Starters

Fried Calamari
Lightly breaded - $9.25

Buffalo Chicken Wings (12)

Any way you like them - BBQ, Cajun, Sweet + Sour, Garlic Parmesan - $8.45

Boneless Wings (12)

Served Any style - More meat, less bones, it’s a winner! - $7.95

Chicken Fingers Basket

The best since the Colonel died! Served with fries and choice of sauce - $7.25

Buffalo Fried Shrimp Basket

Beer-battered, tossed in Buffalo sauce, served with fries - $8.25

Fried Clam Basket

Jumbo clams lightly breaded, served with fries - $7.95

Fried Mozzarella
Fried mozzarella wedges served with red sauce - $6.75

Macho Nachos

Piled high with tomatoes, onions, olives, jalapefios, and cheddar
cheese - $7.75 add chicken or chili for $2.25 Add guacamole for $.50

Basket of Fries

Hot and fresh! - $4.95 (add to any entree for $1.95)

Chili Cheese Fries

Our chili is famous, our fries are great - together they rock! - $6.95

Basket of Onion Rings
Hot and fresh! - $4.95 (add to any entree for $2.25)

Queso Cheese Sticks

Queso cheese in a crispy tortilla crust - $6.75

Pork Pot Stickers

Tossed in a spicy Teriyaki glaze - $8.25

Sampler
Choice of any three of the above - $9.25

Cheese Quesadilla
Pepper Jack and cheddar cheese, tomatoes, black olives, jalaperios and
red onion - $7.25 add chicken - $1.25

BBO Chicken Quesadilla

Grilled BBQ chicken, red onion, pepper jack and cheddar cheeses - $8.50

1 Ib. Steamed Clams
Hot and tasty! - $8.25




Soups + Salads

Dressings: Ranch, Blue Cheese, Honey Dijon, Italian, Balsamic Vinaigrette, Russian, Rasbperry Vinaigrette & Low Fat Ranch

Soup of the Day
Hearty and fresh, served with fresh bread and butter - $4.50

Chili

Topped with cheese, sure to please - $5.25

Lobster & Crab Bisque

A thick and hearty bisque made with real crab and lobster - $6.95

Side Salad

Mixed greens topped with tomato, onion, shredded cheese,
and croutons - $3.50

Mixed Green Salad

With tomato, onion, black olives, cheddar cheese, and croutons - $6.50

Traditional Caesar Salad
Crisp romaine, parmesan cheese, and croutons - $6.75

Best when topped with:
Grilled chicken breast - add $2.25
Pan-seared shrimp - add $3.25
Grilled tenderloin - add $3.95

Grilled Tenderloin Salad

Grilled tenderloin atop crisp greens, roasted red peppers, tomato
and green onions - $9.25

Mexican Chicken Salad
Mixed greens topped with blackened chicken, black olives, jalaperios,
green onions, tomato, and cheddar cheese - $8.75
sub Blackened Shrimp - add $1.50

Cranberry Nut Salad
Field greens tossed with cranberries, candied walnuts and crumbled
blue cheese with a raspberry vinaigrette - $9.25

Blue Cheese Bistro Salad

Spring mixed greens tossed in a crumbly blue cheese balsamic vinaigrette,

topped with tenderloin, green onion, and fresh tomato - $9.25

Greek Chicken Salad

Grilled chicken atop mixed greens, Kalamata olives, fresh tomatoes,
green onions, and croutons in a feta cheese vinaigrette - $9.25

Looking to book a private or holiday party?
Call 585.232.6000 or visit
www.templebarandgrille.com for more details




Grilled Panini Sandwiches

Served with a pickle and choice of kettle chips, fresh fruit, macaroni salad, or blue cheese coleslaw

Grilled Cheese with Tomato

Simple, but always a favorite. Choose cheddar, pepper jack, smoked gouda,
fresh mozzarella or American cheese - $6.50 add bacon - $.95

Tuna Cheddar Melt

Tuna salad, cheddar cheese, and tomato - $7.95

Pesto Chicken

Grilled chicken with tomato, roasted red peppers, fresh mozzarella
and a pesto glaze - $8.25

