
outhgate Grill



Appetizer Platters

Fiesta Platter
Nacho Chips With a Melted Three Cheese Blend Served With Salsa,

Sour Cream, Pico De Gallo & Guacamole

*Add Chicken $4* 10 *Add Beef $3*

Mediterranean Festival
Hummus, Tzatziki & Spring Mix Topped With Feta Cheese, Black Olives & Gyro Meat

9
Sampler Platter

Buffalo Wings, Calamari & Mozzarella Sticks Served
With Ranch & Warm Marinara

12

Cold Plates

Shrimp Cocktail
4 Jumbo Shrimp Served With Fresh Cocktail Sauce & Lemon Wedges

9
Hummus & Pita Bread

Fresh Hummus Served With a Side of Warm Pita Triangles

5
Fresh Fruit Plate

Fresh Cut Seasonal Fruit Served With a Side of Yogurt

9

Hot Plates

Cheese Quesadilla
Stuffed With a Three Cheese Blend, Served With Salsa, Sour Cream & Guacamole

7
Mozzarella Sticks

Basket of Mozzarella Sticks Served With Warm Marinara Sauce

7
Buffalo Wings

Choice of Regular or Boneless Served: Mild, Medium, or Hot With Ranch or Blue Cheese Dipping Sauce

9
Fried Calamari

Served With Warm Marinara Sauce & Lemon Wedges

9
Rib Teaser

6 Dry Rubbed Riblets, Served With Warm B-B-Q Sauce

10



Soup

Soup De Jour Cup-4 Bowl-6

Salads
House Salad

Mixed Greens Topped With Tomatoes, Cucumbers & Shredded Cheese

Small – 3 Medium - 5
Caesar Salad

Chopped Romaine Tossed With Croutons, Parmesan & Creamy Caesar

7
Greek Salad

Chopped Romaine Topped With Tomatoes, Calamata Olives, Pepperoncini & Feta Cheese

9
Chef’s Salad

Smoked Turkey, Honey Ham, Hard Boiled Egg, Bacon, Cheddar & Swiss Cheese Over Chopped Romaine

10
Chopped Cobb

Chopped Romaine Topped With Tomatoes, Mushrooms, Avocado, Bacon, Olives & Blue Cheese Crumbles

12
Hoppin’ Jalapeno Salad

Julienne of Grilled Chicken over Mixed Greens Tossed With Fresh Tomatoes, Onion, Cilantro, Jalapenos,
Avocado & Southwest Ranch

13
Southgate Salmon Salad

Grilled Salmon Over a Bed of Mixed Greens Tossed With Grape Tomatoes, Julienne Cucumber & Cranberry-
Citrus Vinaigrette

14

Salad Toppers
Grilled Chicken $4, Fried Calamari $4,

Gyro Meat $4, Sautéed Shrimp $5, Seared Ahi $7

Salad Dressings:
Ranch, Blue Cheese, Balsamic Vinaigrette, Italian, 1000 Island, Caesar, Sesame Ginger, Raspberry Vinaigrette,

Cranberry-Citrus Vinaigrette



Between The Bread
All Sandwiches & Burgers Are Served With Choice of French Fries,

Side Salad or Fresh Fruit

Smoked Turkey & Gouda Wrap
Julienne Cucumber, Tomato & Mixed Greens With

A Light B-B-Q Sauce

9
Wrapped Veggie Delight

Mixed Greens, Mushrooms, Artichoke Hearts, Roasted Bell Pepper, Black Olives & Feta Cheese Tossed With Balsamic Vinaigrette

8
Club Radisson

Smoked Turkey, Honey Ham, Crispy Texas Bacon, Lettuce & Tomato Stacked Between Toasted Wheat Bread

