
Gluten Free 
Options

Appetizers

Entree Salads

Starter Salads & Sides
Artichoke, Spinach & Cheese Dip 
cotija cheese, artichokes and spinach with 
made to order tortilla chips.  11.29 

Bleu Cheese Fries 
criss cross fries topped with a creamy sauce 
and bleu cheese crumbles.  9.99

California Roll
crab, avocado, cucumber, rolled tightly  
in nori and rice. topped with toasted  
sesame seeds.  9.99

Flash Seared Ahi Tuna * 
seared rare, with baby greens tossed 
with wasabi vinaigrette.  served with  
cilantro ponzu sauce.  14.99  

House Greens
tossed with tomato, cucumber, cotija cheese  
and balsamic vinaigrette.  6.49 

Classic Caesar Salad
crisp romaine, grated and shredded parmesan, 
tossed in our creamy caesar dressing.  6.99                      

Iceberg Wedge Salad
crisp lettuce covered with smoked bacon, red  
onions, roma tomatoes, bleu cheese crumbles  
and creamy bleu cheese dressing.  7.79

Pear & Gorgonzola Salad
wild organic arugula tossed with our  
lemon vinaigrette dressing.  topped with pears, 
apples, grapes, gorgonzola cheese and  
candied walnuts.  7.99

Grilled Chicken Cobb 
crisp greens, smoked bacon, tomatoes, avocado, 
egg and bleu cheese crumbles, tossed with our 
creamy bleu cheese dressing.  14.49

Apple, Pear and Arugula Salad
wild organic arugula tossed with lemon
vinaigrette. topped with apples, pears, grapes, 
gorgonzola cheese, candied walnuts and
hardwood grilled chicken breast.  14.49

Hardwood Grilled Salad
hardwood grilled romaine, drizzled with smoked 
bacon dressing and cotija cheese.   
grilled chicken  14.49  
blackened salmon  16.99*
tenderloin steak  17.49*

Ahi Poke Bowl*
ahi tuna mixed with sweet chili and sambal.  
served with sticky rice, mixed greens, fresh mango, 
avocado and marinated onions.  16.99

Chop Salad
crisp greens tossed with chicken, bacon,  
salami, garbanzo beans, sundried blueberries,  
provolone, mozzarella, shredded parmesan,  
pepperoncini and tomatoes in our champagne  
vinaigrette dressing.  14.99 

Caesar Salad
crisp romaine, grated and shredded parmesan, 
tossed in our creamy caesar dressing.                             
grilled chicken  14.49  /  blackened salmon  16.99*

1905 GF



all burgers and sandwiches are served with
your choice of hand cut fries, house made  
coleslaw or a small house salad.

Cheeseburger*
half pound fresh ground chuck, cooked over  
a hardwood grill, topped with your choice  
of cheddar, swiss or pepper jack cheese.   
served with green leaf, tomato, bermuda onion  
and our scratch made sauce.  13.99 
  

Barbeque Bacon Cheeseburger*
half pound fresh ground chuck, cooked over  
a hardwood grill, topped with our house-made  
barbeque sauce, cheddar cheese, smoked  
bacon, tomato, green leaf and garlic aioli.  14.99

House-Made Veggie Burger
our scratch made veggie patty is a mixture of  
brown rice, black beans, red beets, oats, sautéed 
poblanos and onions.  served with mustard and  
garlic aioli, monterey jack cheese, avocado,  
green leaf and tomato.  14.49
                                             

Hardwood Grilled Chicken Sandwich
seasoned chicken breast, cooked over mesquite 
and apple wood, topped with monterey jack cheese, 
smoked bacon, green leaf, tomato, bermuda onion  
and mayonnaise.  14.29  
 
Grass Fed Bison Burger*
america’s original red meat.  an extra lean,  
more flavorful alternative to beef or chicken.  
half pound cooked over a hardwood grill.  
topped with cheddar cheese, green leaf, tomato,  
bermuda onion and our scratch made sauce.  16.99

Top Sirloin*
center cut aged sirloin.  topped with grilled 
portobello mushroom.  served with buttermilk 
mashed potatoes.  24.29

Bone-In Rib Eye*
18 oz. aged rib eye, the most flavorful of all steaks.  
served with buttermilk mashed potatoes.  34.99

New York*
aged center cut new york.  cooked to perfection over 
a hardwood grill with roasted garlic herb butter.  
served with buttermilk mashed potatoes.  31.99

Filet Mignon*
center cut aged tenderloin.  
served with buttermilk mashed potatoes.  31.99

Herb Crusted Sirloin*
served with bleu cheese crumbles and 
buttermilk mashed potatoes.  20.99

Danish Baby Back Ribs
imported tender pork ribs served with our house-made 
barbeque sauce, hand cut fries and house-made 
coleslaw.  full rack ribs  26.99  /  half rack ribs  19.29

  Burgers &
Sandwiches

Oswego Grill Classics
Cooked Over A Hardwood Grill

usda upper choice domestic steaks, locally cut and aged.

1905 GF

Fish Tacos
your choice of bronzed salmon or pacific cod, 

topped with chipotle ranch dressed cabbage and 
pico de gallo on white corn tortillas.  served with 

hardwood grilled tomato salsa. 
pacific cod  15.29  /  bronzed salmon  16.99

Slow Roasted Prime Rib*                                                                     
twenty-eight day aged prime rib.  served with garlic 
peppercorn horseradish, scratch made au jus and 

buttermilk mashed potatoes.  12oz.  28.79

                                                                     
Bob Farrell’s Banana Split

in honor of my mentor from the famous  
Farrell’s Ice Cream Parlor.  vanilla ice cream, chocolate,  

caramel, marionberries, bananas and more!  
served in a specially designed glass.  wow!!   6.99

 

   Hot Fudge Sundae                                                                                                                                       
two scoops of vanilla ice cream, scratch made whipped 

cream, candied walnuts and topped with hot fudge.  6.99
                                                                                                                                     

Wild Berry Sorbet 
with fresh seasonal fruit.  6.49    

                                                                                                                                 

Molten Chocolate Lava Cake 
rich chocolate cake, warm melted center.

scoop of vanilla ice cream.  7.29
 

Specialties Desserts

*AHI SEARED RARE, BURGERS, STEAK AND PRIME RIB ARE COOKED TO ORDER.
CONSUMING RAW OR UNDER-COOKED MEATS OR SEAFOOD MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
OSWEGO GRILL IS NOT A GLUTEN FREE ENVIRONMENT.  WHILE WE DO MAKE EVERY EFFORT TO PRODUCE THESE 
ITEMS GLUTEN FREE, THEY ARE STILL PRODUCED IN AN ENVIRONMENT THAT HAS GLUTEN PRESENT.  


