
 house made pickles, tomato, onion jam, house smoked bacon, gruyere, aioli* S M A S H  B U R G E R 1 8

 lettuce, tomato, onion, american cheese, 254 sauce*A L L- A M E R I C A N  B U R G E R 1 8

let tuce, tomato, avocado, gruyere, aioli  * T U R K E Y B U R G E R 1 6

house smoked ham, roasted pork, mustard, pickles, havarti * C U B A N O 1 8

3 0saf fron cous cous, confit tomatoes, capers, chorizo, gremolata 
C AT C H  O F  T H E  D AY

2 2house made vinegar chips, black garlic remoulade 
B E E R  B AT T E R E D  F I S H  &  C H I P S

ENTRÉES

BURGERS+SANDWICHES SERVED WITH HOUSE-CUT FRIES

STARTERS

pickled tomato, cracked black pepper, olive oil  drizzle, gri l led sourdoughB U R R ATA 1 5

house smoked bacon, lemon honey, fat free yogur t S M O K E D  F R I E D  B R U S S E L S  1 5

 beer mustard, kosher saltB I G  WA R M  P R E T Z E L  1 3

choice of lemon pepper, original hot, spicy asian C R I S P Y C H I C K E N  W I N G S 1 8

shallot, spicy chorizo, grilled sourdough W H I T E  W I N E  C R E A M  M U S S E L S 1 8

house-cut fries, banger IPA brown gravy, goat cheese crumblesB E E R  B R A I S E D  S H O R T R I B  P O U T I N E  1 7

jalapeño jam, pickled cucumber S M O K E D  P O R K  B E L LY S L I D E R S  1 4

SIDES
THE GREENS

gem let tuce, confit tomato, house smoked bacon, crispy shallot, 
herb blue cheese dressingW E D G E 1 4

anchovy, shaved parmesan, croutonsC A E S A R 1 4

shaved fennel, pickled onion, egg, avocado, house smoked bacon, 
parmesan, green goddess C O B B  1 6

*Consuming raw or  undercooked meats ,  seafood,  shel lfish,  
or  eggs may increase your  r i sk  of  foodborne i l lness .

GF

GF

GF

3 2skil let charred asparagus, herb mustard sauce 
S M O K E D  B O N E - I N  P O R K  C H O P GF

F I N G E R L I N G  P O TAT O E S 8GF

H O U S E  C U T F R I E S 8GF

V I N E G A R  C H I P S 8GF

confit mushrooms, pickles, caramelized onion, havar ti ,  aioli  * M U S H R O O M  M E LT 1 6V

S K I L L E T C H A R R E D  A S PA R A G U S 1 0V

G R U Y E R E  M A C  &  C H E E S E 1 2V

GF GLUTEN FREE V VEGETARIAN

4 5fingerling potatoes, choice of garlic herb but ter, salsa verde, 
mustard herb sauce 

R I B E Y E  1 2  O Z

ADD SHRIMP $9



Gril le 254's name is inspired by the longest held PGA TOUR record score 
of 254 shot by Tommy Armour III at La Cantera’s Resort Course in 2003. Over 
the four days of the Valero Texas Open, Tommy awed spectators as he set a 
14-year PGA TOUR record, and until 2017, his 72-hole total score was held 
as the lowest tournament score in PGA TOUR history.

Gril le 254 celebrates his accomplishment and the game of golf by merging 
La Cantera Resort & Spa’s culinary talent with a contemporary sports bar in 
the ever-growing Northwest.  Expect “scratch” food of ferings, a full bar and 
craf t cocktail menu with 24 beers on tap to cool of f af ter a round of golf or 
simply unwind and enjoy your favorite team and sport  on one of our extra-large 
4K TV’s.   Be it college or the pros, Grille 254 has all the channels!

Gratu i t y  o f  18% wi l l  be added to par t ies  o f  6 or  more .
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