Rutland Commons shopping Center
9357 Atlee Road • Mechanicsville, VA 23116
804.559.1323
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Ben’s Breakfast $6 Special
MON

$6

TUES

$6

WED

$6

Ben’s Breakfast

THU

$6

R

FRI

$6

Two eggs any style, grits or breakfast potatoes,
ham, sausage links/patties or bacon with toast,
homemade biscuit, English muffin or bagel. $8
Substitute fruit cup for $1.25

*Mary’s Chicken Biscuit • $8

A little sweet and a little spicy, just like Mary! Dusted and fried
chicken breast topped with apple butter, served on our famous
homemade biscuit. Accompanied by potatoes or grits.

*Bishop’s Biscuits and Gravy • $11
A Southern tradition with two eggs cooked to order and your
choice of grits or breakfast potatoes. (Senior portion $7)

*Ilene’s Chipped Beef over Toast • $11
Served with two eggs cooked to order and grits or breakfast
potatoes. (Senior portion $7)

*Three and a Handful • $7

Three scrambled eggs and a handful of bacon.

*Hometown Hash • $12

Grilled corned beef hash served with two eggs, grits
or breakfast potatoes and your choice of bread.
(Senior portion $7)

Breakfast
is Served!
= Healthier Selections

*Josh’s Big Breakfast • $12

Two made from scratch biscuits topped with breakfast potatoes,
two eggs over easy and homemade sausage gravy.
(senior portion $7)

*Señor Martín’s
Huevos Rancheros • $11

Two flour tortillas deep fried and topped with pork chorizo,
black beans, chihuahua cheese, two over easy eggs and covered
in our housemade ranchero salsa.

*Doug’s Full House • $12

3 pancakes or 3 french toast slices, 3 eggs cooked to order and
your choice of meat with grits or breakfast potatoes.

*Rodney’s Country Breakfast • $11

A heaping portion of grilled country ham served with two eggs
cooked to order and potatoes or grits with your choice of bread.

*Bekah’s Burrito • $10

Scrambled eggs, chopped sausage, mixed cheese and fresh
tomato salsa stuffed in a flour tortilla, finished with a side of
sour cream and served with potatoes or grits.
(Substitute black bean burger for sausage $11)

*Bergamo’s Breakfast Tacos • $11

Three eggs scrambled with sauteed Chorizo sausage, homemade
salsa and mixed cheese accompanied by three flour shells and
your choice of potatoes or grits.

Eggs Benedict
All Eggs Benedict dishes served atop open faced english muffins with poached eggs, and finished with our
homemade hollandaise and served with your choice of breakfast potatoes or grits.

*The Original Benedict • $10
Classic Style with Canadian bacon.

*Boss Hog Benedict • $11

*Veggie Benedict • $11

Baby spinach, sliced tomatoes & sauteed mushrooms.

*Steak Benedict • $14

Grilled Country ham topped with crumbled bacon.

Center cut Steak grilled to your liking.

*Chris’s Crab Benedict • $13

*Oscar Benedict • $16

Topped with lump crab meat and old bay seasoning.

Steak, Crab & Asparagus.

*The following items can be cooked to order. Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness,
especially if you have certain medical conditions*
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All omelettes are served with your choice of potatoes,
grits or fruit, and a biscuit, bagel, English muffin or toast.
Get any omelette as a wrap with potato or grits.

*Californian • $11

Roasted turkey, avocado, goat cheese, fresh salsa and egg whites.

*After the Run • $11

Asparagus, tomatoes, spinach, bacon, cheddar and egg whites.

*South of The Border • $11

Chopped sausage, goat cheese, sautéed onions, jalapeños, sour cream
and fresh salsa.

*Tombstone • $11

Baked ham, onions, peppers and mixed cheese.

*The Nunziata • $11

Chopped sausage, crumbled bacon, ham and mixed cheese.

*Veggie • $10

Egg white omelet with sautéed onions, peppers, mushrooms, broccoli,
asparagus, spinach, tomatoes and cheddar cheese.

