
Welcome to The Village Grill, and thank you for dining with us. We have 
tailored our menu to personally serve you, our neighborhood guest. Our 
selections include savory, hearty and healthy options to fit your needs or 
desires. We have a wide variety of items ranging from Tasty Seasonal and 
locally sourced Entrees, Share plates, to pass among friends, Small plates 
to enjoy at our bar, an excellent selection for children, and plenty of light 
options for someone just grabbing a quick snack anytime of day. 

Please feel free to ask your server about our amazing Daily Drink Specials. 
We also have a wonderful private dining room for you to host your next 
event whether its a baby shower, birthday party, or any special occasion. 
We offer a great selection of packages to make any event a success. Our 
Managing Partner Carol Fielitz and our Chef John Scarangella will be 
happy to customize a menu for your special event. 

We will always try our best to accommodate anyone with any food allergies 
or special dietary restrictions. Please never hesitate to ask for assistance 
from one of our managers or chefs, they will always be happy to take a 
minute or two and discuss any options available to suit your needs.

We are a locally owned and operated establishment dedicated to making 
you feel at home when your a guest in our home. We will always do 
anything we can to make your visit with us a memorable one.

We are always interested in feedback from our guests, please let us know if 
something specific made your visit extraordinary or if there is something 
you feel we need to address or pay more attention to.

Thank you again for joining us today, and we hope to see you again soon.

www.VillageGrillRaleigh.com
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John Scarangella  
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cast iron fruit and cheese  10
Diced fresh apples, pears, and dried 
cranberries cooked down with fall spices 
and a touch of brandy topped with sliced 
brie cheese and baked in the oven to 
bring all the flavors together, served with 
everything bagel crackers and grilled 
sliced baguette        

bavarian pretzel bites   9
Warm freshly cooked soft pretzel bites 
tossed in hickory smoked sea salt and 
then served with warm melted cheese dip 
and smoked ale mustard sauce   

smothered meatballs  10
Tender, moist and delicious meatballs 
simmered all day in homemade tomato 
sauce, then split and topped with 
mushrooms, pepperoni, mozzarella, and 
parmesan baked in the oven and finished 
with ricotta, toasted garlic and fresh basil
Make it a meal  4
Served over cavatappi pasta with home-
made marinara and toasted garlic bread

tuna tartar tacos  11  
Sushi grade yellow fin tuna finely chopped 
tossed in a soy reduction then topped with 
an asian slaw with peanut dressing served 
with pickled ginger and wasabi paste    

autumn butternut  
squash rice balls  9
Jasmine rice, roasted butternut squash, 
fresh herbs and spices blended with 
mozzarella and ricotta cheese and lightly 
fried, served with cracked pepper cream 
sauce and fried kale leaves

baby back ribs  11
Tender north carolina baby back ribs 
cooked for 12 hours until they are barely 
falling off the bone, then glazed with 
our homemade bbq sauce served with a 
small side of house slaw and jalapeño 
corn muffin

Small PlatES
SmallER PoRtionS of GREat taStinG diShES madE with quality inGREdiEntS

Vegetarian or vegetarian-friendly itemCan be prepared gluten-free

Please notify your server if you would like your meal prepared Gluten Free or Vegetarian

ShaRE PlatES
EnouGh to ShaRE with fRiEndS and family

house-made potato chips  7
Crispy idaho potatoes sliced by hand and 
fried fresh daily then dusted with ranch 
seasoning served with ranch and blue 
cheese dressing

san antonio nachos 11
Pulled pork, warm queso, corn tortilla 
chips, black bean and corn salsa, pickled 
jalepeños, charred tomato salsa and 
chipotle drizzle

village grill  8 pcs / 9 
crispy wings  15 pcs / 14 
Crispy chicken wings tossed in your 
choice of mild, medium, or hot buffalo 
sauces, bbq sauce, thai chili, cajun dry 
rub, ghost pepper sauce, or Parmesan 
Caesar served with ranch or blue cheese 
dressing and carrot and celery sticks