9
The Gyro “Yeer-o”

With Tazatiki Sauce in Warm Pita, Served With Hummus & Warm Pita Triangles

10

Grilled To Order
Order Yours With Grilled Chicken, Or As A Burger

Southgate Burger
Texas Smoked Bacon & Cheddar Cheese

10
Miss Swiss

Loaded With Sautéed Mushrooms & Swiss Cheese

10
The Californian

Smoked Gouda Cheese, Fresh Lettuce, Onion, Tomato & Avocado

13
Popper Burger

Topped With Grilled Onions, Jalapenos & velvety Cream Cheese

12
Radisson Bleu

Smokey Texas Bacon, & Melted Bleu Cheese Crumbles

12
The Luau

Grilled Pineapple, Honey Ham, B-B-Q Sauce & Gouda Cheese

12



Southgate Entrees

Heavenly Shrimp
5 Jumbo Shrimp Sautéed in Garlic Butter Tossed With Angle Hair Pasta

14
Pink Alfredo

Grilled Chicken Breast, Penne Pasta & Grape Tomatoes Tossed With a Fresh Pink Alfredo Sauce

13
Ratatouille Pasta

Stewed Tomatoes, Zucchini, Yellow Squash & Garlic Tossed With Penne Pasta

10
Desert Island Ahi Tuna

Served Over Toasted Coconut-Rice, With a Fresh Citrus-Ginger
Cucumber Salad

19
Grilled Salmon

Served Over Tomato Risotto & Sautéed Vegetable Du Jour, Topped With a
Cilantro-Lemon Burr Blanc

18
Chicken Espinacas

6oz chicken Breast Stuffed With Sautéed Spinach & Mushrooms Served With
Herb Roasted Potatoes

16
Tropical Tilapia

With Pineapple-Salsa Served over Yukon Gold Chips, Sautéed Vegetable Du Jour

15
Morgan’s Rubbed Ribs

Slow Braised to fall Off the Bone, Order Wet, Dry or Half & Half Served
With Steak Fries

19

All Steaks Served With Choice of Rosemary Pan Jus, Red Wine Demi-Glaze or Peppercorn Cream

Grilled Rib-Eye
*10oz Rib-Eye Served With Herb Roasted Potatoes & Vegetable Du Jour

20
Petit Filet Mignon

*8oz Filet Mignon Served over Potatoes Boullenger & Vegetable Du Jour

24



Beer & Wine

Beer Selections
Domestic Imports
Budweiser 16oz 5 Corona - Mexico 5.5
Bud Light 16oz 5 Dos Equis Amber - Mexico 5.5
Bud Light Lime 4 Dos Equis Lager - Mexico 5.5
Coors Light 4 Amstel Light - Holland 6
MGD 4 Heineken - Holland 6
Miller Light 4 Stella Artois - Belgium 6
Michelob Ultra 16oz 5 Sapporo - Japan 6
O’Doul’s (Non-Alcoholic) 4 Guinness - Ireland 6.5

Premium Domestics
Blue Moon 5.5
Fat Tire 5.5
Sam Adams 5.5
Sierra Nevada Pale Ale 5.5
Sierra Nevada Porter 5.5

Wines
Whites

Trinity Oaks - Chardonnay 6.75/Gl 26/Btl
Trinchero - Chardonnay 7.25/Gl 29/Btl
Kendall Jackson - Chardonnay 9.75/Gl 38/Btl
Clos Du Bois - Chardonnay 34/Btl
Eco Domani - Pinot Grigio 7.25/Gl 26/Btl
Nobilo - Sauvignon Blanc 8.75/Gl 31/Btl
Hogue - Riesling 6.75/Gl 26/Btl

Blush
Sutter Home - White Zinfandel 5.75/Gl 22/Btl

Reds
Estancia - Cabernet Sauvignon 39/Btl
Trinity Oaks - Cabernet Sauvignon 6.75/Gl 26/Btl
Trinchero - Cabernet Sauvignon 9/Gl 32/Btl
Trinity Oaks - Merlot 6.75/Gl 26/Btl
Trinchero - Merlot 8.5/Gl 32/Btl
Trinity Oaks - Pinot Noir 26/Btl
Ménage A Trois - Red Blend 32/Btl
Reynolds – Shiraz 28/Btl
Dancing Bull - Zinfendel 7.25/ Gl 29/Btl

Be Sure To Ask Your Server About Our Wine Flights


