
SA L A D S  
G 2 6  C H O P •
Mixed Greens, Italian Salami, Olives, Marinated Tomatoes, Banana Peppers, 
Roasted Red Peppers, Parmesan, Mozzarella, Red Wine Vinaigrette  13

C A E S A R •V
Croutons, Fried Parsley, Orange Zest, Shaved Cauliflower, Parmesan, Fresh Ground 
Pepper, Lemon, Chipotle Caesar Dressing  13

A S I A N  C R U N C H  •V
Chopped Napa Cabbage, Kale, Red Bell  Pepper, Shredded Carrots, Mango, Cilantro, 
Mint, Green Onions, Wonton Strips, Cashew Dressing  13

           CHIC K EN   1 8   |    SALMON  2 2    |    SHRIMP 20   |    STE AK  23          

R O A S T E D  A P P L E  S P I N A C H •
Gril led Chicken, Applewood Bacon, Roasted Apples, Dried Cherries, Candied Walnuts, 
Gorgonzola, Honey Balsamic Dressing  16

S O U T H W E S T  S T E A K •
Sirloin Steak, Mixed Greens, Tomatoes, Cucumbers, Roasted Corn & Black Bean Salsa, 
Pepper Jack, Bistro Sauce, Haystack Onions, Cilantro Lime Vinaigrette  19

B L A C K E N E D  S A L M O N •
Atlantic Salmon, Mixed Greens, Sautéed Peppers & Onions, Green Onions, Roma Tomatoes, 
Candied Walnuts, Hard-boiled Egg, Honey Balsamic Dressing  19

T O M AT O  B A S I L  O R  S O U P  D U  J O U R   B ow l  -  7

S M A L L P L AT E S
C H E E S Y  I TA L I A N  B R E A D S T I C KS  V
Detroit Style Sticks, Italian Herbs & Fresh Cracked Pepper, Mozzarella, Brick Blend, 
Parmesan, House Marinara Sauce   13

B B Q  C H I C K E N  F L AT B R E A D
Pul led Barbeque Chicken, Barbeque S auce, C aramel ized Onions, Mozzarel la  & Cheddar 
Cheese, Hot  Honey  16

B A N G KO K  S H R I M P
Hand-breaded Shrimp, Rice Noodles, Thai Aioli , Slaw  14

S P I N A C H  &  A R T I C H O K E  D I P •V
Fresh Spinach, Artichoke Hearts, Roasted Garlic, Cream Cheese, Fresh Mozzarella,
House Bread  12

B A J A  C H I C K E N  Q U E S A D I L L A
Baja Chicken, Roasted Corn & Black Bean Salsa, Pepper Jack, Cheddar, 
Pico de Gallo, Salsa, Sour Cream  13

S T E A K  N A C H O S
Crispy Wonton Chips, Green Chil i  Queso, Pepper Jack, Caramelized Onions & Peppers, 
Steak, Blistered Tomato Jam, Ancho Chil i  Ranch, Salsa  18    

• C a n  b e p re p a re d  g l u te n  c o n s c i o u s .  
 P l e a s e i n fo r m  yo u r s e r ve r i f  yo u  wo u l d  l i ke t h e n ote d  e nt re e  
 p re p a re d  g l u te n  f re e.
V   I n d i c a tes  Ve g eta r i a n .  

B L U E B E R R Y  S A L A D  •
Spring Mix ,  Feta,  Blueberr ies,  Strawberr ies,  Almonds. 
Tossed In  A Blueberr y V inaigrette  16
    
       CHICKEN  2 1  |   SALMON  25 |   SHRIMP 23 |   STE AK  26

C H I C K E N  PA R M E S A N  S A N D W I C H  
Crispy Chicken, Vodka S auce, House Blend Cheese, 
Toasted Focaccia Bread, Choice of Side  17
G l u te n  F re e B u n  $ 2  U p c h a rg e  • 
P U L L E D  P O R K  S A N D W I C H  
8-Hour Smoked Pulled Pork, House Made BBQ Sauce, 
Topped with Coleslaw, Haystacks, Toasted Brioche Bun, 
Choice of Side  16     G l u te n  F re e B u n  $ 2  U p c h a rg e  •

