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K ay  B o b 's  G r i l l  & A le  we lcomes  ever y  gues t  w i th  a  smi le  as  we  
ex tend  an  o pen  inv i t a t i on  fo r  you  to  spend  t ime  w i th  our  f ami l y.  
We  pa i r  a l l  na t u ra l  s teak ,  ch i cken  and  l oca l  g round  bee f  w i th  
Pers ian  s t y le  g r i l l i ng  to  de l i ve r  qua l i t y  cu i s ine  w i th  a  
ne ighbo rho o d  fee l .  Our  un ique  b lend  o f  Pers ian  and  Sou thern  
i n f l uences  can  o n l y  be  descr ibed  as   "s imp ly  de l i c ious . "  
“NAKED SALAD” - V Our take on a Persian Shirazi Salad. Diced fresh 
tomatoes, red onion, Persian cucumbers, and fresh mint tossed in lemon juice 
and extra virgin olive oil then topped with Kalamata olives and feta cheese on 
a bed of Bibb lettuce. Served with your choice of homemade wheat or white 
flatbread. 7.95

DANTE’S GRILLED WINGS Jumbo marinated wings grilled over an open flame 
served with a side of our special spicy Inferno Habanero sauce, crisp celery, 
and ranch dressing. (NOT FRIED) 8.50

HOMEMADE BLACK BEAN HUMMUS - V Pureed chickpeas and black beans 
blended together with Mediterranean spices and served with freshly baked 
white or wheat flatbread and crisp celery. 7.95

SPICY RED PEPPER HUMMUS - V Pureed chickpeas, roasted red pepper 
with a slight spicy habanero kick blended together with Mediterranean spices 
and served with freshly baked white or wheat flatbread and crisp celery. 8.95

HUMMUS COMBO - V Our homemade Black Bean Hummus and Spicy Red 
Pepper Hummus served with freshly baked white or wheat flatbread and crisp 
celery. 10.95

MEDITERRANEAN DUO Served with homemade Black Bean Hummus and 
freshly baked wheat or white flatbread. Accompanied with fresh Persian style 
cucumber yogurt dip and our hand cut made-to-order sweet potato chips and 
crisp celery. 9.95 • Substitute Spicy Red Pepper Hummus 1

CHEESY FRIES Hand-cut fries oven baked with Cheddar and Monterrey Jack 
cheese then topped with green onions. 5.95 
Add Feta 2.00 • Add Bacon 1.50 • Add Jalapeños 1.00 • Add Cajun Spices 1.00

CAJUN FRIES - V Hand-cut, freshly cooked fries tossed with a fiery blend of 
Cajun spices. 5.50

BOWL OF FRIES - V Perfect for sharing with friends! A giant serving of hand-
cut made to order fries. 3.95

SWEET POTATO CHIPS - V Sweet potato chips fried to a golden brown, 
sprinkled with seasoning and served with a side of our homemade Spicy 
Mango sauce. 3.95

HOMEMADE SOUP Weekly rotating delicious homemade soups such as 
Tomato Basil, Black Bean Chili, Chicken Barley, etc. Please ask your server for 
today’s option • Cup 4.50 Bowl served with flatbread 5.75

HOMEMADE SOUP AND SMALL SALAD Choose a small Garden, Greek, 
Caesar or Arugula salad. Served with a cup of soup and your choice of wheat 
or white flatbread. 8.95

GARDEN Crisp romaine lettuce, Persian cucumbers, alfalfa sprouts, red onions, 
cherry tomatoes, and fresh mushrooms • Ranch 4.95 / 7.50

GREEK Crisp romaine lettuce, Kalamata olives, feta cheese, cherry tomatoes, 
red onions, Persian cucumbers, and pepperoncinis • Greek 5.25 / 7.95

CAESAR Crisp romaine lettuce, homemade croutons, romano cheese and 
crushed black pepper • Caesar 4.95 / 7.50

BIG BIBB Tender Bibb lettuce, toasted almond slivers, goat cheese, fresh pear 
slices, alfalfa sprouts, and dried cranberries • Raspberry Vinaigrette 9.95

ARUGULA Peppery arugula, red onions, dried cranberries, toasted almond 
slivers, and feta cheese • Red Wine Vinegar 5.95 / 9.95

GRILLED SALMON Flame grilled wild-caught salmon, crisp romaine lettuce, 
Persian style Shirazi salad (diced fresh tomatoes, Persian cucumber, red onion 
and lemon vinaigrette), toasted almond slivers and goat cheese • Homemade 
Balsamic Vinaigrette 14.95

CHICKEN CHEF Saffron marinated all natural chicken, crisp romaine lettuce, 
hard-boiled eggs, bacon, cheddar cheese, fresh tomatoes, green onions, fresh 
mushrooms and homemade crouton • Ranch 12.95

SANTA FE Saffron marinated all natural chicken, crisp romaine lettuce, black 
bean & corn salad, cheddar and Monterrey jack cheese, and fresh tomatoes. 
Ranch 11.95

BLACK & BLUE Flame grilled all natural steak, tender Bibb lettuce, red onions, 
fresh mushrooms, tomatoes, blue cheese crumbles and homemade croutons. 
Blue Cheese 13.95

APPETIZERS

ADD CHICKEN 5.95 / STEAK 7.95 / SALMON 7.95 / SHRIMP 7.95 / SEITAN 4.95
Greek • Ranch • Honey Mustard • Caesar • Blue Cheese 

Balsamic Vinaigrette • Raspberry Vinaigrette

SOUP & SALADS

Craft Beer Menu and Dessert Menu available!