Turkey Club

Turkey, bacon, tomato, mayo, and cheddar cheese - $7.95

Montreal Chicken

Grilled chicken, Canadian bacon, Pepper Jack cheese, tomato
and dijon mayo - $8.50

Carnegie
Grilled portabello and sun-dried tomatoes topped with smoked gouda cheese
and a kalamata olive tapenade $8.75

Greek Chicken

Grilled chicken and sun-dried tomato topped with feta cheese and
kalamata olive tapenade $8.75

Cold Wraps

Choice of jalapeno cheddar, wheat or spinach
Served with a pickle and choice of kettle chips, fresh fruit, macaroni salad, or blue cheese coleslaw

Chicken Caesar
Grilled chicken, crisp romaine and parmesan, tossed in Caesar dressing - $8.25
Substitute grilled shrimp or grilled tenderloin for $1.50

Tuna Salad
Tuna salad with mixed greens, tomato, and onion - $7.75 Add cheese - $.50

Turkey Club

Fresh turkey breast, bacon, lettuce, tomato, and mayo - $8.25

Roast Beef & Pepper Jack

Roast beef, pepper jack, lettuce, tomato, onion, and mayo - $8.25

Chicken Bacon Cheddar

Grilled chicken with bacon, cheddar cheese, lettuce, tomato,
and ranch dressing - $8.50

Follow us on Facebook at www.facebook.com/templebarandgrille!




Grilled Wraps

Choice of jalapeio cheddar, wheat, or spinach
Served with a pickle and choice of kettle chips, fresh fruit, macaroni salad, or blue cheese coleslaw

Greek Garden Chicken

Grilled chicken, roasted red peppers, hummus, tomato, and onion - $8.50

Chicken Fajita

Grilled chicken, grilled peppers and onions with salsa
and a three cheese blend - $8.50

Cheeseburger Wrap

1/3lb ground round, choice of cheese, tomato and onion - $8.25

Portobello

Grilled portobello mushrooms, roasted red peppers, red onions
and fresh mozzarella - $8.75

Blackened Beef Tenderloin
Grilled tenderloin with black beans, rice, pepper jack cheese
and a chipotle spread - $8.75

Spicy Shrimp and Black Bean
Grilled shrimp with black beans, rice, pepper jack cheese and
a chipotle spread - $9.25

Southwest Chicken

Grilled chicken with black beans, rice, Pepper Jack cheese
and a chipotle spread - $8.50

Temple Bar Specialties

Beer Battered Haddock Dinner

Served with fries and blue cheese cole slaw - $8.75

The “Tem-Plate”

A generous helping of Mac salad topped with two cheeseburgers, fries
and the best hot meat sauce in town - $9.50

Burgers

Topped with lettuce, tomato, and onion. Served with fries and pickle.
*All burgers can be made with turkey burger or black bean and salsa veggie burger*

*Add Temple Hot $auce to any burger! - $.75*

Temple Burger
1/3lb of ground beef charbroiled to perfection - $7.25 add cheese $.50

Mushroom and Smoked Gouda Burger
Topped with portabello mushrooms and smoked gouda - $7.95




Bacon Cheeseburger
Topped with crisp bacon and cheddar cheese - $8.95

Backyard BBO Burger

Topped with cheddar cheese, ham, bacon, and grilled onions,
served with BBOQ Sauce - $9.25

Five-Alarm Burger
Grilled in hot sauce, topped with Pepper Jack cheese, jalaperios
and finished with spicy mayo - $8.75

California Burger
Monterrey Jack cheese and guacamole - $8.75

Greek Burger

Kalomata olive tapenade, feta cheese and roasted red pepper hummus
on the side - $8.75

Sandwiches

choice of white/wheat roll, a pickle, and choice of kettle chips, fresh fruit, macaroni salad, or blue cheese coleslaw