  C H E F ’ S  F E AT U R E S
C H I C K E N  M A R S A L A
Pan-S eared Chicken, Mushroom Marsala S auce, Broccol in i  20

L O C A L  S T E A K  F R I T E S   •
Hadrick Ranch Premium Angus, Parmesan Truffle Fries, Tangy 
Chimichurri . Ask Your Server For Today’s Featured Cut  27

B U T T E R N U T  S Q U A S H  R I S O T T O  •  
Gril led Chicken, Butternut Squash Puree, Roasted Butternut 
Squash, Sage, Parmesan, Truffle Oil    20

L A M B  B U R G E R  •
Prair ie C oteau Farms Ground Lamb, Smoked Feta, Tzatziki , 
Arugula, Tomato, Onion, Pita, Choice of Side  19 
G l u te n  F re e B u n  $ 2  U p c h a rg e  •

B R I C K  OV E N  P I Z Z A
G l u te n  F re e C r u st  $ 4  U p c h a rg e.  •

Ad d  a  s i d e s a l a d  fo r $ 4 .

Traditional

De�oit Style

I TA L I A N
Pepperoni, Italian Sausage, Salami, Mozzarella, Basil , 
Parmesan, Marinara  15

B L A C K  T R U F F L E  M U S H R O O M  V
Mozzarella, Mushroom, Black Truffle, Parsley  18

F I G  &  H A M
Mozzarella, Gorgonzola, Fig Jam, Country Ham, 
Balsamic Glaze, Arugula  17

N A P O L I
Pepperoni, Spinach, Oregano, Garlic, Banana Peppers,
Mozzarella, Marinara  15

C H I C K E N  F L O R E N T I N E
Gril led Chicken, Applewood Bacon, Roma Tomatoes, 
Mozzarella, Fontina, Creamy Spinach & Artichoke  15

H O T  H O N E Y  P E P P E R O N I
Marinara, Pepperoni, Mozzarella, Brick Blend, Ricotta, 
Hot Honey, Oregano  17

G 2 6  D E T R O I T
Marinara, Mozzarella, Brick Blend, Salami, Pepperoni, 
Basil  17

C H E E S E  V
Marinara, Mozzarella, Brick Blend, Parmesan  13

G R I L L E 2 6 . C O M
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 E N T R E E S
Ad d  a  s i d e s a l a d  fo r $ 4 .

C H I C K E N  P I C C ATA
Pa n - s e a re d  C h i c ke n ,  Le m o n  B u t te r C a p e r S a u c e,  S p a g h et t i  A l f re d o  2 0   

B I R R I A  TA C O S  (2)  •
B ra i s e d  B e ef,  M oz za re l l a ,  O n i o n s ,  C i l a nt ro,  H e r n a n d ez  To r t i l l a s ,  
C o n s o m m é, C h i l i  d e A r b o l  S a l s a ,  C h i p s  a n d  S a l s a   1 6

J A M B A L AYA  •
C a j u n - d u ste d  S h r i m p,  C ra w f i s h ,  A n d o u i l l e  S a u s a g e,  C a j u n  C re a m  S a u c e,  
Ve g eta b l e Éto u f fé e  2 0

G U M B O
A n d o u i l l e  S a u s a g e,  C h i c ke n ,  H o l y  Tr i n i t y,  W h i te R i c e,  G re e n  O n i o n s   1 4

B R I C K  O V E N  S A L M O N  •
At l a nt i c  S a l m o n ,  M u s h ro o m  R i s ot to C a ke s ,  Ro a ste d  To m a to e s ,  S p i n a c h ,  
Pe sto B e u r re Ve r t   2 3

W A L L E Y E •
S k i l l et  F i n g e r l i n g  Pota to e s ,  D i c e d  To m a to e s ,  G l a ze d  C a r rot s ,  S p i n a c h ,  
C i t r u s  B e u r re B l a n c  2 2

