Grindstone Charley's

3830 S Lafountain St 46902-3818 - +17654539125 - Updated: Jan 14, 2026

APPETIZERS

Fried Green Tomatoes $12.59

hand breaded, parmesan, parsley, chipotle ranch

Bacon & Cheese Skins $13.29

potato skins loaded with cheddar & monterey jack cheeses, bacon bits, green onion, sour cream

Mozzarella Triangles $10.99

hand-breaded mozzarella, marinara

Stuffed 'Shrooms $13.29

hand breaded in panko bread crumbs, herb cream cheese center, creamy horseradish sauce

Fried Pickles $11.49

hand breaded, crispy, topped with cajun spices, chipotle ranch

Grindstone Nachos $15.49

tortilla chips, monterey jack cheese, queso, black bean corn salsa, jalapenos, sour cream, salsa, choice of chipotle

chipotle chicken or seasoned ground beef

Pub Pretzels $12.99

bavarian pretzel sticks, tortilla chips, queso cheese, stone ground mustard

Quesadilla $12.59

cajun tortilla, melted cheese, white onion, green peppers, corn relish, house salsa, sour cream, choose chipotle chicken or

seasoned ground beef

Hot Wings

our famous traditional bone-in wings, served with celery and carrots, ranch or bleu cheese dressing; wing sauces: buffalo, 6 Wings: $9.99
house bbq, honey bourbon, honey mustard 12 Wings: $17.99
SOUPS

French Onion

baked swiss & parmesan over toasted croutons

Loaded Potato

loaded with cheese, bacon, green onion

Chili

hearty blend of beef, beans, vegetables & spices

SALADS




Southern Fried $12.49

diced fried chicken, lettuce blend, cheese mix, red onion, diced tomato, green pepper, bacon bits, egg, choice of dressing,

with zucchini nut bread

Chicken Cobb $12.49

grilled chicken, lettuce blend, cheese mix, bacon bits, diced tomato, egg, choice of dressing, with zucchini nut bread

Chef's Club $12.49

smoked turkey, shaved ham, lettuce blend, cheese mix, bacon bits, tomato, egg, choice of dressing, with zucchini nut
bread

Chicken Caesar AVAILABLE OPTIONS

grilled chicken, romaine lettuce, bleu cheese crumbles, tomatoes, caesar dressing, with garlic bread $12.49

Sub Salmon: $4.00

ENTREES 10

6 Oz Sirloin* $15.99
8 Oz Sirloin* $19.99
12 Oz New York Strip* $29.99
16 Oz Ribeye* $35.99
Drunken Chicken $15.99

hickory smoked bacon, pepper jack cheese, onion straws, honey bourbon sauce, over rice

Smothered Chicken $15.99

grilled chicken with sauteed onions and mushrooms, topped with provolone, swiss, and parmesan cheese, over rice

Chicken Finger Dinner $14.99

choice of barbecue, ranch or honey mustard

Salmon* ** $20.99

8 oz atlantic fillet, lemon pepper spice, garlic butter

Catfish Dinner AVAILABLE OPTIONS

choice of fried or blackened 1 Filet: $14.99
2 Filets: $19.99

Grindstone's Ribs AVAILABLE OPTIONS

pork baby back ribs, 15 spice dry rub, house barbecue Half Rack: $17.99
Full Rack: $26.99

GRINDSTONE'S PRIME RIB :

Grindstone's Prime Rib* AVAILABLE OPTIONS

herb crusted and slow roasted, served with creamy horseradish sauce and au jus in addition to your choice of two sides 10 Oz for: $28.99
12 Oz for: $32.99

16 Oz for: $37.99

MAINS o




Chicken 'n' Noodles

served with mashed potatoes, green beans, garlic toast

$11.99

3 Cheese Penne Pasta $15.99
penne pasta, grilled chicken, broccoli, diced tomato, alfredo, parmesan, garlic bread

Fish 'N' Chips $16.99
fried haddock fillet, fries, coleslaw, house-made tartar sauce

Meatloaf $13.99
served with mashed potatoes and green beans

Tenderloin Platter $15.99
our famous tenderloin, topped with white gravy, green beans, mashed potatoes

Prime Manhattan $17.99
sliced prime rib, topped with brown gravy on garlic toast, green beans, mashed potatoes

Voodoo Pasta $16.99
penne noodles, cajun alfredo sauce, grilled bell peppers & onions, grilled chicken, shrimp and andouille sausage, garlic toast

Cube Steak 'N' Gravy $14.99
slow roasted tender usda beef, brown gravy, mashed potatoes, green beans

Chicken Fried Steak $13.99
hand-breaded beef cutlet, mashed potatoes, white gravy, green beans

SANDWICHES 5

Indiana's Best Tenderloin Sandwich $12.49
premium center cut, hand-breaded or grilled, on a freshly baked bun

