
Welcome to the 11th Hour Grille! 
We’re glad you’re here.  Before we get started, here are some house rules: 

 

#1. Relax...you’re at the lodge.  This is a retreat from what’s out there. 
 

#2. Our menu is pretty diverse.  If there is something you would like that isn't on the 
menu, just ask.  If we have it, we’ll make it!   

 

#3. Do what the bartender says (always!), and no one will get hurt. 
 

4. The kitchen is 100% volunteer.  We’ll get things out as quickly as possible.  If you are with 
a group, dishes may not all come out together (see rule #1). 

 

5. If you like what you had here, tell others and bring them down as your guests.  Don’t be 
selfish and hog the place up for yourself….share with others! 

 

6. We are serious about being Elks.  At 11:00, please rise and pay your respects. 
 

7. Tip your bartenders well.  They work hard and deserve your support. 
 

8. If you are eating or drinking on the patio, please come down to the bar to place orders.   
 

9. Respect your fellow Elks.  They came down here to relax too. 
 

10.Please drink responsibly.  We’ll find you a ride home if you need one, but better yet,  
“check yourself before you wreck yourself”. 

 

11. See Rule #1!   



FOOD 
Burgers JR. REG. 

  Signature Plates JR. REG. 

e “BOM ” (burger of the m onth)* 
The “Albuquerque”.  Our amazing 7 oz. all-beef, fresh beef 
patty seared to perfection and topped with melted provolone, 
crispy applewood smoked bacon and roasted New Mexico 
green chilis. and a fried egg.  Spicy and smoky.  Pick a ride 
along 

 $9.00   Grindstone Salad 
Fresh spring greens topped with cherry tomatoes, fresh 
apple slices, chopped walnuts, crumbled bleu cheese, 
grilled rotisserie chicken and crumbled Applewood 
smoked bacon.  Choice of dressing. 

$6.00 $8.00 

Cow Burger* 
Fresh ground beef burger with lettuce, tomato, and red onion, 
served on an artisan bun.  Choice of ride along. 

$6.00 $7.00   Spaghetti & M eatball 
Perfectly cooked spaghetti topped with a massive 
homemade meatball and tomato pasta sauce.  Get a 
second meatball with the “regular” size 

$9.00 $11.00 

Bird Burger 
Grilled rotisserie chicken with lettuce, tomato, and red onion, 
served on an artisan bun.  Choice of ride along.   Can be made 
plain or “Buffalo Style”. 

$6.00 $7.00   Berea Elks Nachos 
Crispy tortilla strips topped with cheddar jack, esta 
chicken or hom em ade chili, lettuce, tomato, red 
onion, salsa, and sour cream. 

$7.00 $9.00 

Plant Burger 
Chipotle black bean & corn patty with lettuce, tomato, and 
red onion, served on an artisan bun.  Choice of ride along. 

 $7.00   New M exico Chicken Tacos 
Rotisserie Chicken seared with green chili and topped 
with shredded cheese, lettuce, tomato, and red onion.  
Includes chips and salsa.  Jr. is 2 tacos, regular is 3. 

$7.00 $9.00 

Patty M elt* 
Fresh ground beef burger with grilled red onions and melted 
American cheese on toasted rye bread.  Choice of ride along. 

$7.00 $8.00   e Super Tanker 
A massive submarine sandwich made with our home-
made meatballs, homemade spaghetti sauce, melted 
mozzarella and topped with tangy pepperoncinis. 

$8.00 $10.00 

Add CHEEZE to any burger for $1.00 more 
Add BACON to any burger for $1.00 more 
Add FRIED EGG to any burger for $1.00 more 
Add CHILI to any burger for $2.00 more 

   
Dressings:  Ranch, 1,000 Island, Catalina, Blue 
Cheese, Italian, White Balsamic, Honey Mus-
tard, or Garlic Expressions. 

  

MTO Pizzas 12”     12”  

M YO Pizza (m ake your own)* 
Pick any four (4) toppings:  pepperoni, mozzarella, meat ball, 
cheddar jack, black (kalamata) olives, green olives, red onions, 
bacon, rotisserie chicken, mushrooms, tomatoes, green chilis, 
roasted red peppers, pepperoncini, pesto sauce. 

$8.00 
 

  Bacon Chicken Ranch Pizza 
Rotisserie chicken with crispy bacon, sautéed red on-
ions, and ranch dressing. 

$9.00 
 

Additional toppings are $1.00 each       

Ride Alongs JR. REG.    JR. REG. 

Fresh Cut French Fries 
Fresh, hand cut, prepared Belgian Style 
Make them CHEEZY for $1.50 more 
Make them CHILI CHEEZY for $2.50 more 

$3.00 $4.50   House Salad 
Fresh spring greens, cherry tomatoes, shredded ched-
dar jack cheese and red onion slices.  Choice of dressing 
(we recommend Catalina). 

$3.00 $4.50 

Tater Tots 
Crispy potato rounds deep fried until “GB&D” 
Make them CHEEZY for $1.50 more 
Make them CHILI CHEEZY for $2.50 more 

$3.00 $4.50   Hom em ade Chili* 
Our legendary pork sausage and beef chili with two 
kinds of beans and topped with a pile of melted cheddar 
jack cheese, chopped red onions and sour cream  

$3.00 $5.00 

Beer Battered Onion Rings 
Sweet yellow onions fired in beer batter to perfection 

$4.00 $7.00   Chips & Salsa 
Crunchy corn tortilla strips with fresh salsa 

$2.00 $3.00 
Jum bo Soft Pretzels 
Salted and served with mustard,  Jr. is 1, Regular is 2 

$2.00 $3.50      

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 


