
STEAK HOUSE
NIGHT

PREMIUM SIDES

SOUPS & SALADS

House Salad Small $7.25 | Large $9.75
Mixed Greens, Cherry Tomato, Cucumber, Carrot,
Applewood Smoked Bacon, Cheddar Jack Cheese,
Homestyle Croutons

Caesar Salad $10.50
Romaine Lettuce, Shaved Asiago Cheese, Homestyle
Croutons, Caesar Dressing 

THE GRILLE AT SAPONA

439 Beaver Creek Rd, Lexington, NC 27295 |  (336)956-6245   

Open
WE ARE

Wednesday, Thursday & Friday
11:00 Am - 8:00 Pm
 Saturday, Sunday

11:00 Am - 4:00 Pm

MAKE A

(336) 956 6245 x2
Reservation

*These Items can be cooked to order.  --Consumer Advisory:  Consuming raw or undercooked meats,
poultry,  seafood, shellf ish or eggs may increase your risk of foodborne i l lness.

Find us at OpenTable.com

Seasonal Soup Cup $6.00 | Bowl $8.50
Ask Your Server for the Soup of the Week 

Sauteed Green Beans
Fresh Green Beans, Bacon Bits, Red Onions

$6.50

Seasonal Veggies
Seasonal Local Vegetables

$5.00

Mashed Potatoes $5.00
Russet Potatoes, Heavy Cream, Butter, Garlic

ENTREES

CUSTOMIZE YOUR STEAK

12 Oz Bone In Pork Chop* $30.00

Baked Potato $7.50
Baked Potato, served with Sour Cream and Butter
+$2.50 To Load your Potato with Bacon, Cheddar Jack
Cheese, & Green Onions

6 oz Sirloin Steak

8oz Beef Tenderloin Fillet

8 oz Yellowfin Tuna Steak 

$38.50

   $32.00

$28.50

APPETIZERS
Hot Spinach Artichoke Dip $9.50
Classic Hot Spinach and Artichoke Dip, served with Fresh  
Pita chips

Chilled Shrimp Cocktail $15.50
Chilled jumbo shrimp served with house-made zesty cocktail
sauce, fresh lemon, and a touch of horseradish for a timeless
seafood classic.

Beer Battered Onion Rings $10.00
Beer Battered Onion Rings, served with a side of our
Famous Bang Bang Sauce

Mystery Eggroll $6.50
Ask your Server or Bartender for the Mystery Eggroll of the
Day

Wedge Salad $13.50
Romaine Lettuce, Cherry Tomato,, Sliced Red Onion,
Applewood Smoked Bacon Bits, Blue Cheese Crumbles

CUSTOMIZE YOUR SALAD
All Entrees are served with a Small House Side Salad and

your choice of One (1) Premium Side. 
Add-Ons: 6 oz Blackened Salmon Filet +$12.00

3 Buttermilk Marinaded Fried Chicken Tenders +$8.00
5 Grilled & Marinaded Shrimp +$10.00

 6 oz Marinaded Grilled Chicken Breast +$9.50
A thick-cut, hand-selected 12 oz bone-in pork chop,
expertly seasoned and grilled to perfection for exceptional
juiciness and rich, savory flavor.

A flavorful center-cut sirloin, prized for its lean texture and
rich beef flavor, expertly seasoned and grilled to your
preferred temperature.

The most tender cut of beef, this premium 8 oz center-cut
tenderloin is expertly seasoned and grilled to deliver an
exceptionally buttery texture and delicate, rich flavor.

A premium 8 oz yellowfin tuna steak, prized for its firm
texture and mild, buttery flavor, expertly seasoned and
seared to enhance its natural freshness.

Sautéed Mushrooms & Onions – A savory blend of caramelized
onions and sautéed mushrooms. +$4.00
Bleu Cheese Crust – Creamy bleu cheese melted over your steak
with a golden herb butter. +$5.00
Garlic Butter Shrimp – Three jumbo shrimp sautéed in roasted garlic
butter. +$10.00

CHEF’S ROTATING
DESSERT | $6.50

Ask your server or bartender
for the dessert options.


