
A Tradition in Wilson  
for over a  

Quarter of A Century 



Appetizers 
Hot Crab Dip  

Served with seasoned pita bread 

Hot Spinach & Artichoke Dip 
Served with seasoned pita bread 

Onion Blossom 
Served with a spicy dipping sauce 

Fresh Fried Mushrooms 
Served with horseradish sauce 

Low Country Teaser   
Fried oysters & fried green tomatoes served over cheddar grits  
sprinkled with corn & pepper relish 

Shrimp Cocktail  
 Served with cocktail sauce 

Fried Calamari 
Served with marinara sauce 

Mozzarella Incarozza 
Layers of mozzarella & prosciutto ham, battered, breaded & fried 
Served with marinara sauce 

Signature Seafood Appetizer 
Ask your server for today’s special 

$8.95 

$7.95 

   $6.95 

$6.75 

$6.95 

$7.25 

$6.95 

MARKET 

Soups & Salads 
House Salad 

Signature Soup, Salad & Relish Bar  

Signature Soup, Salad & Relish Bar with Meal 

Cup of Soup 

Grilled Chicken Salad   
Mixture of iceberg and romaine lettuce, cucumbers, tomatoes, red onion, 
carrots, grilled chicken, cheddar cheese & croutons 

Chef Salad   
Mixture of iceberg and romaine lettuce, ham, turkey, bacon, eggs,  
cucumbers, tomatoes, red onion, carrots, cheddar cheese & croutons 

Fresh Caesar Salad — Prepared Tableside   
Hearts of romaine lettuce, croutons & Griff’s Signature Caesar Dressing     
prepared for you at your table 

Black & Bleu Salad   
Strips of grilled sirloin & crumbled bleu cheese laid a top iceberg &   
romaine lettuce, cucumbers, tomatoes, red onion, carrots, & croutons 

$3.25 

$8.95 

$4.50 

$2.25 

$7.95 

$7.25 

$4.25 

$8.95 

Potato Skins 
Potato skins filled with bacon & cheese, served with sour cream 

$5.95 

A gratuity will be added to parties of 8 or more 

half doz. $4.25   
dozen  $7.25 

$9.95 

Buffalo Wings   
Served with carrots, celery & your choice of ranch or  
bleu cheese dressing 



Sandwiches 
Steak Burger 

Your choice of american, cheddar or provolone cheese 
Served with lettuce, tomato & fried onion strings 

Chicken Sandwich 
Served with lettuce, tomato & red onion 

Rib-Eye Sandwich 
Served with lettuce, tomato & fried onion strings 

Prime Rib Sandwich 
Served with lettuce, tomato & red onion 

$7.25 
add bacon $ 1.00 

$8.95 

$9.95 

$9.95 

All Sandwiches are served with your choice of potato & a dill pickle spear 

Pasta, Pork, Chicken & Seafood 
Grilled Pork Loin 

 

Grilled Chicken 
 

Grilled Smothered Chicken 
 Smothered with mushrooms, peppers, onions,  
       provolone cheese & bacon 

Grilled Shrimp 
Grilled shrimp served over a bed of sautéed vegetables 

Catch Of The Day 
We searched for the freshest seafood available.  
Ask your server for the Catch of the Day. 

$11.95 

$10.95 

$12.95 

$15.95 

Shrimp Scampi 
Shrimp sautéed in a lemon, butter, garlic & white wine sauce 
served over a bed of pasta ~ in place of potato 

MARKET 

St. Louis Style Ribs 
Full Rack 
 

Not since Adam has a rib been so famous.  
Our recipe is straight from Beale Street in Memphis, Tennessee,  

known worldwide for ribs, jazz & blues. 

Half Rack 
 

$17.95 
 

$11.95 
 

All dinners are served with sautéed vegetables and your choice of potato 

Pasta of the Day 
 

MARKET 

Compliment your Ribs with Chicken or Grilled Shrimp for $4.00 

A gratuity will be added to parties of 8 or more 

$11.75 with salad bar 
 

 

$22.45 with salad bar 

$16.45 with salad bar 

$13.45 with salad bar 
 

$14.45 with salad bar 
 

$14.45 with salad bar 
 

$16.45 with salad bar 
 

$15.45 with salad bar 
 

$17.45 with salad bar 
 

$20.45 with salad bar 
 

$21.45 with salad bar 
 

All dinners are served with sautéed vegetables and your choice of potato 

$16.95 



  Steaks 
Rib-Eye 

 

New York Strip 
10oz  $15.95 

           
 $18.95 

Filet Mignon 

Sirloin 

 6oz 
 
10oz 

 $15.95 
 
 $21.95 

 $11.95 

 $14.95 

 $23.95 

T-Bone 
16oz   $20.95 

  Chopped Sirloin  

10oz  $10.95 

 Beef Tips  
 

$11.95 

 Prime Rib 
Griff searched Coast to Coast for the perfect recipe of spices  
and Slow Roasting to bring you the finest Prime Rib in the area.  

