef and cheese.  
Baked and topped with chopped lettuce, black olives,
tomatoes, onions and crumbled tortilla chips

Bacon & Bleu Cheese 
Homemade bleu cheese sauce with tomatoes, bacon, red 
onion and crumbled bleu cheese.  Topped with mozzarella 
and asiago cheese

The Ultimate Meat
Marinara sauce with ham, Italian sausage, bacon and 
pepperoni.  Topped with mozzarella and asiago cheese

Build Your Own Pizza
Built just the way you like it!
9”  Cheese with Sauce   7.59
Add 75¢ for each additional topping
Add Chicken  1.50

14”  Cheese with Sauce   11.59
Add 1.50 for each additional topping
Add Chicken  3.00

18% GRATUITY ADDED TO PARTIES OF 10 OR MORE
Ask your server about menu items that are cooked to order or served raw.  Consuming raw or undercooked 

meats, poultry, seafood, shellfish or eggs, may increase your risk of foodborne illness.


