


Portobello Mushrooms 
portobello mushroom slices lightly breaded 

and fried golden brown, served with 
O’Griff’s signature sauce   6.29

Buffalo Chicken Strips 
four all white meat, crispy fried chicken strips 

tossed in a hot buffalo sauce, served with 
celery and your choice of ranch or 

bleu cheese dressing   6.39

Onion Rings 
no tears here... sweet rings of onion double 

dipped in a premium beer batter then 
fried to a crisp golden brown, served with 

O’Griff’s signature sauce   5.29

Big Bob’s Colossal Shrimp 
bob’s been shrimpin’... five giant sized shrimp 

dipped in a tempura batter then fried to a 
crispy golden crunch, served with cocktail 

sauce and a lemon wedge   8.49

Wings 
crispy fried unbreaded chicken wings tossed in 
one of the following sauces:   mild, hot, fire, bbq, 

teriyaki, raspberry cayenne, chipotle honey, 
jamaican bbq... or have them plain, served with 
celery sticks and choice of ranch or bleu cheese 

six wings   4.99    eleven wings   6.99

Mozzarella Stix 
seven mozzarella cheese stix coated with an italian 
seasoned breading and deep-fried golden brown, 

served with a side of marinara sauce   4.99

a 15% gratuity will be added to groups of 8 or more

Pot Of Gold Combo 
can’t decide... how about a tasty combination of onion rings, cheese bites, 

mushrooms, toasted ravioli, mozzarella sticks and chicken strips, served with 
O’Griff’s signature sauce, marinara and ranch  8.89    (no substitutions please)

White Cheddar Cheese Bites 
100% wisconsin white cheddar cheese 

curds, breaded and fried, served 
with ranch dressing   5.39

Sweet Potato Fries 
a southern classic... fried to a crispy 

crunch,  served with a sweet and tangy 
cinnamon- maple dipping sauce   3.79

Toasted Ravioli 
pasta pillows filled with a blend of cheese 
and sausage then fried up golden brown, 

served with marinara sauce... twelve for 6.19

irish NACHOS 
crispy fried potato slices loaded with crumbled 
bacon, cheddar jack cheese, green onions and 

jalapeños, served with sour cream   4.79 
with a half pound of seasoned ground beef   6.19

Nachos 
nacho chips topped with your choice of a half 

pound of seasoned ground beef or chicken, then 
smothered with cheddar-jack cheese, lettuce, 
tomatoes, green onions, jalapeños and sour 

cream, sided with salsa   7.69

Artichoke Hearts 
these artichoke hearts are hand 

breaded and fried golden, served with 
our seasoned butter sauce   6.89

Mushrooms 
these whole button mushrooms are fried 

with a crispy golden outside and a delicious, 
juicy inside, served with ranch dressing   4.19

Fried Zucchini 
oval cut zucchini slices dipped in italian-style 

cheese and bread crumbs, fried and served 
with O’ Griff’s signature sauce   5.29

Sweet Corn Nuggets 
sweet kernels of corn dipped in a special 

batter then fried to a crispy golden 
brown, served with ranch   4.79



House Salad 
greens topped with cheddar-jack cheese, 

tomatoes, cucumbers and croutons, served 
with your choice of dressing   3.99

dressings:                   ranch, thousand island, italian, western, 
bleu cheese, honey mustard, poppy seed, balsamic vinaigrette 

fat free ranch, fat free french, fat free raspberry vinaigrette 
Hidden Valley ® Original Ranch ® is a registered trademark of Hidden Valley Foods.

Soup & Salad 
a cup of today’s featured homemade 
soup paired with our side salad   5.59 
a cup of our homemade cheese soup 

paired with our side salad   6.19

Chicken Caesar Salad 
this is one to try... romaine lettuce topped 
off with eight ounces of grilled chicken, 
parmesan cheese and croutons, served 
with our creamy caesar dressing   7.09

Chef Salad 
ham, turkey, cheddar-jack cheese, tomatoes, 
cucumbers and croutons atop a bed of fresh 

greens, served with your choice of dressing   6.09

Crispy Chicken Salad 
a bed of greens topped with crispy breaded 

chicken, cheddar-jack cheese, tomatoes, 
cucumbers and crispy croutons, served 

with your choice of dressing   6.79 
or try buffalo style chicken   7.29

served with a sweet yeast roll and butter

Fettuccini Alfredo 
steamed broccoli, sautéed 
mushrooms and fettuccini 
pasta tossed with our own 
creamy rich alfredo sauce, 

sprinkled with fresh 
parmesan cheese   8.99 

with diced chicken  9.99

Cajun Chicken Pasta 
fettuccini tossed with our 
homemade, cajun infused 
alfredo sauce and grilled 

cajun chicken, topped with 
fresh diced tomatoes, 

green onions and fresh 
parmesan cheese   9.99

smokey applewood romaine SALAD 
make it a lighter fare ~ with smokey applewood salmon atop 

a bed of crisp romaine lettuce with shredded parmesan and croutons, 
served with smokey ranch dressing and a lemon wedge   8.99