*Leah’s Workout Delight • $11

Egg white omelet served with chopped chicken, fresh broccoli, and
Swiss cheese.

*The Five Wood • $11

Chopped turkey, ham, smoked bacon, diced tomatoes and mixed
cheese.

*The Mardi Gras • $12

Shrimp, crab meat, onions, and mushrooms with mixed cheese.

*BYO Omelette • $8
A three egg masterpiece sautéed with as many
ingredients as you want to pay for and your
choice of cheese. additional toppings $.75/ea
• bacon
• ham
• sausage
• turkey
• crab meat

• tomatoes
• peppers
• onions
• mushrooms
• spinach

• jalapenos
• broccoli
• asparagus
• black beans
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Waffle Platter

Made-from-scratch batter cooked to a golden
brown served with choice of meat and
two eggs cooked to order
1 waffle $8
add another waffle $3

French Toast Platter

Texas toast dipped in scrambled eggs, dusted with
cinnamon, brown sugar and finished with powdered sugar. Served with choice of meat and two
eggs cooked to order.
2 slices $8
Add another slice $2

Pancake Platter

Our larger-than-life buttermilk cake grilled to a
subtle brown and served with choice of meat and
two eggs cooked to order.
1 cake $8
Add another cake $3

Cedric’s Dessert Cake

Ask your server what Cedric has created today.
Served with choice of meat and two eggs
cooked to order.
1 cake $9
Add a cake $3

Homemade
Cinnamon Rolls
Baked fresh every morning with mounds of
cinnamon, brown sugar and topped with
homemade cream cheese icing!! Just a little
bit of heaven!!
One for $5 Two for $9

*The following items can be cooked to order. Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness,
especially if you have certain medical conditions*
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Dana’s Blackened
Fish Bites • $10

BAW’s Buffalo Dip • $10

Shorty’s Fried Oysters • $15

Ground beef, veal and pork folded together and
simmered all day, served with house made marinara
and parmesan cheese.

If you know Dana, you know she loves to blacken her
fish!! Fresh cut Mahi sauteéd in blackened seasonings
and accompanied by cayenne ranch.
A dozen local Chesapeake bay oysters dredged in our
signature breading and fried to a golden brown. So
good you don’t need a dipping sauce, but we’ll be
glad to oblige!

Fried Cheese • $9

Hand cut mozzarella double dipped and panko dusted
then fried to a golden brown served with homemade
marinara sauce.

*Molly’s Sliders • $10

Your choice of cheeseburger or BBQ served with tater
tots. Feel free to mix and match the 3 sliders.

Pulled chicken simmered with housemade hot sauce
& cream cheese baked to perfection. Served with a
generous portion of nacho chips.

Mikaelyn’s Meatballs • $9

April’s Egg Rolls • $10

Three house made egg rolls, stuffed with smoked
pulled pork, jicama slaw and roasted corn. Deep
fried and served with bbq ranch dipping sauce.

SWP Nachos • $12

Homemade chips smothered with your choice of
pulled pork barbeque, crab dip or buffalo chicken
dip topped with queso, shredded lettuce, salsa,
jalapeños and sour cream.

Loaded Tots or Fries • $7

Marty’s Crab Dip • $10

Keatyn’s Quesadilla • $9

*Steamed Shrimp • $11/$22

A heaping portion of an American tradition, fried to
a golden brown and topped with cheese and bacon.
Build your own Quesadilla! Accompanied by
shredded lettuce, fresh salsa and sour cream.
You add the toppings chicken, steak, shrimp, Chorizo
sausage, avocado, onions, peppers, mushrooms, ham,
and tomatoes. Veggies .55/ea - Meat .95/ea

Naked Wing Bites • $10

It’s like eating a bone-in wing without the bone.
Smothered in your choice of sauce, but we suggest
Hot.

Chips & Queso • $6

Baby spinach and lump crab simmered together for
hours with special seasonings and cream cheese
served with toasted bread.
Peel and eat jumbo tiger shrimp steamed to
perfection and spiced with Old bay. ½ lb. or 1 lb.

