
G R U B  S T R E E T  

Dining in Restaurant
In-house dining open 11am-8pm Tuesday-Saturday (stay tuned for brunch menu).

 
TO-GO

To place your order at the Plaza, please call 816.561.8000 during business hours or email the information needed
(listed below) to Plazaevents@grandstreetcafe.com.

Please have your first and last name, phone number, email address, desired pick-up time, car color, make, and model,
credit card number with expiration date, and order ready when you call or email your order. Delivery is available via
Postmates (for Plaza) and DoorDash (for Lenexa)!  You may also place your orders via MenuDrive on our website at

www.grandstreetkc.com
 

  
SANDOS 

Grub Street Huge Mac
Two 4 oz angus beef smash patties, American cheese, 
house-made pickles, shaved yellow onion, fancy sauce, 

triple layered bagel-spiced bun -  $12
 Grub Street Cheese Burger

Two 4 oz angus beef smash patties, house-made pickles, 
caramelized onions, muenster cheese, toasted egg bun - $11

 House-Smoked Pastrami Italian Beef
 Caramelized onions, gruyere cheese,  giardiniera, horseradish aioli,

toasted hoagie, French onion au jus on the side  -  $13
  

SALADS
Chai Pickled Beet Salad

Shaved apple and carrot, honey lavender dressing, goat cheese,
spiced pumpkin seeds, pea tendrils, popped farro

$8 for side | $13 for full size salad 
(GF, vegetarian, vegan without the cheese)

 Bill's Chicken Salad
Fried coconut chicken, mixed greens, eggs, tomatoes, artichoke

hearts, shredded cheese, avocado, hot mustard, balsamic vinaigrette
$14 (sub salmon for $5 addition)

  Salmon Salad
Cranberry vinaigrette, gorgonzola cheese, dried cranberries,
 toasted almonds, fried potato straws, seared salmon - $17

 Green Bean Caesar
Crispy shallots, shattered croutons, bagna cauda Caesar dressing,

shaved parmesan, pickled chilis 
$7 side | $12 full

 Salad Slap Ons
Seared Salmon $8 | Marinated Chicken Breast $6 | Coconut Chicken $6

  

Menu

SNACKS & SIDES
-Coconut chicken strips and french fries with 

sriracha comeback sauce and hot mustard - $11
-Soft pretzels and white cheddar fondue, green apples, 

hot mustard -$10
-House-made potato chips with pimento cheese - $6 (vegetarian)
-French fries with fancy sauce and tomato jam - $5 (vegetarian)

-Grub Street Mac 'n Cheese with white cheddar cheese curds, burgers
bacon lardons, shaved beemster side is $7 & entrée size $14 (add

crumbled potato chips topping for $1)
-Soup of the day with house-made bagel spiced focaccia bread - $9

-Bagel spiced focaccia with roasted garlic cloves and roasted garlic oil - $9
-Chicken fried brussels sprouts, creamy lemon pecorino dressing, 

pickled shallots, pecorino - $9

Smoked Salmon Roll
Citrus cured smoked salmon salad, toasted hoagie roll, 
jalapeno apple ginger slaw, sriracha comeback sauce 

and old bay-spiced hush puppy crumble  - $12
 Roasted Mushroom Grilled Cheese 

(vegetarian)
Mushroom duxelles, roasted mushrooms, 
caramelized onion marmalade, Texas toast 

brie and fontina cheese, white cheddar fondue  - $12
 Chicken Parm

Toasted hoagie bread, chicken cutlet, cacio e pepe aioli, kale pesto,
calabrian chili tomato sauce, mozzarella - $12

The Big Schnitz
Crispy pork schnitzel, bread and butter pickles,

pimento cheese, brussels sprout slaw, 
creamy lemon pecorino dressing, brioche bun - $13

 
Sando Slap-ons: 

Fried Egg - $1 | Bacon - $2
  

*All sandwiches are sold a-la-cart and must be accompanied by one of
our snack or side options* ---->

PLAZA
IN HOUSE AND TO-GO

Menu continued on next page



Lasagna Bolognese
Smoked pork bolognese, handmade pasta, fresh mozzarella, blistered cherry

tomatoes and fresh basil - $18
 Peperonata Lasagna

Handmade pasta, braised spinach, mozzarella, gorgonzola sauce - $17 
add Italian sausage for $2