Grilled Chicken Salad 
eight ounces of grilled chicken nested on a bed 
of greens with cheddar-jack cheese, tomatoes, 

cucumbers and crunchy croutons, served 
with your choice of dressing   6.79 
or try buffalo style chicken   7.29

spaghetti 
tender spaghetti noodles 

smothered with our homemade 
sauce flavored with onions, 
peppers and basil, finished 

with sprinkles of fresh 
parmesan cheese   7.99



served with french fries 
lettuce, tomato, onion and pickle upon request

Chipotle Beef Melt 
O’Griff’s shredded pulled roast 
beef topped with swiss cheese, 

french fried onions and our special 
chipotle sauce, served on a hoagie 

roll with a side of au jus   7.19

Buffalo Chicken Sandwich 
call the fire marshall... this boneless, eight 

ounce breast of chicken is grilled and tossed 
in a spicy hot sauce, served on a kaiser 

bun with a side of bleu cheese   7.09

Garlic herb Potatoes  1.99 
with peppers & onions  2.49

Cheese Sauce  1.29

Baked Potato  1.99

Curly Fries  1.99

Seasoned Fries  1.69

Cottage Cheese  1.69

Mac n Cheese  2.99

Build-A-Burger 
this third pound, seasoned 100% ground, grilled 

beef patty   4.99    Make it a Double  1.89 extra 
add your favorite toppings: 

additional toppings:  jalapeños  .50   
cheese (american, swiss or cheddar)  .50 ~ bacon  1.00  

grilled onions  .50  ~  sautéed mushrooms  .50

Grilled Chicken 
an eight ounce breast of chicken grilled tender, 
topped with bacon and swiss cheese, served 
on a kaiser bun with mayo on the side   7.29

The Club 
sliced ham, turkey, bacon, lettuce, tomato, 

mayo, swiss and american cheese 
presented on texas toast   6.19

BLT 
big... large... tall... bacon, 
lettuce, tomato and mayo 

served on texas toast   4.49

French Dip 
O’Griff’s shredded pulled roast beef piled 
high on a hoagie bun, topped with swiss 

cheese and served with au jus   6.09

HOmemade Cheese Soup cup 2.89   bowl 4.29

Bourbon St. Burger 
this third pound, 100% beef patty is cajun 

seasoned, topped with cheddar cheese, jalapeños 
and grilled onions, served on kaiser bun   6.49

Philly Beef 
shredded, slow roasted beef topped with green 
peppers, onions and swiss cheese, presented 
on a hoagie bun with a side of au jus   6.19

homemade Soup of the Day cup 2.29   bowl 3.69

bbq cheddar cheeseburger sliders 
three juicy mini burgers on toasted mini 

buns, topped with cheddar cheese, 
sided with bbq sauce   6.99

Wet Pig 
     our breaded pork tenderloin 

topped with 57® sauce and swiss 
cheese on a kaiser bun   6.49

Tenderloin 
a tenderized pork loin breaded 
and fried to a golden brown, 
served on a kaiser bun   5.89

Patty Melt 
a third pound, 100% beef patty with 

grilled onions and swiss cheese, served 
to you on grilled marble rye bread   6.49

Reuben 
shaved corned beef and sauerkraut mixed 

with 1000 island dressing and swiss cheese 
presented on grilled marble rye bread   6.09

BBQ Pork 
shredded pork prepared fresh 

then tossed in bbq sauce, 
served on a kaiser bun with 

a side of bbq sauce   5.99

Gyro 
tender grilled lamb with 
shredded lettuce, tomato, 

onion and cucumber sauce, 
presented on pita bread   6.19

Mashed Potatoes with brown gravy  2.29

Side Tossed Salad  3.19

Steamed Broccoli  1.89

Veggie of the Day  1.69

Cole Slaw  1.39

Applesauce  1.29

Rice Pilaf  1.89



the following entrées are served with a sweet yeast 
roll and your choice of two sides

CatFIsh Strips 
seven seasoned and breaded catfish 

strips fried golden, served with 
french fries, cole slaw, tartar sauce 

and a lemon wedge   7.39

Smothered Chicken Breast 
eight ounce grilled breast of chicken 

smothered with sautéed onions, peppers, 
mushrooms and melted swiss cheese   9.99

Jamaican Pork Chops 
a six ounce, center cut, bone-in pork chop  

seasoned then flame-grilled the island way, 
served with our secret spicy sauce on the side...  

one chop   9.09   two chops   10.99

Big Bob’s Shrimp Dinner 
five colossal sized shrimp dipped in 
a tempura batter then fried up light 

and crispy, served with cocktail 
sauce and a lemon wedge   11.49

Steak Lovers T-Bone 
the granddaddy of steaks... 

