lestin's

GRILLH

STARTERS

Today’s Freshly Made Soup

French Onion Soup
Topped with plenty of Swiss and Mozzarella Cheese

Justin’s House Salad
Mixed Greens Tossed with Choice of Dressing, Garden Vegetables and
Crumbled Blue Cheese

Caesar Salad
Crisp Romaine Tossed with Tomatoes and Grated Parmesan Cheese

Greek Salad
Mixed Greens Tossed with Robust Redwine Vinaigrette, Tomatoes,
Cucumber, Onion, Kalamata Olives, Pepperoncini and Feta Cheese

Caprese Salad
Sliced Vine Ripened Tomatoes and Fresh Mozzarella over
Mixed Baby Lettuces, Basil Pesto Vinaigrette

Jumbo Shrimp Cocktail
Four Chilled Gulf Shrimp with our Spicy Cocktail Sauce

Buffalo Chicken Tenders
Tossed in our Medium-Hot Sauce, Served with Celery Sticks
And Blue Cheese Dressing

Coconut Crunchy Shrimp
Three Jumbo Gulf Shrimp with a Spicy-Sweet
Chipotle Chili-mango Dipping Sauce

Justin’s Grill: 6400 Yorktown Circle, East Syracuse, NY 13057,
P.315.437.1461, F.315.437.6066

Cup: $2.50
Bowl: $3.50

$3.95

$3.50

$3.50

$3.95

$3.95

$5.95

$5.50

$5.95



SANDWICHES & BURGERS:

Classic Turkey Club
Oven Roasted Breast, Applewood Smoked Bacon,
Lettuce and Tomato on Toasted Whole Wheat
Beef & Blue Baguette
Warm Sliced Roast Beef Smothered with Blue Cheese,
Topped with Frizzled Onions on Garlic Bread
Chicken Philly Wrap
Sliced Grilled Chicken Breast with Sautéed Onions, Peppers
And American Cheese Rolled in Flatbread
Turkey Toscano
Oven Roasted Breast, Roasted Peppers, Provolone,
Lettuce and Pesto Mayo on Ciabatta Bread
Southwestern Chicken
Grilled Spice-Rubbed Breast, Pepperjack, Bacon, Lettuce,
Tomato and Ranch Dressing on a Kaiser Roll
New York Deli
Tender Corned Beef Brisket Served Hot
With Spicy Mustard and Swiss Cheese on Marble Rye
French Dip
Shaved Prime Rib Served Warm on a Garlic Baguette
With Horseradish Cream and Au Jus for Dipping
Chicken Salad
Roasted Breast Meat with Celery, Onion, Candied Pecans and Dried
Cranberries in Tarragon Mayo, Lettuce and Tomato on Cracked Wheat
Tuna Salad
Solid White Albacore, Scallions, Celery and Bell Peppers in Dill Mayo,
Sprouts and Baby Greens on Cracked Wheat
Shrimp Caesar Wrap
Grilled Marinated Gulf Shrimp, Romaine, Sliced Tomatoes
And Caesar Dressing Rolled in Flatbread
Ahi Tuna Wrap
Seared Sesame Crusted Ahi, Asian Slaw and Wasabi Mayo
Rolled in Flatbread
Steak Burger
% LB of Choice Beef, Chopped Fresh Daily, Lettuce,
Tomato and Onion on a Kaiser Roll
* With Swiss, Cheddar, Provolone or American Cheese
Memphis Burger
Smothered with BBQ Sauce, Onions, Peppers,
Bacon & Pepperjack Cheese
Bob’s Burger
Plenty of Sautéed Mushrooms and Gorgonzola Blue Cheese

$6.95

$6.95

$6.50

$6.50

$6.95

$7.95

$7.95

$6.50

$6.75

$7.95

$7.95

$5.95

$6.25
$6.95

$6.95

* Sandwiches come with Lettuce and Tomato, Pickle and choice of Potato Chips, Slaw, Potato Salad or Fresh

Fruit Salad Substitute French Fries ~ $1.00*



SPECIALTIES:

NY Strip Steak (100z)
Grilled to Order, Brushed with Garlic Herb Butter, and French Fries
Chicken Portofino
Sautéed Breast Cutlets with Tomato, Basil and Fresh Mozzarella,
Fettuccine with Olive Oil and Garlic
Norway Salmon Fillet
Brushed with Herbed Olive Oil and Grilled,
With Roasted Tomato Corn Relish and Today’s Fresh Vegetables
Sesame Crusted Tuna
Hawaiian Ahi Seared Rare, Sesame Ginger Glaze,
with Stir Fried Veggies
Fresh Fish of the Day
Ask your Server for Today’s Preparation
Chicken Alfredo
Fettuccini Tossed with Creamy Alfredo Sauce, Grilled Chicken Breast,
Roasted Peppers, Mushrooms and Basil Pesto
Pasta Alla Vodka
Penne Tossed with our Signature Creamy Tomato Vodka Sauce
Pasta of the Day
Ask your Server for Today’s Preparation

ENTREE SALADS:

Chicken Caesar Salad
Grilled Marinated Chicken Breast over a Large Caesar Salad
Chinese Chicken Salad
Roasted Chicken, Cucumber, Carrot and Crisp Wontons Tossed in a
Spicy Sweet Peanut Dressing and Wrapped in Tender Bibb Lettuce Leaves
Baja Shrimp Salad
Southwestern Spiced Shrimp, Corn, Black Beans, Bell Peppers
and Scallions Tossed in Lime Tequila Vinaigrette,
Over Mixed Baby Lettuces, Tricolor Tortilla Strips
Jodie’s Scallops Salad
Seared Jumbo Scallops and Roasted Tomato Corn Relish
Over Mixed Baby Lettuces Tossed with Sherry Vinaigrette
Korean Steak Salad
Soy Bourbon Marinated Flank Steak Grilled to Order on a
Salad of Mixed Greens, Veggies and Crisp Wontons Tossed
with Sesame Ginger Vinaigrette
Salad of the Day
Ask your Server for Today’s Preparation

$13.95

$10.95

$11.95

$12.95

S Market Price

$10.95

$9.95

S Market Price

$9.95

$9.95

$10.95

$11.95

$12.95

S Market Price



DESSERTS:

Lemon Curd Tart
Tangy Lemon Cur, Chilled in a Flaky Tart Shell

Carrot Cake
Moist, Dense Cake Baked with Raisins, Nuts, & Pineapple,
Layered with Cream Cheese Icing

NY Cheese Cake
Classic NY Style, Baked in a Graham Cracker Crust
Served with Fresh Fruit Compote

Chocolate Layer Cake
Rich Chocolate Sponge Cake, Layered with Chocolate
Mousse & Glazed with Dark Chocolate Ganache

Apple Pie A La Mode
Old Fashioned Warm Apple Pie with French Vanilla
Ice Cream

Ice Cream Sundae
Premium French Vanilla Ice Cream, with Chocolate Sauce,

Chopped Peanuts & Whipped Cream

Créeme Brulee
Rich Vanilla Custard Topped with a Caramelized Sugar

BEVERAGES:

Coffee/Tea $1.50
Espresso $2.00
Cappuccino $3.00
Sodas: $1.50
Ginger Ale
Sprite
Coke
Diet Coke
Lemonade

Saranac Root Beer (S 2.00)

$4.95

$4.95

$4.95

$4.95

$4.95

$4.95

$4.95



