
Starters to share 

CRISPY SOUTHWESTERN ROLLS  Filled with smoked chicken, 
black beans, roasted corn, sweet onion, served with salsa 
and cilantro sour cream.  9.95 
 
SPINACH ARTICHOKE DIP  House-made and served piping 
hot with crostini.  8.25 
 
STREET TACOS  4-pack with your choice (mix-n-match): 
crispy shrimp with Thai chili sauce or pork belly with Korean 
BBQ sauce, garnished with shredded cabbage.   9.75 
 
THICK CUT O’ RINGS  Crispy and sweet onion rings served 
with chipotle ketchup dippin’ sauce.  9.00 
 
T-GRILL CHICKEN WINGS  Choice of ranch, sassy BBQ,  
sesame ginger glaze, buffalo sauce, or raspberry jalapeno 
marmalade. Served with crunchy celery sticks.  6-pack 8.95 
12-pack 16.50 
 
STREET FRIES Crispy fries topped with melted cheddar and 
monterey jack, bacon, scallions, sriracha ranch. 9.00 
 
CRISPY STICKS  Six breaded mozzarella cheese sticks  
served with zesty marinara sauce.  8.50 
 
ASIAN SPRING ROLLS  Crisp, veggie-filled wrappers served 
with Thai peanut & apricot chili sauces.  8.00 
 
CHIPS ‘N’ DIP  Tri-color corn chips with our housemade  
salsa.  5.00 
 

vegetarian        selections
or items we can prepare meat-free



Fresh daily, served with crispy saltines 

Cup of soup  3.25                Bowl of soup  4.75 
Bowl of soup, breadstick and house salad  9.75 
Cup of soup and sandwich of the day  10.50 
   

Salads  
A Tussey’s Fresh Favorite! Made to order 

and served with warm breadstick. 
 
BIG SALAD  Mixed greens with shredded carrots, 
tomatoes, cucumbers, red cabbage, mushrooms, 
crispy croutons and shredded Asiago cheese, 
served with your choice of dressing.  11.99   
With grilled chicken breast 13.99 
With flatiron steak  16 .99 
 
SESAME BLEU CHEESE CHICKEN SALAD  Mixed 
greens, sliced chicken breast, fresh veggies, 
sweet craisins, crumbled bleu cheese, and our 
toasted sesame vinaigrette, topped with crispy 
wonton strips.  14.25  
MY BIG FAT GREEK SALAD  Mixed greens  
with kalamata olives, sliced cucumbers, roasted 
tomato wedges, grilled marinated chicken breast 
strips, crispy croutons, and our Greek pesto  
vinaigrette topped with feta cheese.  14.25 
 
SOUTHWESTERN CHOPPED SALAD  Mixed greens 
with tomatoes, black beans, grilled onions and 
peppers, avocado, roasted corn, crisp bacon 
topped with cheddar cheese & tortilla strips  
and cilantro ranch dressing.  12.99   
With grilled chicken 14.99 
 
AZTEK STEAK SALAD Mixed greens with sliced 
steak, tomatoes, black beans, grilled onions and  
peppers, avocado, roasted corn, topped with 
cheddar cheese, tortilla strips and chipotle ranch 
dressing. Served with breadstick. 16.99 
 
APPLE PECAN SALAD Mixed greens with grilled 
chicken, crisp apple chunks, bleu cheese, pecans, 
craisins, topped with maple balsamic vinaigrette. 
Served with breadstick. 14.99 
 

Served with choice of: cup of soup, crispy fries, house salad, fresh fruit 

 
T-GRILL BURGER  Fresh 1/3-lb. char-grilled Angus burger served  
on a toasted brioche bun with lettuce, tomato – topped with  
cheddar, provolone, American, pepper jack or bleu cheese.  10.50 
 
SMOKEY BBQ & BACON BURGER   Our 1/3-lb. Angus burger on a 
toasted brioche topped with sweet & spicy BBQ sauce, applewood-
smoked bacon and cheese.  10.95  Black & Bleu version. 11.95 
 