Hughes’ Humus Platter • $10
Johnny’s nearly-famous Mechanicsville recipe
served with pita rounds, sliced tomatoes, black
olives, cucumbers and Feta cheese.

Tempura Tuna • Market Price
Ahi Tuna tempura battered & dusted with sesame
seeds then flash fried RARE! Served with house
wasabi & ginger soy reduction.

Chicken Wings 10 for $10
Bone-in or Boneless Chicken Wings

• K-MO’s Dry Rub... Smoky, sweet with a little heat!
• Penelope Cruz ... oh yeah, HOT!
• Bubba .... barbeque, country style!
• Al Pacino ... garlicky and parmesany ... the way the Godfather liked it!
• Jean-Claude Van Damme ... Spicy Thai peanut sauce!
• Jackie Chan ... Kickin’ Asian spice
*The following items can be cooked to order. Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs
may increase your risk of food borne illness, especially if you have certain medical conditions*
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Camryn’s Chicken
Caesar Salad • $12

Sandra’s Asian
Shrimp Salad • $12

Fetty’s Fresh
Country Salad • $11

The Fox Trot Salad • $14

Chopped hearts of romaine tossed with sliced chicken,
parmesan cheese and Cam’s classic Caesar dressing garnished
with Asiago cheese crusts. Substitute shrimp for $3.00

Mixed greens tossed with sliced grilled chicken, candied nuts,
fresh pomegranates, diced onions and goat cheese drizzled
with Blueberry vinaigrette dressing.

Pittsburgh Salad • $11

Mixed greens tossed with diced tomatoes and topped with
grilled blackened chicken, boardwalk fries, mixed cheese and
drizzled with Ranch dressing.

Michigonian • $10

Baby spinach tossed with blueberries, dried cranberries,
candied nuts, blue cheese crumbles and drizzled with balsamic
vinaigrette.

Kelly’s Buffalo Chicken Salad • $11
Lightly-dusted chicken, fried to a golden brown, then tossed
in our homemade hot sauce with diced tomatoes and mixed
cheese served over mixed greens and finished with Ranch
dressing.

Morgan’s Chopped
Crab Salad • $14

Warm lump crabmeat served atop mixed greens tossed with
Parmesan cheese, smoked bacon, diced tomatoes and cayenne
ranch.

Milestone Salad • $12

Grilled chicken tossed with mixed greens, cranberries,
mandarin oranges, candied nuts and mixed cheese drizzled
with raspberry vinaigrette.

The Driver • $11

Chilled tiger shrimp served atop chopped romaine with diced
tomatoes, mandarin oranges, toasted almonds, fried wontons,
sesame seeds and sesame ginger vinaigrette.

Fresh baby spinach, black olives, diced tomatoes, cucumbers,
chickpeas and crumbled goat cheese, topped with a grilled
petite salmon filet, and drizzled with our sesame ginger
dressing. Substitute grilled tuna for $15

House Salad, Small Caesar or
House Chopped Salad - $4

s
g
n
i
s
s
Dre

Ranch
Camryn’s Caesar
Cayenne Ranch
Blue Cheese
Sesame Ginger
Honey Dijon
Balsamic Vinaigrette
Blueberry Vinaigrette
Lite Raspberry Vinaigrette
Thousand Island

Roasted turkey, baked ham and smoked bacon chopped and
served atop mixed greens with diced tomatoes, chopped egg,
sliced cucumbers, mixed cheese and finished with ranch
dressing.
*The following items can be cooked to order. Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food borne illness, especially if you have certain medical conditions*

s
e
h
c
i
w
d
S an

*The following items may be cooked to order. Consuming raw or
uncooked meats, poultry, seafood, shellfish or eggs may increase your risk
of food-borne illness, especially if you have certain medical conditions*

All sandwiches are served with freshly cut boardwalk fries.
Gluten free bread available upon request $1.00 extra.

The Saturday Night • $14

Our signature sandwich, oven-roasted turkey, ham, roast beef,
pepperoni, salami and bacon, piled high, and topped with melted
provolone and pepperjack on our French loaf, topped with lettuce, tomato, onion, mayo and pepper spread, finished with oil,
vinegar and oregano.

