
We’re happy you’re here.

Read our story at ONeillsGrill.com

GREAT HOMEMADE EATS IN HARRISONBURG
PROUDLY SERVING FRESH & LOCAL INGREDIENTS

21 YEARS AND COUNTING



Thumbs & Toes  Fresh hand-breaded chicken tenders tossed in your choice of 
sauce, served with celery and Ranch or Bleu cheese dressing | small 9.39 | large 15.99 

Bacon Cheese Fries  Waffle fries smothered in bacon and Monterey Jack and
Cheddar cheese, served with Ranch | small 6.19 | large 9.49 

Fire Truck Fries  Waffle fries smothered in bacon and Monterey Jack and
Cheddar cheese, topped with spicy garlic sauce | small 6.19 | large 9.49 

Smoking Wings  Our fresh wings, applewood-smoked and lightly fried, tossed in 
your choice of sauce and served with celery and Ranch or Bleu cheese dressing 
small 6.19 | med 9.99 | large 17.99 

Chicken Quesadilla  Grilled chicken, bacon, and mixed cheeses served with red 
and green salsa and sour cream | 8.99 

Spinach & Artichoke Dip  Fresh spinach mixed with four cheeses and 
artichokes, served with tortilla chips and red salsa | 7.99 GF 

Frickles  Seasoned, breaded and lightly fried pickles served with Ranch | small 5.29 | large 7.99 

Nachos  Homemade tortilla chips topped with spicy queso cheese, chili, lettuce, homemade salsa, sour cream and jalapenos | small 5.99 | large 8.99 

Homemade Potato Chips  5.19 

Big Q BBQ  14-hour applewood slow-smoked pork, cheddar cheese, pickles, homemade slaw and onion straws on a garlic buttered bun with our 
homemade BBQ and honey BBQ sauces | 9.59

Reuben  Slow-roasted corned beef topped with sauerkraut, Swiss and 1000 Island dressing, 
served on rye | 9.99

French Dip  Freshly roasted premium beef topped with sautéed onions and Swiss on a sub 
roll served with au jus | 9.69 

Buffalo Chicken Wrap  Flour tortillas stuffed with lettuce, tomato, mixed cheeses, Ranch 
and Thumbs & Toes tossed in your choice of sauce 9.99 | substitute shrimp .99 

Blackened Salmon  Salmon, Cajun aioli, lettuce and tomato on ciabatta | 8.99 

Cheesy Chicken  Grilled chicken breast with Provolone, Swiss, and Cheddar cheese, lettuce 
and tomato served on ciabatta | 9.29 

Steak & Cheese  Premium aged thinly sliced steak grilled with onions and American cheese 
on a sub roll | 9.99 | add grilled mushrooms .75

Turkey Melt  Turkey, bacon, Swiss, avocado, lettuce, tomato and garlic aioli on ciabatta | 9.29

Harrisonburg Hot Chicken Buttermilk fried chicken, pickles, slaw, T&T sauce and melted 
Cheddar cheese on a burger bun | 9.29

Katie Bug Club  Sliced turkey, ham, bacon, and American cheese piled on two slices of Texas Toast with lettuce, tomato and mayo | 9.49 

APPETIZERS

SANDWICHES

Homemade Sauces  Teriyaki • BBQ • Honey BBQ • Maple BBQ • Original • Sweet & Sassy • Kaboom 
new! BT’s Carolina BBQ • Coconut Habanero • T&T • Jamaican Jerk • Spicy Garlic • Atomic

Deconstructed Caesar  A half micro romaine head with croutons and Parmesan cheese and drizzled with Caesar dressing | 3.99 

Garden  Fresh greens, cheese, tomatoes, cucumbers and croutons | 3.99 

BLT Wedge  A fresh, crisp wedge of lettuce, bacon, diced tomatoes and Gorgonzola crumbles | 4.99 

Seasonal Salad  Pecans, tomatoes, Gorgonzola cheese and spinach tossed in citrus vinaigrette and topped with apples, grapes and chicken | 10.99 GF 

Sweet Heat Salmon  Baby spinach, pineapple, sliced onions and bell peppers topped with our Virginia bourbon-marinated salmon fillet that we season 
with chipotle, cinnamon, garlic and other seasonings | 10.99 

Boneless Wing  Mixed greens, diced tomatoes, Gorgonzola crumbles, onion straws and Thumbs & Toes tossed in your favorite sauce | 10.99 

