
THYME RESTAURANT AND BAR                                                          

 

GRILL MENU   

 
 
 
 
 

 
 

BEER 
DRAFT 
DOMESTIC – COORS LIGHT, YUENGLING 
 
IMPORT –  BASS ALE, HEINEKEN, SAM SEASONAL, GUINNESS 

 
DOMESTIC BOTTLED BEER 
BUDWEISER,  BUD LIGHT, MICHELOB ULTRA, MILLER LITE, COORS LIGHT, 
COORS ORIGINAL, MICHELOB LAGER, YUENGLING LAGER, O’DOUL’S 
N/A 
 
IMPORTED BOTTLED BEER 
CORONA, AMSTEL LIGHT, HEINEKEN, 
HEINEKEN LIGHT, SAM ADAMS BOSTON LAGER, 
NEW CASTLE BROWN ALE, BECKS 

 
APPETIZERS 

 
WINGS – BUFFALO, HONEY BARBEQUE   
 
CHICKEN TENDERS  
 
FRESH CUT FRENCH FRIES, GARLIC AIOLI 
 
GRILLED CHICKEN QUESADILLA 
 
HOUSE MADE ONION RINGS 
TOMATO HORSERADISH AIOLI 

 
SOUPS & SALADS 

 
CLASSIC CAESAR SALAD 
ADD GRILLED CHICKEN 
ADD STEAK OR GRILLED SHRIMP 
 
FRESH MOZZARELLA AND TOMATO SALAD 
FIELD GREENS, BALSAMIC VINAIGRETTE 
ADD GRILLED CHICKEN   
 
FRENCH ONION SOUP 
 
SOUP OF THE DAY 

SANDWICHES 
 

‘THE DEVEREAUX’ 
SLICED GRILLED STEAK, ROQUEFORT, PICKLED RED ONIONS,  THYME 
BUTTERED BAGUETTE 
 
ARCHITECTS BURGER  
SWISS, WILD MUSHROOMS, CARAMELIZED ONIONS 
 
KOBE BURGER 
WISCONSIN CHEDDAR, BACON 
 
‘THE OLD TOM MORRIS’ 
GRILLED TURKEY ON COUNTRY SOURDOUGH, SWISS, LINGONBERRY SAUCE 
 
HOUSE BREADED SPICY CHICKEN SANDWICH 
LETTUCE, TOMATO, BUTTERMILK RANCH  
 
GRILLED VEGETABLE WRAP 
FIELD GREENS, BALSAMIC VINAIGRETTE 
 
CLUB SANDWICH – TURKEY, ROAST BEEF, TUNA 
 

*ALL SANDWICHES SERVED WITH FRENCH FRIES* 
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