T O P  S I R L O I N •
C re e ksto n e F a r m s  B e ef  8 oz ,  G a r l i c  M a s h e d ,  G l a ze d  C a r rot s   2 5

A N G U S  M E AT L O A F
H a d r i c k  P re m i u m  A n g u s ,  G a r l i c  M a s h e d ,  G l a ze d  C a r rot s ,  M u s h ro o m  
M a rs a l a  D e m i ,  H a ysta c k  O n i o n s   1 7

B L A C K  &  B L U E  S T E A K  T I P S  •
B l a c ke n e d  C re e ksto n e F a r m s  B e ef  C h i s l i c ,  Pa r m e s a n  Tr u f f l e  F r i e s ,  
G o rg o n zo l a  C re a m  S a u c e  1 9

T E R I YA K I  S T I R  F R Y
B ro c c o l i ,  C a r rot s ,  S n a p Pe a s ,  Pe p p e rs ,  O n i o n s ,  G a r l i c ,  C a s h ew s ,  S e s a m e 
S e e d s ,  B a s m a t i  R i c e  1 2

       CHICKEN  17    |    SALMON  2 1     |    SHRIMP 19   |    STE AK  2 2        

B U R G E RS
S e r ve d  w i t h  c h o i c e of  f re s h  f r u i t ,  c o l e s l a w,  c ot ta g e c h e e s e,  o r f r i e s .

S U B  a  s i d e s a l a d  fo r 2 .  G l u te n  F re e B u n  $ 2  U p c h a rg e.  •
FA R M H O U S E  B U R G E R  •
SV EC F a r m  G ra s s  F e d  B u rg e r,  C h e d d a r,  H a m , F r i e d  Eg g ,  A i o l i ,  
A r u g u l a ,  B r i o c h e B u n  1 8

B L U E B E R R Y  B I S O N  B U R G E R •
W i l d  I d e a  G ro u n d  B u f fa l o,  B l u e b e r r y C h u t n ey,  B r i e,  B l a c k  Pe p p e r 
A i o l i ,  A r u g u l a ,  B r i o c h e B u n   1 8

R A N C H  B U R G E R •
H a d r i c k  Ra n c h  A n g u s ,  C h e d d a r,  B a r b e q u e,  A p p l ewo o d  B a c o n ,  
H a ysta c k  O n i o n s ,  B r i o c h e B u n   1 7

PASTAS
Ad d  a  s i d e s a l a d  fo r $ 4 .

C A R B O N A R A
Parmesan, Egg Yolk, Pancetta, Red Pepper Flakes, Spaghetti   20

C R E O L E  P E N N E
Blackened Chicken, Shrimp, Andouil le Sausage, Peppers, Onions, 
Mushrooms, Tomatoes, Cajun Cream Sauce   18

S T E A K  &  G O R G O N Z O L A  P E N N E
Sirloin Strips, Asparagus, Mushrooms, Garlic, Fresh Herbs, Gorgonzola 
Cream Sauce, Balsamic Onions  19

H O N E Y  A L M O N D  C H I C K E N  P E N N E
Gril led Chicken, Mushrooms, Sage, Honey Cream Sauce, 
Toasted Almonds  16

C A C I O  E  P E P E
Ag e d  Pe c o r i n o,  Pa r m e s a n ,  C r u s h e d  B l a c k  Pe p p e r,  Spaghetti    1 7

    CHICKEN  2 2   |    SAL MON  26    |    S H RIMP 24   |    STE AK  27

P E N N E  A L L A  V O D K A  
Onion, Garlic, Calabrian Chiles, Tomato Passata, Cream, 
Mascarpone Cheese  20

     CHICK EN   25    |    SALMON  2 9    |    SHRIMP 27   |    STE AK  30   

  C H E F ’ S  F E AT U R E S

PAT T Y
H a d r i c k  Ra n c h  A n g u s    1 6
W i l d  I d e a  G ro u n d  B u f fa l o  1 6
S ve c F a r m  G ra s s  F e d  1 6

C H E E S E  $ 1  E AC H
A m e r i c a n   |   C h e d d a r  |   S w i s s  
B r i e   |   G o rg o n zo l a   |   Pe p p e r J a c k

T O P P E R S  $ 2  E AC H
A p p l ewo o d  B a c o n   |   F r i e d  Eg g
H a ysta c k  O n i o n s
S a u té e d  M u s h ro o m s   
S a u té e d  O n i o n s    

SA N DW I C H E S
S e r ve d  w i t h  c h o i c e of  f re s h  f r u i t ,  c o l e s l a w,  c ot ta g e c h e e s e o r f r i e s .