NAPA CHICKEN  Grilled breast on toasted wheat bun with roasted 
peppers, artichoke hearts, scallions and provolone cheese.  11.95 
 
HUSKER CHICKEN SANDWICH  Grilled breast on toasted wheat bun 
with BBQ sauce, applewood-smoked bacon and cheddar.  11.95 
 
SMOTHERED CHICKEN  Savory breast topped with grilled onions, 
mushrooms, bacon and swiss cheese on toasted wheat bun.  11.95 
 
REUBEN  Omaha original with shaved corned beef, special sauce, 
fresh sauerkraut and Swiss cheese on grilled marble bread.  11.95 
 
PHILLY CHEESESTEAK SANDWICH Tender grilled beef topped with 
onions, peppers and provolone cheese on a grilled hoagie bun. 12.25 
VEGGIE OPTION: Grilled vegetables topped with provolone on a 
grilled hoagie bun.   10.50 
        
CUBAN SANDWICH Thinly-sliced roast pork, ham, mustard, dill 
pickles & Swiss cheese on a “pressed” hoagie bun.  11.50 
 
BAJA CHICKEN SANDWICH  Grilled breast with avocado, pico de 
gallo, pepperjack cheese, chipotle ranch on toasted wheat bun.  11.95 
 
PORK TENDERLOIN  Breaded ‘n’ fried, topped with tomato and 
onion jam on brioche bun.  11.50 
 
GRILLED VEGGIE BURGER  Served on brioche bun with lettuce and 
tomato.  10.75    With cheese 11.75 
 
 

House salad  3.50       
Fruit cup  3.25 
Cottage Cheese 3.25 
Grilled vegetables  3.75  

Crispy fries or garlic smashed  
  potatoes  3.50 
Sweet potato fries  3.99 
Herbed orzo pasta 3.25 
Add a fried egg to anything  1.49 
Onion rings  4.25 
Pasta with Marinara or  
  creamy Alfredo sauce  6.50 

 (all     )

Breadstick .85 
Avocado .99 
Pico de gallo .99 
Sour cream .99 
Ranch dressing .99 

Bleu cheese  
crumbles  1.25

vegetarian        selections
or items we can prepare meat-free

L unch
Soup of the day Burgers & Sandwiches

Extras Sides

DRESSINGS (most made in-house) 
• Italian        • Ranch       • Low-Fat Ranch    
• Bleu Cheese                  • Thousand Island 
• Greek                           • Balsamic Vinaigrette    
• Raspberry Vinaigrette   • Honey Mustard 
• Sesame Vinaigrette       • Dorothy Lynch 
Add bleu cheese crumbles 1.25



STEAK TIPS RISOTTO  Slow-braised steak tips over creamy mushroom risotto.  17.50 
 
THAI LINGUINI PASTA  Thin noodles tossed with rich coconut red curry sauce, grilled chicken, fresh ginger, 
green and red peppers, onions, mushrooms, garnished with chopped scallions and crushed peanuts.  17.50 
 
MEDITERRANEAN PASTA  Healthy and satisfying vegetarian mix of olive oil with sundried tomatoes,  
kalamata olives, artichoke hearts, capers and fresh herbs served over linguini.  17.50 
 
ALFREDO PARPADELLE  Alfredo sauce over flat noodles and choice of grilled shrimp, chicken or salmon.  18.95 
 
SHRIMP LINGUINI  Shrimp scampi with linguini, fresh garlic, tomatoes, scallions in white wine sauce.  19.50 
 
PASTA & MEATBALLS  Housemade meatballs in marinara sauce over bucatini pasta.  17.50 

Served with warm breadstick, house salad, and choice of grilled vegetables, crispy fries,  
garlic smashed potatoes, orzo pasta, cup of soup, or fresh fruit.