Club Melt $13.49
smoked turkey, shaved ham, american and swiss cheeses, hickory-smoked bacon, lettuce, tomato, panini bread, side of honey mustard

Philly Cheese Steak $15.49
thin sliced ribeye steak, sautéed onions, green peppers, golden velvet cheese, french baguette

Chicken Caesar Wrap $12.99
lemon pepper grilled chicken, chopped romaine, tomatoes, caesar dressing, shaved parmesan

Buffalo Chicken Wrap $12.99
flour tortilla, cheddar jack cheese, romaine lettuce, crispy fried chicken, buffalo sauce, ranch dressing

BURGERS -

First-Rate Cheeseburger* $11.49
choose from american, bleu cheese crumbles, cheddar, pepper jack, provolone, or swiss cheese

Better Bacon Cheddar Burger* $12.49

cheddar cheese, hickory-smoked bacon



Jack's Kickin' Burger*
pepper jack cheese, hickory smoked bacon, honey bourbon sauce, onion straws $13.49
Sub Chicken: $1.00

Bison Burger* $15.79

choose from american, bleu cheese crumbles, cheddar, pepper jack, provolone, or swiss cheese

Open-Faced Chili Cheeseburger* $13.49

served open-faced with chili, cheddar cheese, onion, jalepefios

GET ANY SIDE A LA CARTE

French Fries

Sweet Potato Fries

Fresh Fruit

Cole Slaw

Rice

Steamed Broccoli

Green Beans

Mac & Cheese

Mashed Potatoes & Gravy

Baked Potato

Cup of Soup

Caesar Salad

Dinner Salad

PREMIUM SIDES

Onion Rings

Loaded Baked Potato

Loaded French Fries

MAIN

Lunch Sized Tenderloin $7.99

served with choice of french fries or coleslaw

Soup & Salad $7.99

dinner salad and a bowl! of soup, served with garlic toast



Homemade Chicken 'N' Noodles $7.99

served over mashed potatoes, with green beans and garlic toast

Lunch Sized Cheeseburger $7.99

served with choice of french fries or coleslaw

Buffalo Chicken Wrap $10.99

served with choice of french fries or coleslaw

Chopped Steak $10.99

smothered in brown gravy, and served with mashed potatoes and green beans

Chicken Caesar Wrap $10.99

served with choice of french fries or coleslaw

Lunch Fried Catfish $10.99

served with choice of french fries or coleslaw

6 Ounce Sirloin* ** $14.99

served with baked potato and coleslaw

Barbecue Rib Platter $14.99

half rack ribs served with french fries and coleslaw

Salmon* ** $14.99

6 ounce atlantic fillet over rice with lemon pepper spice and garlic butter, served with a baked potato and coleslaw

Half Entrée Salad & Bowl of Soup $14.99

choose your salad and soup

DESSERTS

Bread Pudding $4.99

house made, crisp toffee flavor, cinnamon, rum chata caramel sauce, whipped cream

Bunny's Homemade Seasonal Cobbler $4.99

ask your server for today's selection

New York Style Cheesecake $4.99

topped with strawberries, strawberry purée, whipped cream

Molten Chocolate Cake $5.99

melted chocolate truffle enrobed in decadent dark chocolate cake, warmed with a scoop of vanilla ice cream

MEALS
Cheeseburger $5.25
Gluten-Free Cheeseburger $6.25

Chicken Tenders $6.25



Cheesy Quesadilla

$5.25

Macaroni and Cheese $5.25
Pepperoni Pizza $6.25
Dagny's Mini Corn Dogs $5.25
Freya's Grilled Cheese $5.25
Penne Noodles (Marinara or Alfredo) $5.25
DRINKS

Triple XXX Root Beer $4.00
Locally made in lafayette, indiana

Triple XXX Root Beer Float $4.75
MONDAY

Domestic Pints $3.00
TUESDAY

House Margaritas $5.00
Long Islands $5.00
WEDNESDAY

Double Well Liquor Mixers $5.00
1/2 Priced Bottles of Wine

THURSDAY

Domestic Bottles & Cans $3.00
SUNDAY

Bloody Marys $6.00
Mimosas $5.00
DAILY FEATURES

Well Liquor Mixers $4.00

Domestic Pints

$4.50



Craft/Import Draft Pints

House Margaritas & Long Island Iced Teas

LATE NIGHT HALF PRICE APPETIZERS

$6.00

$6.00
Add Strawberry, Peach, or Raspberry for (More): $0.50

Fried Green Tomatoes

Quesadilla

Fried Pickles

Bacon & Cheese Skins

Pub Pretzels

Nachos

chipotle chicken or seasoned beef

MODERN & REFRESHING

Bomb Pop $10.00
new amsterdam limon, new amsterdam raspberry, blue curacao, lemonade, maraschino cherries