Alyssa’s Havarti Melt • $10

Roasted turkey grilled and topped with smoked bacon, Havarti
cheese, fresh spinach and sliced tomatoes served on grilled
sourdough.

Tyler’s Spaghetti Melt • $11

The Ultimate Late Night Snack! Baked spaghetti, grilled on Texas
Toast with fresh mozzarella.

ROLL TIDE ROLL BBQ • $10

= Healthier Selections

The Judge • $12

Tiger shrimp, lightly dusted and fried to perfection tossed in our
housemade hot sauce, stuffed in a flour tortilla with mixed cheese,
chopped lettuce and diced tomatoes.

Kuester’s French Dip • $12

Oven-roasted prime rib, sliced thin, and steeped in our
homemade au jus then finished on the grill with swiss cheese and
served on a hoagie roll with au jus and fries.

The Hanover Hawk • $11

Grilled chicken breast topped with homemade BBQ sauce, smoked
bacon and cheddar cheese served on a sesame seed bun.

Marty’s Melt • $13

Tuscaloosa smoked pulled pork piled high on a sesame seed bun
served with coleslaw.

Just like Dad loved it!! A heaping portion of lean pastrami and
corned beef, grilled with melted Swiss cheese and spicy mustard,
served on grilled rye bread.

Big Johns Philly • $10

Triple Decker Club • $11

Shaved beef or chopped chicken grilled with onions, peppers,
mushrooms and honey mustard sauce topped with melted
provolone served on a hoagie roll.
“Buffalo” Chicken Philly style also available with hot sauce and
topped with pepperjack cheese, lettuce, tomato and ranch.

Frankie’s Sailor Sandwich • $11

Fresh-cut pastrami and grilled knockwurst finished with Swiss
cheese served on grilled rye with spicy mustard.

Ebbets Field • $11

This traditional sandwich comes on three slices of toast with
roasted turkey, baked ham, smoked bacon, American cheese, Swiss
cheese, leaf lettuce, tomatoes and mayonnaise.

Triple Bogey • $11

Lightly dusted chicken breast fried to a golden brown topped
with smoked bacon, provolone cheese and your choice of BBQ,
honey mustard or hot sauce on a sesame seed bun.

The Hippie • $10

Grilled corned beef topped with sauerkraut, Thousand Island
dressing and melted Swiss cheese served on grilled rye.

Sautéed fresh garden vegetables, topped with cheddar cheese and
stuffed in a flour tortilla with leaf lettuce, sliced tomatoes and
homemade hummus accompanied by today’s fruit.

Kenny’s Meatball Sub • $11

Stroker Ace • $10

Our made from scratch meatballs smothered in red sauce baked
with provolone cheese served on a fresh Italian roll.

Lacy’s Chicken BLT • $11

Tender chicken breast grilled to perfection topped with hickory
smoked bacon, sliced avocado and Havarti cheese garnished with
leaf lettuce, tomatoes and our Mechanicsville famous ranch.

Lightly dusted chicken, fried to a golden brown and smothered in
our awesome hot sauce, stuffed in a flour tortilla with gorgonzola
cheese, chopped lettuce and diced tomatoes

All of our burgers are

half pound

monsters served on
seasame seed buns with fresh
cut boardwalk fries.
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*The Brooks Burger • $10

Topped with your choice of cheese: provolone, mixed cheese, cheddar,
Gorgonzola, American, feta, blue cheese crumbles, pepper jack, Havarti, queso
or Swiss.

*Bonnie’s Boyfriends Burger • $11
Smoked bacon, cheddar & peanut butter.

Tuesday
The Grill is pumping
out our almost
world famous
1/2 pound burgers
every Tuesday!
Get your Brooks
Burger, cooked to
order, with all the
toppings you can
eat for only 75 cents
each!
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Sides

Add $1.25

Coleslaw
Boardwalk Fries
Mashed Potatoes
Applesauce

Add $2.50

Fruit Cup
Asparagus
Broccoli
Onion Rings
Tater Tots
Side Salad (w/ entree)

*Randy’s Breakfast Burger • $11

Fried hash browns, American cheese, smoked bacon and an over-medium egg.