Grilled Chicken

Served on a soft roll with lettuce, tomato, and onion - $7.95
BBO Chicken

Marinated and grilled in a tangy BBO sauce - $7.95
Buffalo Chicken

Grilled Buffalo chicken, served with a side of blue cheese - $7.95

Philly Cheese Steak

Grilled, sliced sirloin, topped with provolone cheese and sautéed peppers
and onions, served on an authentic Amarosa roll - $8.25

Chicken Philly

Grilled chicken topped with pepper jack cheese, sautéed peppers and onions,
served on an authentic Amarosa roll - $8.25

Portobello Philly

Grilled, sliced portobello mushrooms topped with fresh mozzarella, grilled
onions and roasted red peppers, served on an authentic Amarosa roll- $8.25

Cajun Chicken

Grilled cajun chicken on a soft roll with lettuce, tomato, and onion - $7.95

Gourmet Chicken
Grilled chicken and portobello muhrooms, topped with smoked gouda cheese
and a pesto mayo - $8.75

North Carolina BBO Pulled Pork

Slow cooked BBQ pork topped with blue cheese cole slaw, served
on a soft roll - $8.25

Beer Battered Haddock Sandwich

Served with fries and blue cheese cole slaw - $7.95




Desserts

We hope you saved room for dessert!
Ask your server for today’s offerings.

Beverages

Soft Drinks, iced teq, lemonade, bottled water, coffee - $1.75

Draft Beers

Labatt Blue Light- $3.50 Blue Moon-$4.50
Dundee Seasonal-$4.00 Guinness-$5.00

Bottled Beers

$3.75 $4.25
Miller Lite Sam Adams
Miller High Life Sam Adams Seasonal
Molson Canadian Newcastle
Coors Light Heineken
Dundee Honey Brown Heineken Light
Genesee Sierra Nevada Pale Ale
Genny Light Smirnoff Ice
Genny Cream Ale Corona
Yuengling Amstel Light
Yuengling Light Magners Cider
Budweiser Guinness Extra Stout
Bud Light Brooklyn IPA
Bud Light Lime Magic Hat #9
Michelob Ultra Stella Artois
Bud Select 55 Bass
Labatt Blue Boddingtons
Labatt Blue Light Anchor Steam
Blue Light Lime Anchor Porter
Victory HopDeuvil
Woodchuck Cider

Ask your bartender for daily drink specials, or check them out at
www.templebarandgrille.com! Follow us on Facebook for a chance
to find out about special events.




White Wine

Monkey Bay Sauvignon Blanc (New Zealand) $6.00
Vibrant flavors of ripe citrus and tropical fruit, the palate has excellent weight and
length
Cavit Pinot Grigio (Italy) $6.00
Delicate and pleasing with floral and fruit scents
Barefoot Chardonnay (California) $6.00
Green apple and citrus flavors that are crisp and refreshing
Mirassou Chardonnay (California) $7.00
Crisp flavors of peach, apricot, and green apple with hints of tropical fruit
and vanilla.
Dr. Kontantin Frank Semi-Dry riesling (NY) $7.00
Ripe fruity aromas of melon, pear and pineapple, pleasant mouthfeel, and long finish
Blush Wine
Barefoot White Zinfandel (California) $6.00
Fresh red berry, citrus and melon aromas and flavors with subtle hints of nutmeg
and clove
Red Wine
Mark West Pinot Noir (California) $7.00
Heady aromas of black raspberry jam, cranberries, dried cherries, and dried herbs
Walnut Crest Cabernet Sauvignon (California) $6.00
Rich, silky, flavorful with a smooth finish and hints of huckleberry.
Yellow Tail Merlot (Australia) $7.00
Perfectly balanced with ripe fruit flavors and a soft oak finish
Ozwell Shiraz (Australia) $6.00
Deliciously rich berry flavor with hints of vanilla
$7.00

Don Miguel Gascon Malbec (Argentina)
Blackberry, blueberry, danu cherry and a hint of mocha

at www.templebarandgrille.com

Thinking of holding a party, business meeting, or other social
gathering? Ask us about our party menu or find it online