Grilled Chicken  Fresh greens, diced tomatoes, cucumbers, shredded cheese and bacon crumbles, topped with grilled chicken tenders | 10.99 GF 

Steak Salad  Fresh greens, Gorgonzola crumbles, bacon and diced tomatoes tossed in Balsamic Vinaigrette and topped with cooked-to-order sirloin steak 
and onion straws | 11.99 

Soup of the Day  cup 3 | bowl 3.79      

Vegetable Soup  cup 3 | bowl 3.79

Chili  Beef, spice, and veggies (no beans about this!) | cup 2.99 | bowl 4.59

SOUP & SALAD

Homemade Dressings  Bleu Cheese • Honey Mustard • Ranch • Balsamic Vinaigrette
1000 Island • Italian • Southwestern Citrus • Maple Vinaigrette

BUFFALO
CHICKEN WRAP 

FIRE TRUCK FRIES



= An O’Neill’s Grill favorite = Give it a try!new!= Gluten-freeGF= Spicy 

Baby Back Ribs  Slow-cooked then grilled to perfection and basted in your choice of our homemade BBQ, Honey BBQ or Maple BBQ (contains gluten) 
sauce, served with french fries and coleslaw | half 12.99 | full 18.99 GF

Sirloin Steak  A tender and juicy sirloin steak that is aged, hand cut and grilled to perfection, served with your choice of two sides | 12.99 GF

New York Strip  A premium aged 13 oz. hand-cut aged New York strip steak served with your choice of two sides | 16.99
 
Pulled Pork Platter  Applewood slow-smoked pork served with coleslaw and French fries | 10.99 GF 

BBQ Combo  Your choice of USDA prime smoked brisket, a half rack of baby back ribs or our house smoked pork. Served with coleslaw and French fries.
Pick 2 for 14.99 | Pick 3 for 17.99

BBQ Pork Tacos  Sweet and sour slaw, fresh pineapple, BBQ pork, Sriracha, and cilantro lime sour cream served with two salsas and Cajun rice | 9.99 

Blue Ridge Chicken  Grilled chicken breasts, BBQ sauce, bacon strips, mixed cheese and diced tomatoes served with Cajun rice and broccoli | 10.99 GF 

Chicken Finger Platter  Hand-breaded and fried golden chicken tenders served with French fries, coleslaw and honey mustard | 10.99

Broccoli Chicken Alfredo  Penne in Alfredo sauce tossed with grilled chicken and broccoli | 10.99 | Substitute shrimp .99 

Mac & Cheese Skillet  Homemade macaroni and cheese topped with panko and your choice of bacon & shrimp OR bacon & buffalo chicken | 10.99 

Epic Dinner  Thumbs & Toes tossed in your choice of sauce and served with French fries covered in melted cheeses and bacon | 12.99 

Fajitas  Sizzling bell peppers and onions served with salsa, mixed cheeses, sour cream, shredded lettuce and warm tortillas | chicken 11.99 | shrimp 12.99 | 
combo 14.99 

Salmon Dinner  Bourbon-marinated salmon grilled to perfection and served on a bed of Cajun rice and broccoli | 13.99 

Fish Tacos  Lightly battered fish, sweet and sour slaw, pickled red onions, and cilantro lime sour cream served with two salsas and Cajun rice | 9.99

Fish & Chips  Hand-breaded white fish served with French fries and coleslaw | 10.99

ENTREES

The Burg’s Original 50/50 Burger  A burger that’s 50% ground bacon 
and 50% beef topped with Cheddar cheese and bacon | 9.79 

Hickory  Bacon strips, BBQ sauce, Cheddar cheese and onion straws | beef 
9.99 | bison 11.99 

new! CBJ  A Cheddar cheese, bacon and jalapeño burger mixed with premium 
ground beef  |  9.99 

Bacon Cheddar  Crispy bacon and Cheddar cheese | beef 9.99 | bison 12.29 

Bacon Mac & Cheese  Creamy homemade mac and cheese and crispy 
bacon | beef 9.99 | bison 11.99 

Cheeseburger  Topped with your choice of American, Swiss, Provolone, 
Pepper Jack, Cheddar or Gorgonzola cheese | beef 9.29 | bison 10.99

All burgers are served with lettuce, tomato, and a side of French fries.
BACON MAC  
& CHEESE

BURGERS

Top with potato chips for $0.35 | Substitute chicken breast or a 50/50 patty for any beef burger | Ciabatta bread and gluten-free buns available

PLEASE NOTE:  Gluten-free buns and corn tortillas are available upon request. Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of foodborne illness.