 Pan Seared 6 oz Beef Tenderloin
Garlic buttered green beans, herb crème fraiche smashed potatoes, 

French onion pan sauce, fried shallots - $36
 14 oz Chipotle Honey Glazed Pork Chop

Mac 'n cheese, white cheddar cheese curds, Burgers' bacon lardons, 
shaved beemster - $28

 

Take Home Kits (ready to cook with instructions) 
please allow for 2-hour pick up time on bodega items

 
Lasagna Dinner Pack 

2 people for $35 | 4 people for $55
Choice of bolognese or peperonata gorgonzola lasagna

with green bean Caesar, bread and bean puree, sauce on side
Burger Dinner Pack 

2 people for $25 | 4 people for $40
Split buns buttered burger patties (squish style two per burger)
American and muenster cheese, pickles, caramelized onions, 

raw yellow onion, fancy sauce and tomato jam 
Includes house made potato chips

Steak Dinner Pack  
2 people for $60 | 4 people for $100

6 oz Beef Tenderloins (pre-seared rare or cryo packed raw)
French green beans with garlic butter, herb crème fraiche smashed

potatoes, French onion pan sauce, bagel spiced focaccia 
with roasted garlic cloves and roasted garlic oil

GRUB STREET BOWLS
Sticky Rice Bowl 

Togarashi spiced peanuts, avocado, scallions,
red cabbage kimchi, soy pickled shiitakes, fried egg, kimchi hot

sauce and ponzu on side - $12
Vegetarian; vegan without the egg

Can be gluten free without ponzu and shiitakes
Add: 

Marinated Tuna Poke $7 | Sautéed Shrimp $6
Crispy Pork Belly $5 |Seared Salmon $8

Thiq Boi Combo Bowl - $8 (pork belly, shrimp, and tuna)
 

SWEETS
Phyllo brownie with mixed berry coulis, whipped cream, hazelnuts, 

crème anglaise - $9 (served hot or ready to heat at home)
Coconut lime rice pudding with charred pineapple, candied cashew quinoa

crumble, and bananas foster coulis - $8
Apple pie with cinnamon whipped cream, apple cider caramel,

and vanilla ice cream - $9
 

  PANTRY ITEMS
Bolognese Sauce

Ground pancetta, beef, Italian sausage, and smoked pork shoulder. 
Simmered in a rich tomato sauce.

$9 a pint | $18 a quart
 Gorgonzola Cream Sauce

Roasted garlic bechamel blended with gorgonzola cheese.
$7 a pint | $14 a quart

 White cheddar fondue
Tillamook white cheddar & white wine cream 

$9 a pint | $18 a quart 
 French Onion Au jus

Caramelized onions, madeira wine, fresh thyme and veal broth 
$8 a pint | $16 a quart 

 Hot Mustard Dressing (or any salad dressing)
$6 a pint | $12 a quart

 Fancy Sauce
Our house burger sauce, worcestershire based aioli 

with pickled mustard seed and spices (or any side sauce) 
$6 a pint | $12 a quart   

ENTREES

BODEGA

LIBATIONS

BOOZE CONTINUED- Both locations
Any of our available wine bottles, liquor bottles, or beer 

bottles/cans available.  Libations list can be viewed online at www.grandstreetkc.com or by calling into the restaurant.

In-House
Full, standard Libations menu available.

To-Go
$11 PER DRINK

 
Why's The Rum Gone?!

Plantation Pineapple Rum, Sherry, Spiced Syrup, Fernet Branca, Orange Peel, Luxardo Cherry
Mezcal it a Comeback

Mezcal, Rosemary Infused Campari, Sweet Vermouth, Burnt Orange and Rosemary
Pineapple Quaran-tini

House-Infused Pineapple Vodka, Dolin Blanc, Pineapple Juice, Lime Juice, Basil Simple Syrup, Scrappy's Lemon Bitters
Milkshake Sweet Dreamsicle

House-Infused Pineapple Vodka, Grand Mariner Vanilla Bean Ice Cream, Fresh Squeezed Orange Juice, 
Whipped Cream, Candied Orange Peel

Razzle Dazzle Shakes
Raspberry Sorbet, Coconut Sorbet, Don Julio Anejo, Triple Sec Lime Juice

Not Your Mom's Apple Pie
Basil Hayden Dark Rye, Cardamaro, Caramelized Apple Puree,Cinnamon Ice Cream,Streusel Topping


