
MENU SEVEN DAYS
A WEEK

FOLLOW AND LIKE ON SOCIAL MEDIA!

BURGERS

SANDWICHES

SHAREABLES

THE GREEK 12.99
Cherry tomatoes, cucumbers, kalamatas,
red onions, pepperoncini’s, and romaine
tossed with a Harbor Red Vinaigrette,
topped with feta cheese.

OPEN

CHORIZO BURGER 11.99
Pork Chorizo Burger topped with cheddar,
blistered shishito peppers, lettuce, tomato,
and charred onion aioli.

GRAFTON BURGER 13.99
Premium Ground Beef Patty served with
lettuce, tomato, onion, pickles, and a
Brewhaus special sauce(contains eggs).
Add your choice of cheese, American,
Swiss, Cheddar.      $1

FLANK STEAK SANDWICH 17.99
Marinated Grilled Flank Steak, cheddar,
peppadew pepper relish, mixed greens, with
a charred onion aioli.

BEER BATTERED WALLEYE 16.99
House-made, beer battered Walleye with
lettuce, onion, and pickles on a hoagie roll,
served with tartar sauce.

MUFFALETTA 16.99
Salami, ham, select salumi, fresh mozzarella,
lettuce, tomato, olive tapenade, Harbor Red
vinaigrette on Focaccia. 

BACON CHEESEBURGER 15.99
Premium Ground Beef Patty served with
crispy bacon, lettuce, tomato, onion,
pickles, and Brewhaus special
sauce(contains eggs). Your choice of
American, Swiss, or Cheddar.

GRILLED PORTOBELLO 10.99
Grilled Portobello, topped with onion jam,
goat cheese, lettuce, tomato, and Brewhaus
sauce.

THE GARDEN * 8.99
Romaine, cucumber, cherry tomatoes,
ribboned carrots, topped with mozzarella
and your choice of dressing.

CAESAR 8.99
Romaine, croutons, tossed in a creamy
Caesar dressing and topped with shaved
parmesan.

GRAPE SALAD 9.99
Grapes, candied pecans, red onions, goat
cheese crumbles, and mixed greens with a
lemon vinaigrette.  *gluten free

SOFT PRETZEL
& BEER CHEESE

13.99

Bavarian style pretzel served with beer
cheese.

LOADED POTATO CHIPS 13.99
House made, BBQ spiced chips topped
with Smoked chicken, beer cheese, and fire
roasted corn. Drizzled with BBQ sauce and
chipotle ranch.FRENCH FRIES 7.99

Basket of fries, perfect for sharing.
Add Beer Cheese    $2.00

ALBONDIGAS &
SHISHITO PEPPERS

13.99

Spanish style Turkey meatball with
blistered shishito peppers and served with
toast points.  *gluten free

TEMPURA BATTERED
BRUSSEL SPROUTS

12.99

Tempura battered and fried brussel
sprouts drizzled with a sweet chili mayo.

LUKE’S CHICKEN SANDWICH 15.99
Breaded fried chicken sandwich tossed with a
sweet and spicy sauce, topped with Vietnamese
slaw on a toasted waffle bun.

BREWHAUS WINGS ** 13.99
Served with your choice of sauces
Buffalo, Garlic Parmesan, BBQ, or 
Sweet Chili

**ALL SANDWICHES AND BURGERS SERVED WITH HOUSE MADE BBQ SPICED CHIPS -- ADD FRIES FOR $2.00**

@graftonwinery @graftonwinery

Add chicken  $4  --  Add Salmon  $7

*Available dressings:  Honey Mustard, Balsamic, Caesar, Ranch, Italian, House
**Extra Sauces are $1.00 each

SALADS

--Please make your server aware of any allergies--

GARLIC, LEMON &
CHILI SHRIMP

14.99

1/2 Pound Sauteed Shrimp in a garlic,
lemon chili broth, served with toast points.

MOJO MAHI 14.99
Grilled Mojo marinated Mahi, lettuce, and
corn relish, topped with chipotle ranch



ANDOUILLE & PEPPADEW
Andouille sausage, peppadew, red onion, and
fresh mozzarella with a Pomodoro Sauce,
drizzled with honey.

Chef’s pick of assorted petite desserts &
chocolates.

FLATBREADS

B O A R D S

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially
if you have certain medical conditions. *** Parties of ten or more may be charged a 20% gratuity ***

15.99

DESSERT BOARD 20.99

CHEESE BOARD 18.99
Chef choice of artisanal cheese, rustic Italian
bread, with an herb and oil dipping sauce, and
grapes

MARGHERITA 15.99
Roasted cherry tomatoes, fresh basil, baby
mozzarella, drizzled with garlic oil.

BBQ CHICKEN 15.99
House smoked chicken, fire roasted corn relish,
and mozzarella with a BBQ sauce drizzle.

CHARCUTERIE 26.99
Chef choice of artisanal meats and cheeses
served with our Bavarian style pretzel, honey,
kalamata olives, and grapes.

PROSCIUTTO &
CARMELIZED PEARS

15.99

Prosciutto, caramelized pear, and goat cheese,
with balsamic reduction. Topped with shaved
parmesan.

MAIN ENTREES

SALMON 22.99

Siracha honey glazed salmon with wild rice
and sauteed Asian vegetables

CHILI RUBBED PORK RIBEYE 20.99
Chili rubbed pork ribeye, pan seared and
served with baby Yukons, andouilles sausage,
carmelized red onion, and charred brussels
sprouts, with a bb sauce drizzle.  *gluten free
CAJUN CHICKEN PASTA 17.99
Smoked chicken, and corn relish, in a Cajun
cream sauce.

ASK YOUR SERVER ABOUT DESSERT!

(618) 786-3001 thegraftonwinery.com300 W Main St, Grafton, IL  62037

(no modifications allowed)

SHRIMP PASTA 21.99
Mediterranean Shrimp Pasta with linguine,
roasted artichokes, cherry tomatoes, kalamatas,
and chiffonade spinach, in a basil pesto broth.  

(limited quantities available daily)

VEGGIE 15.99

Roasted zucchini, summer squash, yellow and
red peppers, red onions, confit garlic,
kalamatas, and feta cheese, drizzled with a
balsamic reduction.

SAVE WATER, DRINK WINE