Grind Punch $11.00
deep eddy peach, deep eddy cranberry, deep eddy orange, pineapple juice, cranberry juice, grenadine

Paloma $10.00
camarena silver, q sparkling grapefruit, lime

Georgia Peach Martini $11.00
deep eddy peach, orange juice, peach puree, cranberry juice

Top Shelf Margarita $12.00
maestro dobel single barrel diamante, cointreau, sweet & sour mix, lime

ALL DAY FAVORITES

Cherry Old Fashioned $12.00
savage & cooke burning chair bourbon, italian cherry cocktail juice, angostura bitters, orange slice

Espresso Martini $11.00
cold brew coffee, wheatley vodka, kahlua, coffee liqueur, whipped cold foam

Pink Raspberry Lemonade $10.00
new amsterdam pink whitney, new amsterdam raspberry, simple syrup, lemonade

Charley's Cosmo $11.00

new amsterdam limon, grand marnier, cranberry, cointreau, lime, simple syrup



WHITE WINE

Franciscan Chardonnay, California

Glass: $9.00
Bottle: $28.00
Wither Hills Sauvignon Blanc, New Zealand
Glass: $10.00
Bottle: $30.00
Maso Canali Pinot Grigio, Italy
Glass: $11.00
Bottle: $33.00
RED WINE
J. Vineyard Pinot Noir, California
Glass: $12.00
Bottle: $36.00
William Hill Cabernet Sauvignon, California
Glass: $10.00
Bottle: $30.00
Apothic Red Blend, California
Glass: $10.00
Bottle: $30.00
Edna Valley Merlot, California
Glass: $10.00
Bottle: $30.00
SPARKLING WINE
La Marca Prosecco, Italy $10.00
La Marca Rosé, Italy $10.00
Risata Moscato, Italy
Glass: $11.00
Bottle: $33.00
DRAFT LIST
Blue Moon Belgian White
Pint: $6.00

Pilsner (230z): $7.00

Pitcher:

$16.00



Bud Light
Pint: $4.50

Pilsner (230z): $5.50
Pitcher: $12.00

Coors Light
Pint: $4.50
Pilsner (230z): $5.50
Pitcher: $12.00
Miller Lite

Pint: $4.50
Pilsner (230z): $5.50
Pitcher: $12.00

Sun King Wee Mac Scottish Ale
Pint: $6.00

Pilsner (230z): $7.00
Pitcher: $16.00

Yuengling Traditional Lager
Pint: $4.50

Pilsner (230z): $5.50
Pitcher: $12.00

CRAFT/IMPORT BOTTLES & CANS

3 Floyds Gumballhead Wheat Ale $6.00
3 Floyds Zombie Dust Pale Ale $6.00
Angry Orchard Hard Cider $5.00
Corona Extra $5.00
Corona Light $5.00
Guinness $6.00
Heineken $5.00
Modelo Especial $5.00
Sun King Osiris Pale Ale $6.00
Sun King Sunlight Cream Ale $6.00
White Claw Mango Hard Seltzer $5.00
White Claw Natural Lime Hard Seltzer $5.00
High Noon $5.00

DOMESTIC BOTTLES




Bud Light

Budweiser

Coors Light

Michelob Ultra

Miller High Life

Miller Lite

O'Douls Non-Alcohol

BOURBON

Angel's Envy Port Cask

Basil Hayden's

Four Roses Small Batch

Jim Beam

Knob Creek

Old Forester

Maker's Mark

Savage & Cooke The Burning Chair

Woodford Reserve

Woodford Double Oak

WHISKEY

Crown Royal

Jack Daniels

Jameson

Knob Creek Rye

Seagrams 7

Woodford Rye

SCOTCH

Dalmore 12 Year



Johnnie Walker Red
Johnnie Walker Black
Glenlivet 12 Year

Macallan 12 Year Sherry Oak Cask

RUM

Bacardi
Captain Morgan
Goslings Black Seal

Malibu Coconut

GIN

Bombay Sapphire
Hendricks
Tanqueray

The Botanist Islay

TEQUILA

Don Julio Blanco

Camarena Silver

Casamigos Anejo

Casamigos Blanco

Casamigos Reposado

Maestro Dobel Diamante

VODKA

Absolut

Belvedere

Deep Eddy Cranberry

Deep Eddy Peach

Deep Eddy Orange



Grey Goose

Ketel One

New Amsterdam Limon

New Amsterdam Raspberry
New Amsterdam Pink Whitley
Tito's

Wheatley

SPECIALTY SPIRITS

Baileys Irish Cream

Chambord

Cointreau

Disaronno Amaretto

Grand Marnier

Il Tramonto Limoncello

Hennessy VS

Jagermeister

Kahlua

Korbel Brandy

Rum Chata
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