mediterranean quesadilla 11
Sliced portobello mushrooms, fresh baby 
spinach, roasted peppers, artichoke 
hearts, melted feta and mozzarella 
cheese on a whole wheat flour tortilla

chips and dip 10
Homemade fire roasted salsa, fresh 
guacamole and melted queso dip all 
served with warm crispy tortilla chips

village grill boneless wings 10
Tender diced chicken fried and tossed 
in in your choice of mild, medium, or hot 
buffalo sauces, bbq sauce, thai chili, 
cajun dry rub, ghost pepper sauce, or 
Parmesan Caesar served with ranch or 
blue cheese dressing and carrot and 
celery sticks 

fried pickles  8
Marinated Mount Olive pickle chips lightly 
fried and served with creole mustard sauce

bbq chicken taquitos 10
Shredded bbq chicken, roasted corn, 
black beans, pepperjack and mozzarella 
cheeses rolled in flour tortillas and fried 
till crispy served on shredded lettuce with 
sides of homemade salsa and buttermilk 
ranch dressing

roasted grape and 
blue cheese crostini 9
Toasted crostini topped with a danish 
blue cheese and herb mousse with split 
and roasted grapes, caramelized shallots, 
balsamic vinegar and a touch of honey 
served around a mini spinach salad and 
candied walnuts

french fries • side salad • side caesar • mashed 
potatoes • cajun fries • Jasmine rice • soup of 
the day • homemade ranch potato chips • guilford 
county cheddar grits • sautéed zucchini and squash 
• roasted potato medley • fresh coleslaw

sweet fries with chipotle mayo • roasted 
asparagus • mac-n-cheese gratin • 
brussel sprout casserole • crock of chili • 
french onion soup 

houSE SidES / $4 PREmium SidES / $6



pulled pork sandwich 12
Tender pulled pork with our homemade bbq 
sauce, coleslaw, pickle chips, and crispy 
fried onions piled high on toasted roll

pretzel cordon bleu 12
Fresh all natural chicken breast breaded 
with a seasoned pretzel crust then lightly 
fried and served on a toasted bun with 
melted swiss cheese, grilled ham, and 
smoked ale mustard sauce

buffalo shrimp po’ boy 14
Fresh hoagie roll filled with shredded 
lettuce, 6 fried shrimp tossed in buffalo 
sauce, danish blue cheese crumbles,  
pickled carrots and celery
Buffalo chicken po’ boy  12

smashed meatball 12
Smashed homemade meatballs, melted 
mozzarella cheese on toasted garlic bread                                                             
topped with parmesan cheese and crispy 
fried basil
“Chef’s Addition” add pepperoni, 
mushrooms, and hot pepper relish for $1

beef tenderloin baguette 18
Toasted french baguette brushed with 
garlic butter filled with caramelized 
onions, roasted portobellos, melted swiss 
cheese and diced filet mignon served with 
a side of creamy horseradish

sweet tea pork and brie 13
Sweet tea brined pork loin roasted 
and thinly shaved served warm on a 
grilled onion roll topped with apple and 
cranberry jam, spinach leaves and sliced 
brie cheese

“the i.n.t.” bbq chicken sandwich 13 
Tender, shredded bbq chicken, fried green 
tomatoes, pimiento cheese and crumbled 
jalapeño-brown sugar bacon on a grilled 
buttered hoagie

angry b.l.t. 12
Housemade jalapeño and brown sugar 
bacon, fresh slices of tomato, pepper jack 
cheese, crisp lettuce and ghost chili aioli 
on grilled whole wheat bread

hand hEld faVoRitES
all faVoRitES SERVEd with youR choicE of houSE SidE

Add to any Salad
grilled chicken or pretzel crusted chicken or blackened chicken or sliced turkey / $4

