
 

 

 
 

FLAVOR LAB MENU 
 

A FUN BEGINNING 
 

MANGO-HEAT POUTINE 
Tots are lightly dusted with a mango habanero seasoning, 
spicy cheese curds, tomato, and caramelized onions, 
smothered in queso fondito $11.5   
 
HUNGRY BAVARIAN 
Traditional, gigantic Bavarian pretzel, soft on the inside and 
crispy on the on the outside, served with our GRB IPA cheese 
sauce.  Cheers!  $11 
 
THAT’S-NACHO... TOT-CHOS  
Tots topped with seasoned beef, beer cheese, white cheddar, 
Wisconsin cheese curds, romaine, Pico-de-Gallo, jalapenos, 
and Revivalist sauce $12.5  
 
THOSE WINGS 
Traditional wings handspun in your favorite sauce.  Buffalo, 
Bourbon BBQ, Tangy Carolina or Korean BBQ.  Garnished with 
celery sticks 5 pc $8.5 | 10 pc $17 | Boneless Wings 12oz $8.5 
 
BB DUO  
Generous basket of Wisconsin cheese curds and fried pickles.  
Served with a Raspberry Chipotle $10.5 
 
 
 

 

Our “Handhelds” options below come with a 1 side  
Fries, Tots, Truffle Fries, Kettle Chips, Side 

 

GRBURGER 
 

STICKIN’ WITH TRADITION 
With your choice of cheese (Cheddar, Pepper Jack, or Swiss), 
lettuce, tomato, onion, and pickles $10.5 
 
WEST COAST CALI  
Avocado, Pico-de-Gallo, queso and a Creole Aioli $13 
 
YOUR-BACON-ME-HOPPY 
Sharp cheddar, thick cut bacon and GRB IPA caramelized 
onions $13 
 

SAMMIES 
 
GRBRISKET 
Smoked brisket smothered with Smokey BBQ sauce, topped 
with sharp cheddar, pickles, and Revivalist sauce $14 
 
MAHI ST. TACOS 
Choice of grilled or beer battered mahi.  Served in warmed 
flour tortillas with fresh slaw, Pico-de-Gallo, and Cilantro Lime 
Ranch $13 
 
SIMPLE CHICK-N 
Tender white chicken prepared grilled or beer battered with 
your choice of lettuce, tomato, onion and pickle $12 
 
FRENCH QUARTER 
Seared blackened grouper topped with lettuce, tomato, onion, 
and Creole Aioli $13 
 
MUSIC CITY HEAT 
Battered and deep-fried tender white chicken with Nashville 
seasoning.  Topped with a heap of pickles and Creole Aioli $13 

EAT YOUR GREENS 

 
CHOPP’D 
Mixed greens, avocado, sweet corn, tomato, tortilla strips, 
bacon, mozzarella, pepperoni, and our IPA vinaigrette $12   
Add chicken $3  
 
CHICK-N-JULIUS 
Chopped romaine, grilled chicken, tomatoes, bacon, 
parmesan, croutons, and Caesar dressing $12 
 
LONE STAR 
Mixed greens, smoked beef brisket, tortilla strips, sweet corn, 
mozzarella, and tomato.  Served with Chipotle BBQ $12 
 
OH...CHERRY 
Mixed greens, topped with dried cherries, candied pecans, red 
onion, goat cheese, roasted pumpkin seeds, and Cherry Honey 
Mustard $12 Add chicken $3 
 

 

 
 
 

SWEET ENDINGS 
 
BETTER THAN... TAKES THE CAKE 
Four, dark chocolate cake layers, stacked with alternating 
layers of chocolate mousse frosting, topped with delicious 
chocolate shavings.  Sharing is caring and there’s plenty.  
Might lead to nothing left for a midnight snack, though $9.5 
 
FEATURING... ROY G. BIV  
Rainbow of colorful cake layers, stacked with alternating layers 
of white chocolate mousse, finished with a buttercream icing 
and white sprinkles $9.5 

Our “Handhelds” options below come with 1 side  
Fries, Tots, Truffle Fries, Kettle Chips, Side 

Salad, Side Caesar Salad, Cole Slaw, Cottage Cheese, or 
Applesauce 

Salad Dressings: Ranch, Cilantro Lime Ranch, Bleu 
Cheese, Italian, Cherry Honey Mustard, Honey Mustard, 
IPA Vinaigrette, French, Caesar, and Raspberry Chipotle 

CURBSIDE | CARRY-OUT 
How About Some Bites and Brews To-Go? 

Here’s My Number...Call Me Daily! 😄 

GRB HOP-LINE: ☎ 309.944.5466 ☎ 



 

 

BRICK|FIRE PIZZA 
 
GRAIZ-E BREAD 
Our Neapolitan style pizza dough, stretched thin, topped with garlic butter, and shredded 
mozzarella.  Served with your choice of marinara or ranch   $10 
 
BOURBON           
Bourbon BBQ, roasted chicken, tomato, shredded mozzarella and green onion $14       
    
CARNIVORE 
Marinara, Italian sausage, pepperoni, prosciutto, capicola, red onion and parmesan $14.5  
 
VEGGIE  
Marinara, red pepper, red onion, tomato, fresh mushrooms, white cheddar,  
balsamic and truffle salt $14  
                
QUATTRO      
Marinara, mozzarella, white cheddar, Havarti and gruyere, topped with fresh basil $14 
 
SPICY-BAC-N-RANCH  
Blend of buffalo ranch sauce, roasted chicken, shredded mozzarella, topped with bacon $14.5 
 
HUNTER GATHERER 
Alfredo, prosciutto, fresh mushrooms, goat cheese, truffle salt and basil $14.5  
             
NOTORIOUS BST 
Garlic herb olive oil, bacon, spinach, tomato, caramelized onions, crushed red pepper and 
parmesan $14.5 
 
MARGHERITAVILLE 
Marinara, fresh mozzarella, olive oil, slice tomatoes and fresh basil $13 
 
SMOK’D UR WAY 
BBQ sauce, smoked beef brisket, shredded mozzarella and red onion $14.5 
 
 

 

 
 
Build Your Own Pie $12 
 

ALL ABOUT THAT BASE 

Marinara | Alfredo | Bourbon BBQ | Garlic Herb Infused Olive Oil 

SAY CHEESE 

Fresh Mozzarella | Parmesan | White Cheddar | Shredded Mozzarella | Goat Cheese 

LET’S MEAT UP 

Italian Sausage | Pepperoni | Capicola | Prosciutto | Bacon | Roasted Chicken | Smoked Brisket | 

Andouille Sausage   Add $1 each choice 

MAKE YOUR GARDEN GROW 

Red Pepper | Onion | Mixed Greens | Mushrooms | Tomato | Rainbow Peppers | Pickled 

Jalapeno | Roasted Corn | Green Onion | Spinach | Basil | Green Onion  Add $1 each choice 

 

 

 

 

 

GRB LAB STUDENT MENU                                         
Choice of 1 served with a pint size side for 7 

 
Hamburger or Cheeseburger | Hand Breaded Chicken Strips | 

Personal Pizza (Cheese, Pepperoni or Sausage) 
 