FISH & CHIPS BABY BACK RIBS



French Fries • Sweet Potato Tater Tots • Coleslaw • Potato Chips • Broccoli • Cajun Rice • Fresh Fruit • Sweet Potato Fries • Mac and 
Cheese • Mashed Potatoes (after 5pm) • Tossed Salad (+$.99) • Caesar Salad (+$.99)  |  2.19

SIDES

WINE COCKTAILS
Sparkling
Avissi Prosecco  Glass 6.5 | $24

Kenwood Vineyards Brut Split  Glass 6.5 | $24

Rosé
Trump Winery Rose  Glass 6.5 | $28

White
Bluestone Vineyards Moscato  Glass 7.5 | $24

Brancott Estate B Sauvignon Blanc  Glass 6.5 | $22

Campanile Pinot Grigio  Glass 6.5 | $22

Prince Michel Chardonnay  Glass 6 | $22

Trump Winery Chardonnay  Glass 7 | $26

Red
Barboursville Vineyards Cabernet Sauvignon  Glass 7.5 | $28

Blenheim Red Blend  Glass 7.5 | $28

Bodega Norton Malbec  Glass 6 | $22

Joel Gott Blend No. 815 Cabernet Sauvignon  Glass 8 | $24

Prince Michel Cabernet Franc  Glass 6 | $22

Prince Michel Cabernet Sauvignon  Glass 6 | $22

SeaGlass Pinot Noir  Glass 6.5 | $24

The Velvet Devil  Glass 6.5 | $24

Old Fashioned  Bulleit bourbon, simple syrup and muddled 
orange and cherry | 7

Takeover Dirty Martini  Local strange money gin, olive juice 
and olives | 7

Blue Mountain Martini  Tito’s vodka, blueberries, housemade 
sweet and sour, and pineapple juice with a raw sugar rim | 7

Mojito  White rum, fresh mint, simple syrup, soda and lime | 5.5

Dukes Mule  Titos vodka, ginger beer, huckleberry puree and 
lemon topped with soda | 7.5 

Tiny’s Punch  Smirnoff Orange vodka, Smirnoff Raspberry vodka, 
Chamboard liqueur and orange and cranberry juices | 7

Captain Morgan Mai Tai  Captain Morgan Spiced Rum, 
banana liquer, orange and pineapple juice, housemade sour mix and 
grenadine | 5.75

Grapefruit & Elderflower Margarita  Jose Cuervo Especial 
Silver, St. Germaine Elderflower, lime juice, grapefruit juice and agave 
nectar | 6.25

Mo’s Margarita  Patron Silver, Grand Marnier and freshly-made 
sour mix | 9

Adult Root Beer  Smirnoff Vanilla vodka, Bruster’s Vanilla ice 
cream and Boylan’s hand-crafted root beer | 7.5

See separate beer list or visit O’Neill’s Grill on the Untappd app or Untappd.com

Boylan’s Soda  Hand-crafted sodas made with cane sugar in three delicious flavors:
  Root Beer: A rich sassafras flavor derived from cinnamon, sweet birch, vanilla, and wintergreen oil | 2.5 
  Black Cherry: A unique blend of cherries, wild cherry bark, and extracts of bourbon vanilla | 2.5
  Creme: Hints of vanilla extract, coffee, and chocolate result in a uniquely refreshing take on a classic creme soda | 2.5

Pepsi Products • Lemonade • Iced Tea • Peach Iced Tea • Raspberry Iced Tea • Hot Tea • Hot Chocolate • Coffee | 2.39 + free refills

SIPS
Juice • Milk | 2.49

COOKIE SKILLET

Cookie Skillet  Freshly baked chocolate chip cookie dough served hot and
ooey-gooey, topped with Bruster’s vanilla ice cream, whipped cream and hot 
fudge | half 5.79 | full 7.29 

Housemade Cobbler  Our warm homemade cobbler baked with fresh  
seasonal fruits or berries | 4.99 | Add Bruster’s homemade vanilla ice cream 1.49 

S’more Cookie Dough Skillet  Our homemade cookie dough with 
graham cracker crumbs, topped with chocolate chunks, graham cracker and
marshmallows cooked golden brown | 5.99

DESSERT

COOKIE SKILLET


