
 
Dinner Menu 

 
Appetizers 

 

Soup du Jour - $$ Market Value 
 

Cajun Blue Crab Cakes - $10 
Served with Shrimp, Napa Cabbage Slaw and Creole Aioli 

 

Fried Chinese Wontons - $8 
Served with Asian Dipping Sauce 

 

Gri l led Pizza 
10” Pizzas  

Margherita – Basil, Mozzarella, Sundried Tomato = $8 
Pesto Shrimp – Pesto, Shrimp, Feta Cheese = $10 

Southwest Chicken – Blue Cheese, Diced Chicken,  
Hot and Tangy Sauce = $9 

 

Salads 
Dressing Choices – Buttermilk Ranch, Blue Cheese, Jumbleberry Vinaigrette 

 

Mixed Greens - $5 
With Cucumber, Tomato, Candied Walnuts 

 

Gri l led Romaine - $6.50 
With Smoked Bacon, Blue Cheese Crumble, Kalamata Olive 

 

Summer Salad - $6.50 
Romaine, Candied Walnuts, Sliced Apples, Feta Cheese 



 
 
 

Entrees 
 

Gri l led Dry Aged Zion Cowboy Steak - $35 
With Soy Garlic Reduction, Garlic Yukon Smashed Potatoes, 

Vegetable du Jour 
 

Gri l led 8oz Dry Aged Filet Mignon - $30 
With Shitake Mushrooms Red Wine Reduction, and 

Truffle Smashed Potatoes 
 

Ordervi l le Trout - $24 
Pan Seared Crab and Herb stuffed Trout with Rice, Potato Pillow and Vegetable du 

Jour 
 

Brushy Cove Chicken - $21 
Grilled Southwest Chicken with Scallion Fried Rice, Corn and Pepper Fritter, 

 Peach and Roasted Pepper Salsa 
 

Jolly Gulch Pork - $22 
Mesquite Huckleberry BBQ Pork Loin with Scallion Fried Rice, Shitake Mushrooms  

and Vegetable du Jour 
 
 

 
Desserts 

 

Dessert Du Jour - $7 
  



 
Lunch Menu 

 
Sandwiches served with Chips or homemade Applesauce, and Pickle  

Substitute Fresh Cut Fries – Add $1.00 
 

BBQ Burger - $9.00  
6 oz Patty, Toasted Roll, Lettuce, Tomato, Red Onion Compote, Cheddar Cheese, 

Bacon, BBQ Sauce 
 

Blue Belly Burger - $7.00  
6 oz Patty, Toasted Roll, Lettuce, Tomato, Red Onion Compote  

Add a slice of Cheddar Cheese – Add $0.50 
 

Crab Cake Slider - $9.00 
 Lettuce, Tomato and Red Onion Compote with Creole Aioli 

 

Southwest Chicken Panini  - $7.00 
Roasted Red Peppers, Lettuce, Tomato, Pesto Mayo  

 

Gri l led Pizza 
10” Pizzas 

Margherita – Basil, Mozzarella, Sundried Tomato = $8.00 
Pesto Shrimp – Pesto, Shrimp, Feta Cheese = $10.00 
Southwest Chicken – Blue Cheese, Diced Chicken,  

Hot and Tangy Sauce = $9.00 

 
 



 

Salads/Soup 
Add Southwest Chicken, + $3.50, to any salad 

Dressing Choices – Buttermilk Ranch, Blue Cheese, Jumbleberry Vinaigrette. 
 

Soup du Jour -  $$ Market Value  
 

Mixed Greens - $5.00 
With Cucumber, Tomato, Candied Walnuts 

 

Gri l led Romaine - $6.50 
With Smoked Bacon, Blue Cheese Crumble, Kalamata Olive, Crouton 

 

Summer Salad - $6.50 
Romaine, Candied Walnuts, Sliced Apples, Feta Cheese 

 

Soup and Salad Combo - $8.50 
Soup du Jour with the Mixed Greens Salad 

 
 

Kids Menu 
Kids Meals Served with Fries or Applesauce 

 

Kids Burger - $6.00 
Mini Blue Belly Burger Sliders 

 

Kids Pizza - $5.50 
Mozzarella or Pepperoni  

 

Kids Dinosaur Chicken Fingers - $6.00 
 



	
  

Grilled Pizza Menu 
Order at the Blue Belly Grill During Regular Hours  

 
 

Margherita = Medium - $8 Large - $14 
Basil, Mozzarella, Sundried Tomato 

 
Blue Belly Pizza = Medium - $8 Large - $14 

Zesty Onion, Blue and Mozzarella Cheese 
 

Pesto Shrimp = Medium -  $10 Large - $16 
Pesto, Shrimp, Feta Cheese 

 
Southwest Chicken = Medium - $9 Large - $15 

Blue Cheese, Diced Chicken, Hot and Tangy Sauce 
 

Hawaiian = Medium - $9 Large - $15 
Pineapple, Ham 

 
Meat Pizzas  

One Toppings = Medium - $8 Large - $14 
Two Toppings = Medium - $9 Large - $15 

Three Toppings = Medium - $10 Large - $16 
Choices - Sausage, Pepperoni, Ham 

 
Cheese = Medium - $7 Large - $13 
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