Steaks, Chops & Ribs 

BLACK-N-BLEU STEAK  12 oz. hand-cut ribeye, blackened 
and grilled, topped with melted bleu cheese.  Market Price 
Without bleu cheese.  Market Price 

SMOKED PORK CHOP Freshly smoked with apple-brandy 
glaze.  17.99 

STEAK & SHRIMP  6-ounce Whiskey Steak grilled to order 
with 3 crispy fried shrimp.  18.95 

FLATIRON STEAK  12-ounce, grilled to order.  21.50 
 
BBQ BABY BACKS  Tender pork ribs rubbed with special 
spices and slow-cooked. Finished on the grill with a good 
moppin’ of our sassy BBQ sauce. Full Rack 24.99   Half 17.99  
 

Chicken 

CHICKEN MARSALA  Sauteed chicken breast topped with 
mushrooms and shallots in marsala wine sauce.  18.25 
 
HONEY PECAN CHICKEN BREAST  Pounded thin, dusted  
with specially-seasoned flour, pan sautéed, drizzled with 
warm honey and chopped pecans.  18.25 

CHICKEN PARMESAN  Breaded chicken breast, topped  
with marinara sauce and melted provolone over bucatini  
pasta.  17.25 

TUSCAN CHICKEN  Marinated and grilled chicken breast, 
creamy sauce with sundried tomatoes and spinach, topped 
with 3 shrimp scampi.  20.50

 

     Catch of the Day 
 

WALLEYE PLATE  Real walleye filet dusted and fried, 
topped with an onion ring.  19.99 
 
FISH TACOS (2)  Crispy fish with Asian slaw, sriracha ranch 
dressing. Sides of cilantro rice and grilled veggies. 18.00 
 
HONEY-GRILLED SALMON  Fresh salmon filet rubbed with 
house spices, grilled and glazed with warm honey.  19.75 
 
GRILLED SALMON OLYMPIA  Grilled salmon filet with 
sautéed spinach, roasted red peppers, kalamata olives 
served over tender linguini pasta. Topped with feta.  20.25 
 
3-PIECE FISH AND CHIPS  Batter-fried cod with fries and  
cole slaw.  15.75 
 

Served with house salad and a warm breadstick

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

Dinner

Pasta

 (all     )



KID’S HAMBURGER OR CHEESEBURGER  
Served with dill pickles.  6.75 
 
MAC & CHEESE  Crazy pasta with our  
homemade cheese sauce…yum yum!   6.75 
 
CHICKEN TENDERS  Breaded tenders  
with BBQ or ranch dippin’ sauce. 6.75 
 

GRILLER’S PASTA & MEATBALLS  Tender pasta 
with red sauce and meatballs.  6.75 
 
SILVER DOLLAR PANCAKES  Three kid-sized  
pancakes served with crispy bacon and  
warm syrup.  6.75

TusseysCasualGrill.com

 

Party Room & Catering Available 
Our party room seats up to 42 – or we’ll cater to any location 

 
Sunday Brunch 

Hearty favorites served every Sunday from 9am-1pm

Soda  3.25 
  Pepsi, Diet Pepsi, Dr. Pepper, Sierra Mist,            
  Root Beer, Mountain Dew 

Classic or Raspberry Lemonade  3.25  
Milk or Chocolate Milk  3.25  
Hot Chocolate  2.85 
Hot or Iced Tea  3.25 
Freshly-brewed Coffee  3.25 

 
 
 
Please ask to see our spirits menu for wine,  
beer and mixed drink selections.

 
ASK YOUR SERVER to see our tempting dessert tray which 
features delicious options like Creme Bruleé, Carrot Layer 
Cake, Chocolate Decadence Cake, Bread Pudding a la Mode, 
and Caramel Apple Crisp a la Mode. 

HOT FUDGE BROWNIE SUNDAE  Warm homemade  
brownie topped with 2 scoops vanilla ice cream, hot fudge 
sauce and real whipped cream.  8.50

Served with choice of fruit or fries, plus a kid’s drink & treat

LIKE US at 
Facebook

REVIEW US  
at Yelp

Young Grillers

Desserts Drinks

Cocktails

We accept cash or credit/debit 
cards only. No personal checks. 

Groups of 8 or more – minimum of 
18% gratuity required, please.