*Engine Co. 6 • $11

Fresh jalapeños, onion rings, pepper jack cheese finished with spicy chipotle
sauce.

*The “Duke” • $11

Sautéed onions, peppers, tomatoes and mixed cheeses.

*Pizza Burger • $11

Homemade marinara, chopped sausage and pepperoni topped with provolone
cheese.

*The Big Smoke • $11

Named for Shorty @ Havana Connections. Topped with fresh jalapeños, bacon
and smothered with queso cheese.

*The Cowboy • $11

Sautéed button mushrooms, smoked bacon, BBQ sauce and provolone cheese.

*The Cali Burger • $11

Topped with goat cheese, salsa, sliced avocado, and served on a wheat bun.

Joy’s Black Bean Burger • $11

Savory southwest black beans mixed with roasted corn and smoked peppers
served with chipotle mayonnaise on a wheat kaiser roll with a side of seasonal
fruit.

Tutt’s Turkey Burger • $11

Six ounces of fresh ground turkey grilled to perfection and served on a wheat
kaiser with lettuce, tomato and sliced onion with a side of seasonal fruit.
*The following items may be cooked to order. Consuming raw or uncooked meats,
poultry, seafood, shellfish or eggs may increase your risk of food-borne illness,
especially if you have certain medical conditions*

Signatures

*The following items may be cooked to order.
Consuming raw or uncooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food-borne
illness. Especially if you have certain medical conditions*

= Healthier Selections

All dinner entrees come with a small mixed green, caesar or chopped salad or cup of soup.

Short Rib Mac n cheese • $16

Wiley’s Catfish Platter • $15

Smoked short ribs pulled and folded together with homemade
White cheddar mac, just a little bit of heaven!!

Caught daily by Wiley himself!! Two catfish filets beer battered and
fried to a golden brown served with boardwalk fries and cole slaw.

Tirzah’s Tortellini • $17

Chenault’s Chicken and Waffles • $15

Chopped Italian sweet sausage and tiger shrimp sauteed with
baby spinach and special herbs in a classic italian red sauce
tossed with cheese tortellini and garnished with fresh parmesan.

Two made from scratch waffles served with two pieces
of hand breaded buttermilk boneless fried chicken
breasts drizzled with our sweet and spicy syrup.

Mark’s Side of Beef • $20

Taddy’s Tuna • $16

8 oz. center cut sirloin grilled to your liking over an open flame
finished with horseradish butter and served with homemade
mashed potatoes & grilled asparagus.
Black & Blue - $22 Oscar Style - $25

8 oz. Ahi Tuna steak, grilled to your liking, finished with cilantro
lime sauce and accompanied by grilled asparagus and spinach
orzo salad.

Tate’s Tacos • $15

Kyle’s Meatloaf • $15

Three flour tortillas stuffed with your choice of blackened Mahi,
tiger shrimp or grilled chicken, topped with jicama slaw and
finished with our ranchero salsa. Served with seasoned rice.

Veal, beef and pork seasoned and folded together, baked
to perfection and smothered with gravy accompanied by
homemade mashed potatoes and served with vegetable of the
day.

The Burkwood • $15

Six ounce salmon filet grilled to perfection accompanied by rice
and steamed garden vegetables.

Justin’s Pasta • $14

Julienne chicken breast sautéed with a 3-spice blend in an
Asiago cream sauce and tossed with penne pasta.

Fried Cod Dinner • $15

Two filets lightly dusted and fried to a golden brown
accompanied by our famous boardwalk fries and slaw.
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My mom always said that when dining out, he would enjoy each course at a
love
e de
had a es. We hav
different table because he loved to talk! Marty loved baseball as a child and played for City
g
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College of New York in the late 40’s. Marty’s Grill will strive to provide the highest quality
d
in his
food and service, in a relaxed atmosphere shared with family and friends, new and old. So sit
back, relax, and enjoy your time here, just as Marty would have.
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