S U B  a  s i d e s a l a d  fo r $ 2 .  

F R I E D  C H I C K E N  S A N D W I C H
B r i n e d ,  H a n d - b re a d e d ,  P i c k l e s ,  G 2 6  S a u c e,  B r i o c h e B u n   1 6

C H I C A G O  B E E F
H o u s e - ro a ste d  B e ef,  G i a rd i n i e ra ,  A r t i s a n  Ro l l ,  Au  J u s   1 8
U N D R E S S E D :  S w i s s  C h e e s e  1 6  

M U F FA L E T TA
C e nt ra l  G ro c e r y O l i ve S a l a d ,  M o r ta d e l l a ,  G e n o a  S a l a m i ,  A p p l ewo o d  
S m o ke d  H a m , O l i ve O i l ,  S m o ke d  P rovo l o n e,  S w i s s ,  B re a d i c o B l a c k  
S e s a m e I ta l i a n  B re a d   1 6

TA N D O O R I  M E LT
S l ow- b ra i s e d  B e ef,  C a ra m e l i ze d  O n i o n ,  S a u té e d  M u s h ro o m , S p i n a c h ,  
S r i ra c h a  A i o l i ,  S w i s s ,  G a r l i c  N a a n   1 8

ADEE HONEY FARM Bruce, SD  BREADICO Sioux Falls, SD    BREADSMITH Sioux Falls, SD    
CHERRY ROCK FARMS Brandon, SD COFFEA ROASTERIE Sioux Falls, SD    CREEKSTONE FARMS, Arkansas City, KS
DAKOTA FRESH FOOD HUB Sioux Falls, SD DIMOCK DAIRY Dimock, SD    DAKOTA MUSHROOMS & MICROGREENS Sioux Falls, SD 
FRUIT OF THE COOP Brandon, SD  HADRICK RANCH Faulkton, SD    HAIWICK RANCH Highmore, SD    
LAKEVIEW COLONY Lake Andes, SD LINDY LAND & LIVESTOCK (L3)  Alcester, SD   JJ'S WINE, SPIRITS & CIGARS Sioux Falls, SD
MAYBORN ACRES  Parker, SD  MORGAN RANCH  Burwell, NE    PRAIRIE COTEAU FARMS  Astoria, SD 
SANDERSON GARDENS Aurora, SD  SONJA GLORIA POTTERY Sioux Falls, SD    SONGBIRD KOMBUCHA Sioux Falls, SD
STENSLAND FAMILY FARMS  Larchwood, IA SVEC FARM Estelline, SD    TILFORD RYE FARM Garretson, SD
THE CAKE LADY Sioux Falls, SD WILD IDEA BUFFALO Rapid City, SD
     
 
   
 
   

LEARN MORE

G R I L L E 2 6 . C O M
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Build
Y O U R

G R I L L E
B U R G E R

A L L B U RG E RS  S E RV E D W I T H
Let t u c e,  O n i o n ,

P i c k l e,  &  S i d e

With

• C a n  b e p re p a re d  g l u te n  c o n s c i o u s .  P l e a s e i n fo r m  yo u r s e r ve r i f  yo u  wo u l d  l i ke t h e n ote d  e nt re e p re p a re d  g l u te n  f re e.  V   I n d i c a tes  Ve g eta r i a n .  

With

These are the local farms and ranches in our region that we partner with to provide quality, 
healthy, and sustainable food for our communities.

O U R  D I R E C T  PA R T N E R S H I P S