7 pieces grilled or blackened shrimp or 6oz grilled or blackened salmon or 5oz sushi grade tuna / $6
diced filet mignon / $7

House-made dressings: Caesar, Ranch, Blue Cheese, Lemon and Herb Vinaigrette,  Honey Mustard Vinaigrette, 
Southwest Caesar, Balsamic, Fat-Free Ranch, Peanut Dressing, 

SouPS and SaladS
EnouGh to ShaRE with fRiEndS and family

five onion soup gratin  7 
Sweet caramelized white and red onions, 
garlic, and shallots simmered in a 
flavorful chicken and beef stock seasoned 
with herb de provence then served in a 
crock topped with melted swiss cheese 
garnished with fresh scallions

bison and beef chili   7
Homemade chili made with a blend of 
angus beef and ground bison slow cooked 
with red beans, onion, and bell peppers 
seasoned to perfection and topped with 
melted cheddar cheese, and scallions
Jalapeños and sour cream available 
upon request

soup of the day  5
Chef’s creation using fresh quality 
ingredients served with something 
crunchy 

house salad  8
Mixed greens, fresh tomato, red onion, 
cucumber, and shredded cheddar cheese, 
garlic croutons. Served with your choice 
of dressing 

sesame crusted tuna   16
Sesame encrusted sushi grade yellow fin 
tuna served rare over a chopped salad 
featuring  napa cabbage, red cabbage, 
scallions, romaine lettuce,  all tossed 
in a peanut and coconut milk dressing 
garnished with wonton crisps
Substitute grilled shrimp for no charge

bbq chicken waldorf salad  14
Chopped romaine lettuce lightly tossed 
in buttermilk ranch dressing and topped 
with a Smoked bbq chicken salad 
featuring grapes, apples, sliced celery, 
crispy bacon, and candied walnuts 
garnished with homemade pimento 
cheese and a jalapeño corn muffin

black and blue grilled  
romaine wedge  18
Diced filet mignon served around a split 
and grilled crisp romaine heart topped 
with ripe tomato wedges, shaved red 
onions, blanched asparagus, crispy 
bacon and blue cheese dressing
Wedge only  11

Jamestown turkey cobb house     12
Sliced turkey breast, chopped romaine, blue 
cheese crumbles, chopped eggs, homemade 
guacamole, bacon, fresh tomato and 
cucumber with balsamic vinaigrette

southwest chicken caesar    14
Chopped romaine lettuce tossed in 
chipotle caesar dressing, topped with 
grilled chicken, black bean and corn salsa, 
shredded cheddar cheese, fresh tomatoes, 
guacamole and crispy tortilla strips

blackened shrimp and  
spinach salad  15
blackened shrimp, roasted red peppers, 
fresh tomatoes, artichoke hearts, 
and portobello mushrooms tossed 
in balsamic vinaigrette topped with 
crumbled feta cheese and a drizzle of 
pomegranate molasses
  

wrap it up
Choose any of our Entrée Salads and have 
it wrapped in a whole wheat tortilla and 
have it served with any of our house side 

dishes $1.99



houSE SPEcialtiES
surf & turf kebabs  26
Tender diced filet mignon and black 
tiger shrimp marinated then char grilled 
served over mashed potatoes and roasted 
asparagus all topped with a toasted 
garlic, lemon, white wine and butter sauce

southern pimiento mac  16
Cavatappi pasta, crispy green fried 
tomatoes, crumbled jalapeño and brown 
sugar bacon and melted pimiento 
cheese sauce topped with toasted corn 
bread crumble

bison short rib  26
Local bison short ribs slow cooked until 
fork tender then served crispy cover 
jasmine rice with sautéed zucchini and 
squash all topped with a sweet and spicy 
thai chili sauce

chicken fried pork chops  15
Thin sliced center-cut pork chops 
seasoned, battered and fried crispy 
served with cracked pepper cream sauce 
over cheddar cheese grits with roasted 
brussel sprout, caramelized onion and 
bacon casserole