sixteen ounce tender t-bone steak 
flame-grilled to your liking   16.99 

add 3 colossal shrimp for 4.00

not responsible 
for steaks cooked 

past medium

Pigtails 
a plate full of O’Griff’s curly fries 
smothered with bbq pork, topped 

with melted cheddar and monterey 
jack cheese, sprinkled with 

green onions  8.59  
½ order  5.99

O’Griff’S BBQ Ribs 
baby back pork ribs slow roasted then flame- 

grilled and basted with barbeque sauce 
½ rack   11.59    full rack   14.59

Tilapia 
an eight ounce tilapia fillet 

lightly seasoned and grilled 
in lemon pepper, served 

with lemon   10.99

Corned Beef & Cabbage 
an O’Griff ’s tradition... offered every friday 

of each and every week, served all day  
a generous portion for only 7.69

open-faced Roasted Beef Sandwich 
roasted beef served open-faced and piled high on 

texas style bread with mashed potatoes and gravy, 
includes our vegetable of the day   7.59

Pony Shoe 
choice of a third pound, 100% burger or shredded 
roast beef on texas toast, covered with french fries 

and smothered with nacho cheese sauce 6.99

Chicken Strip Basket 
four, all white meat chicken strips fried up golden, 
  served with french fries and ranch dressing   6.49 

try them buffalo style   6.99

Smoked pork chops 
a six ounce flame-grilled, 

center cut, bone-in smoked 
pork chop, sided with bbq sauce 
one chop 9.09  two chops 10.99

whole catfish 
“freshly breaded” just right and 

fried the O’Griffs way! sided 
with a lemon wedge and 

tartar sauce   8.49

O’griff’s n.y. strip 
this ten ounce, tender and 
juicy new york strip steak 

is flame-grilled to your 
liking   12.49

N.Y. Strip steak sandwich 
a seven ounce new york strip steak, flame-grilled 
and presented open-faced on texas toast topped 

with grilled peppers and onions, served with 
french fries and au jus   8.59

smokey applewood salmon dinner 
a delicious salmon dinner with hints of 

applewood, brown sugar, bacon and marjoram, 
baked to perfection to provide a savory 

experience, sided with a lemon wedge and 
smokey ranch dipping sauce   12.49



At O’Griff’s we hand craft a mouth-watering variety of beer styles with the traditions of patience and 
perfection that bring distinctive colors and flavors to you. In our brewhouse we brew 7 to 10 barrel  

batches of beer using only the finest grains, malts, hops, water and yeast. After the beer has fermented 
for at least a week in one of our temperature controlled fermenters located in our brewhouse, the beer 

is then transferred to one of the 10 storage tanks in the cellar where the beer is chilled and aged. 
Over the course of the year, we continue to brew 7 to10 different beer styles.

Old Brick Irish Amber 
This Irish styled, reddish-brown ale is 

brewed with 6 of the finest malts. 
A mixture of English and American 

hops gives a moderate hop bitterness, 
flavor and aroma.   5.6% ABV

Gems IPA 
This is a wonderful India Pale Ale.  The 
history of this beer style is as rich as the 
malts that are used to make it.  The hops 

used in this are only the best ‘Noble’ 
hops and impart a crisp, spicy aroma 

and flavor.  The beer was originally dry 
hopped to help it remain fresh for its long 

journey to India.  Over half of the hops used 
to make this beer are left at the end of the 

brewing process to give you a huge, clean, 
spicy, floral, citrus aroma.   6.5% ABV

ivy’s blueberry ale 
This is a wonderful, fruit flavored beer.  

We add fresh blueberries to every batch. 
We balance the malts, hops, yeast and 

water to make a smooth, light, 
refreshing taste     5.2% ABV

Haleigh’s honey brown 
This American brown ale is made by 

adding different malts and pure clover 
honey to make an outstanding beer so 
smooth. Hop bitterness and hop flavor 
are intentionally left light so you can 
taste some of the honey flavors. These 

flavors enhance a clean finish and 
beautiful color  6.0% ABV

o’griff’s lyte 
O’Griff’s Lyte is a lager crafted with rice, 

barley malt, and hops. The hops are 
added three different times throughout 
the brewing process to give full flavor 
to this “lyte” beer.  This homebrew is 

light in color and has a crisp, refreshing 
taste. With only 80 calories per pint, 

this brew is sure to please that 
of all tastes    4.2% ABV

Washington Park Wheat 
This is brewed for year round 

enjoyment using a mixture of wheat 
and barley malts.  We use more wheat 

to give it that easy smooth drinking 
wheat flavor while adding three 

different kinds of hops.  An American 
style beer unfiltered with a distinctive 

cloudy appearance    4.8% ABV

Pilsner Helles 
Lightly kilned malted barley with 

spicy noble hops that define the aro-
ma and flavor of this lager style beer.  

