
Call 816.561.8000 during business hours listed below only.
 

Thursday, April 2nd through Saturday, April 4th between 11am-7pm
 

To place your order in advance, please call (preferred method) during the business hours listed
above or email the Plaza location at plazaevents@grandstreetcafe.com with your first name, last

name, phone number, email, pick up or delivery time, food/drink order + credit card number
with expiration date and someone will get back to you to confirm your curbside pickup time.

 
  

T O  P L A C E  C U R B S I D E  
T O - G O  O R D E R    

P l a z a  o n l y  ( a t  t h i s  t i m e )

-DELIVERIES  ARE AVAILABLE VIA POSTMATES ONLY AT THIS  TIME-

M e n u  c o n t i n u e d  o n  n e x t  p a g e

Menu

SANDOS 
Grub Street Huge Mac

Two 4oz angus beef smash patties, American cheese, house-made pickles, shaved yellow onion, fancy sauce, 
triple layered toasted bun -  $11
 Grub Street Cheese Burger

4oz angus beef smash patties, house-made pickles, caramelized onions, muenster cheese, toasted egg bun - $10
 House-smoked Pastrami 

Italian beef, caramelized onions, gruyere cheese, giardiniera, horseradish aioli, toasted marble rye, 
French onion au jus on the side  -  $11

 
  

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

and old bay spiced hush puppy crumble  - $10
 Roasted Mushroom Grilled Cheese (vegetarian)

Mushroom duxelles, roasted mushrooms, caramelized onion marmalade, toasted wheat bread, brie and fontina cheese,
white cheddar fondue on the side - $10

 Chicken Parm
Toasted sourdough bread, chicken cutlet, cacio e pepe aioli, kale pesto, calabrian chili tomato sauce, fresh mozzarella - $11

Chicken Fried Hot Dog
Scimeca's 1/4 lb all beef hot dog, house-made hot sauce, toasted hoagie, bratwurst gravy, pickled corn and bacon relish - $9 

 Sando Slap-ons: 
Fried Egg - $1 | Bacon - $2

  



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 just omit ponzu and shiitakes)
 Add marinated tuna poke - $7

Add sautéed shrimp - $6
Add crispy pork belly- $5

Thicc Boi combo bowl (combo of shrimp, tuna and crispy pork belly) - $8 
 

GRUB STREET SNACK SHOP
Pot Roast Empanada with cotija cheese, diablo salsa, charred corn crema, cilantro, lime – $9 (2 each order)

BBQ Spiced Pork Rind Nachos with crispy pork belly carnitas, white cheddar queso, charred corn crema, ancho chili mole, 
pickled fresno chilis (may sub House-made Chips) - $12

 Coconut chicken strips and french fries with sriracha comeback sauce and hot mustard - $10
 Soft pretzels and white cheddar fondue, green apples, hot mustard - $10

Bill's Chicken Salad with fried coconut chicken, mixed greens, eggs, tomatoes, artichoke hearts, shredded cheese, avocado, 
hot mustard, balsamic vinaigrette - $14 

 
SIDES

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 fontina cheese curds, burgers bacon lardons and shaved beemster - $7
Soup of the day with house-made bagel spiced focaccia bread - $7

Chai pickled beet salad with shaved apple and carrot, honey lavender dressing, goat cheese, spiced pumpkin seeds, pea tendrils,
and popped farro

$12 (full size) $7 (half size)  (GF vegetarian, vegan without the cheese)
 

SWEET STUFF
Phyllo Brownie with mixed berry coulis, whipped cream, hazelnuts, crème anglaise - $8 

 Coconut Lime Rice Pudding with charred pineapple, candied cashew quinoa crumble, bananas foster coulis - $8
 

COCKTAIL MENU
$10 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, tripple sec lime juice 

Not Your Mom's Apple Pie 
 Basil Hayden dark rye, cardamaro, caramelized apple puree, cinnamon ice cream, , streusel topping 

 

BOOZE
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.
 

 
 