citrus & poppy seed 
crusted tuna  22
Poppy seed crusted sushi grade yellowfin 
tuna served rare with jasmine rice, sautéed 
zucchini and squash all drizzled with a 
soy and orange marmalade reduction 
garnished with crispy wonton strips

baby back ribs  20
Tender “fall off the bone” local pork 
ribs brushed with homemade bbq sauce 
served with sweet potato fries and house-
made coleslaw 

chicken scarpariello  17
Diced chicken breast, sliced italian 
sausage, fresh garlic, artichoke hearts, 
and hot and sweet cherry peppers all 
simmered in a fresh squeezed lemon-herb 
and butter sauce tossed with a roasted 
potato medley and topped with parmesan 
cheese and crispy fried basil

blackened salmon and 
shrimp bruschetta  21
6oz blackened salmon filet and a half dozen 
blackened shrimp served over jasmine rice 
with roasted asparagus topped with baby 
spinach leaves diced tomatoes, balsamic 
reduction and drizzle of fresh pesto

Add to any Entrée:  homemade soup of the day, side house salad or side casear / $4

*village grill burger 11
8oz of the finest Sterling Silver 
Ground Angus beef hand-pattied 
daily and cooked to your liking served 
with lettuce, tomato, red onion, 
and pickle chips on a toasted roll                                                                                                                                             
Add cheese 1 
Cheddar, blue Cheese Crumbles, Pimento 
Cheese, Pepper Jack, Mozzarella, Swiss, 
brie or White American

*european breakfast burger 14
8oz village grill burger topped with 
bacon, melted brie, and a fried egg 
served on a grilled onion roll

*chili and cheese burger bowl 13
8oz village grill burger, bison and beef 
chili, warm cheese sauce, thinly sliced 
scallions all served directly on top of a 
bowl of hot, crispy fries

black bean and corn burger  12
House-made veggie patty with chipotle 
mayo, shredded lettuce, fresh tomato and 
fresh guacamole on a toasted roll

shrimp and salmon burger 14
butter poached shrimp  with roasted corn 
and black beans blended with fresh herbs 
and chopped farm raised salmon served 
with lettuce tomato and chipotle mayo on 
a toasted bun

*cobb burger 15
8oz village grill burger topped with 
bacon, tomato, blue cheese crumbles, 
guacamole and a fried egg.  A classic 
combination that fits right in your hand

pizza burger 13
8oz burger patty topped with smashed 
meatballs, marinara sauce, mozzarella 
cheese, and pepperoni served on a grilled 
bun brushed with garlic butter

*carolina bison burger 16
A great healthier option – lean and 
healthy buffalo patty grilled to your liking 
topped with lettuce, tomato, onion, and 
pickle chips                                                                          

*chefs’s burger mkt price
Enjoy this when you looking for an 
elevated burger experience. 
10oz patty of whatever we can come 
up with this week, we will try to bring 
you exciting ingredients to deliver 
you delicious and interesting flavor 
combination, we will serve it on a 
buttered and grilled roll with lettuce, 
tomato, onion, pickle, and appropriate 
condiments for your dining pleasure 
(We will apologize in advance we will be 
producing these in limited batches so we 
may not always have the Chef’s Burger 
available)

*memphis smokehouse burger 14
Pulled pork bbq, tangy homemade bbq 
sauce, local smoked bacon, cheddar 
cheese and onion straws

you may substitute:
Grilled or fried chicken breast to any 

burger for no additional charge

cRaftEd BuRGERS and Such
all BuRGERS SERVEd wih choicE of houSE SidE

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.Identification of the animal-derived foods in a menu 
or other listing by asterisking them to a footnote that states that the items are served raw or undercooked or contain (or may contain) raw or undercooked ingredients.

Add to any Burger
caramelized onions or sauteed mushrooms or bacon or Jalapeño bacon or fried egg or fresh avocado or chili or pulled pork bbq

$1 / each