These ingredients combine for a clean, 
great tasting beer.  5.7% ABV

Winter Street 
Strawberry Ale 

To an American Blonde ale we add 120 
pounds of strawberries, giving this brew 

a refreshing strawberry flavor.  To 
balance the American malt that is used 
to make this ale we add a combination 

of European ‘Noble’ and American hops.  
Slight residual sweetness of the malt 

brings out some of the character 
of the strawberries.   5.4% ABV

RIverboat Porter 
This is a true English, brown porter that 
is brewed with 8 different malts.  This 
is a mellow version of a robust porter.  

You will notice some of the same 
roasted characteristics, but they are 

more subdued.  The hop bitterness and 
flavor balance the malt.  5.9% ABV

Muddy Mississippi 
Oatmeal Stout 

This Oatmeal Stout is made by adding 
oatmeal to a blend of 8 different malts, 
including chocolate and black roast. 
The oatmeal helps to give a dense, 

creamy head and silky smooth mouth 
feel. This is a dark ale with a hint of 
coffee and/or dark chocolate and a 

pleasant aroma. The hops are evident, 
but don’t overpower the malty 

richness of this drink.  5.9% ABV



To better acquaint you with our “Homebrews”, 
O’Griff’s is now offering samples of all our homebrews.

sample of beers - $7.95 
(served in our five ounce glasses)

Once you have decided on your favorites, or 
if you already know your favorite - 

ouR Fine beers can be enjoyed the following ways:
16 ounce pint   $3.50    23 ounce glass   $4.50

Take out an O’Griff’s Growler (1/2 gal)   $12.00
Bring it back for a refill only   $9.00

1/2 kegs also available

ivy’s blueberry ale

o’griff’s lyte  

Old Brick Irish Amber

Gems India Pale Ale

Winter Street Strawberry Ale

haleigh’s honey brown          River Boat Porter

washington park wheat      Pilsner Helles

Muddy Mississippi Oatmeal Stout

Join the Mug Club
Want to be a part of a club that 

rewards you for just visiting O’Griff’s?

JOIN THE MUG CLUB!

ENJOY ALL THE BENEFITS 
of being a Mug Club Member!

For a small yearly fee of just $49.00

Benefits
•  26oz O’Griff’s VIP Mug for price of 16oz 
(only Mug Club members have access to special mug)
•  Earn rewards every time you use the card 
•  For every $200 spent receive $10 on your  card 
•  Receive an O’ Griffs T-Shirt 
•  Receive coupons by email for food and beer   
    specials



415 Hampshire
Quincy, IL   62301
www.ogriffspub.com

a 15% gratuity will be added to 
all delivery orders in fairness to our 

delivery personnel... 
thanks for your understanding

seven days a week
mon - sat   11 am - 11 pm  ~  sun  4 pm - 11 pm

in a hurry?  call ahead  217-224-2002

(free refills) 

Coffee  (regular & decaf)  1.65                

Soft Drinks  1.85      
pepsi, diet pepsi, dr pepper, diet dr pepper, sierra mist, mountain dew

10 and under only

includes a kid beverage and choice 
of smiles fries, apple sauce or 

steamed broccoli 

O’Griff’s Cheese Pita Pizza   4.09
Cheeseburger  4.09
Grilled Cheese  3.19

Corn Dog  4.09

Chicken Strips  4.09

Ham & Cheese  4.09

Mac & Cheese  4.09

Spaghetti with red sauce 4.09
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“The Illinois Department of Public Health advises that eating raw or under-cooked meat, poultry, eggs or seafood poses a health risk to  
everyone, but especially to the elderly, young children under age 4, pregnant women and other highly susceptible individuals 

with  compromised immune systems. Thorough cooking of such animal foods reduces the risk of illness.”

indulge yourself with a slice of cheesecake 
topped with whipped cream

Strawberry Ripple cheesecake 
creamy and smooth with ripples 

of strawberry   3.69

Fudge Ripple cheesecake 
a ripple of fudge through this creamy 

and smooth cheesecake   3.69

Turtle cheesecake 
dark chocolate cookie crust surrounds our  

delicious, rich New York cheesecake rippled with 
caramel, topped with pecans and chocolate 

chips, finished with a drizzle of chocolate   3.99

Lemonade  1.85

Chocolate peanut butter swirl pie 
a swirl of peanut butter ice cream with 

peanut butter cup pieces, caramel ice cream 
and dark chocolate ice cream atop a thick, 
moist layer of chocolate cake... it doesn’t 

get any better than this!   3.89

Iced Tea  1.85                     Raspberry Iced Tea    1.95

Phone # 217-224-2002
ogriffs@adams.net

bottled water  1.00