Rare to Medium Rare is recommended 

 8oz 

10oz 

12oz 

Our Steaks are cut daily from USDA Choice Aged Beef, Charbroiled to Perfection.  
Now you can enjoy your meal with Griff’s Signature Soup, Salad & Relish Bar or without. 

Steak Temperatures 
 

A gratuity will be added to parties of 8 or more 

 8oz 

10oz 

12oz 

 $15.95 

 $17.95 

 $20.95 

$20.45  with salad bar 

$22.45  with salad bar 

$25.45  with salad bar 

$20.45  with salad bar 
           
  $23.45  with salad bar 

$21.45  with salad bar 
           

$26.45 with salad bar 

$16.45   with salad bar 

$19.45   with salad bar 

 $32.95 with 2 salad bars 

$25.45 with salad bar  $15.45  with salad bar 

$16.45 with salad bar 

$15.95

$17.95 

$20.95 

$20.45 with salad bar 

$22.45 with salad bar 

$25.45 with salad bar 

 8oz 

12oz 

22oz 

Pittsburgh   
Charred with a cold red center 

Rare        
Cool red center 
Medium Rare   

Warm red center 

Medium 
Pink 

Medium Well        
Slightly pink 
Well Done 

Cooked throughout 

All dinners are served with sautéed vegetables and your choice of potato 

22oz. Sirloin is a steak for two 

All dinners are served with sautéed vegetables and your choice of potato 

If you would like a thicker cut Rib-Eye, we will be happy to cut it at the table for you.  

Please allow extra cooking time for all thicker cut steaks  

14oz 

Topped with sautéed onions & peppers 



   Sides 

You may substitute extra sautéed vegetables for a potato 

     Signature Sauces 
Prepared Tableside $3.25  

Au Poivre 
Brandy, Cream & Peppercorn sauce 

(recommended with Steak) 

Bourbon 
Mixture of Bourbon, Onions, Garlic, Fruit 

Juice, Teriyaki & Ginger 
(recommended with Steak or Chicken) 

Brandy, Wild Mushroom & Onion 
An Aromatic combination with  

Herbs & Spices 
(recommended with Steak, Chicken or Pork) 

Diane 
Heavy Cream, Mushrooms, Shallots, Garlic, 

Herbs & Spices flambéed in Brandy 
(recommended with Steak) 

Madeira 
Demi-Glace, Mushrooms, Onions, Sweet Ma-

deira Wine & Garlic Herb Spices 
(recommended with Steak, Chicken or Pork) 

Marsala 
Demi-Glace, Mushrooms, Onions,  
Marsala Wine & Garlic Herb Spices 

(recommended with Steak, Chicken or Pork) 

Piccata 
Butter, Onions, Capers, Lemon,  

Garlic Herb & Spices & White Wine 
(recommended with Chicken or Fish) 

Port or Red Wine Reduction with Mushrooms 
Mushrooms sautéed with Herbs & Spices  
then deglazed with Port or Red Wine 

(recommended with Steak) 

Rossini 
Filets of Tomato, Mushrooms,  

Onions, Garden Peas, Garlic Herbs & 
Spices & Red Wine 

(recommended with Steak, Chicken or Pork) 

A gratuity will be added to parties of 8 or more 

Baked Potato 

Sweet Potato 

Stuffed Potato 

Garlic Mashed Potatoes 

Wild Rice 

Steak Fries 

  Au Jus •  Béarnaise • Hollandaise • Mushroom Gravy • 
Teriyaki 



Sunday Reunion Buffet 
11am to 5pm 

 

       Sunday has always been a special time for families in the South… 

a time for reunions, homecomings and bringing the generations      

together at the family home for an afternoon of fun and kinship. At the 

heart of all these gatherings is food! Griff’s has continued the Sunday 

dinner tradition with the Sunday Reunion Buffet. We feature all the family 

favorites, from Southern Fried Chicken to Carved Roast Beef, Vegetables 

of all kinds, Soups, Salads, Breads and of course a tempting collection 

of Homemade Desserts. 

 

  Start a new family tradition,  
 Join us for the Sunday Reunion Buffet at Griff’s.  

  Dinner Parties 

Cocktail Parties 

Weddings  

 Corporate Events  

Call The Manager for Details  

252.237.5935  •  griffs@dfifoods.com 

      Catering 