V - VEGETARIAN  - NEW

salad dressings

Kay Bob’s  Gr i l l  & A le  welcomes ever y  guest  wi th  a  smi le 
as  we extend an open inv i t at ion  for  you to  spend t ime 
with  our  fami ly.  We pa ir  a l l  natura l  s teak,  ch icken and 
loca l  ground beef  wi th  Pers ian  st y le  gr i l l ing  to  de l iver 
hea l th ier,  qua l i t y  cu is ine  wi th  a  ne ighborhood fee l .  Our 
un ique b lend of  Pers ian  and Southern  in f luences can 
only  be  descr ibed as   “s imply  de l ic ious.”



a la carte
flatbread sandwiches

platters

UNCLE BOB WRAP Kubideh, Persian style ground beef grilled on a skewer 
over an open flame, then topped with arugula, fresh tomatoes and green 
onions • Cucumber 8.95

GREEK BURGER BOB WRAP Kubideh, Persian style ground beef grilled on 
a skewer over an open flame, then topped with feta cheese, arugula, fresh 
tomatoes and red onions • Cucumber 9.50

CHEESE BURGER BOB WRAP Our take on a burger! Kubideh, Persian style 
ground beef grilled on a skewer over an open flame, then topped with arugula, 
fresh tomatoes, red onions, mayonnaise, yellow mustard and cheddar cheese. 
8.95 Add Bacon 1.50

BUDDY DUKE Marinated and flame grilled all natural steak dressed with 
arugula, fresh tomatoes, and green onions • Horseradish 10.95

REUBEN JAMES Our spin on a classic, this sandwich has corned beef, 
sauerkraut and Thousand Island dressing with swiss cheese on toasted and 
folded flatbread. 10.50

JASPER’S JUNK Grilled kielbasa topped with sauerkraut. Add cheese 1 • 
Sweet & Spicy Mustard. 7.50

AUNT KAY Saffron marinated all natural chicken with arugula, tomatoes, and 
green onions • Spicy Mango 7.95

TAMMIE RAE All natural chicken basted in our homemade barbecue sauce 
topped with our Signature Coleslaw and Monterrey Jack Cheese. 8.95

KUBIDEH PLATTER Kubideh, Persian style ground beef grilled on a skewer 
over an open flame, served over Basmati rice with marinated and grilled 
vegetables, flatbread and cucumber sauce. 12.50

GRILLED STEAK PLATTER Marinated and grilled all natural steak served 
over Basmati rice with marinated and grilled vegetables, flatbread and our 
homemade horseradish sauce. 13.50

GRILLED CHICKEN PLATTER Saffron marinated all natural grilled chicken 
served over Basmati rice with marinated and grilled vegetables, flatbread and 
cucumber sauce. 12.50

SOUTHWEST CHICKEN PLATTER Saffron marinated all natural grilled chicken 
served over Basmati rice with our homemade black bean & corn salad, 
flatbread and spicy mango sauce. 11.95

BARBECUE CHICKEN PLATTER Barbecue basted, all natural grilled chicken 
served over our Signature Coleslaw with homemade potato salad, flatbread 
and barbecue sauce. 11.95

CHICKEN SALAD PLATTER Homemade all natural chicken salad including 
grapes, celery, almonds, and our special turmeric mayonnaise served over a 
bed of arugula with a side of Sweet Sesame Slaw, fresh fruit and flatbread. 
10.50

ZEKE THE GREEK Saffron marinated all natural chicken with arugula, red 
onions, fresh tomatoes, Kalamata olives, Persian cucumbers and feta cheese. 
Cucumber 9.50

DANTE Saffron marinated all natural chicken with arugula, fresh tomatoes, 
green onions and our homemade Inferno Habanero sauce. 8.50 

CLUCKIN’ CASEY WRAP A specialty wrap featuring our homemade all natural 
chicken salad including grapes, celery, almonds, and our special turmeric 
mayonnaise topped with arugula, fresh tomatoes, and green onions. 7.95

GRILLED SALMON Marinated wild-caught salmon grilled over an open 
flame topped with arugula, fresh tomatoes, green onions, and goat cheese • 
Cucumber or Lemon Vinaigrette 12.95

CAPTAIN BUBBA Flame grilled shrimp dressed with arugula, fresh tomatoes 
and green onions and served with our homemade remoulade sauce. 12.95

HAIL SEITAN - V Locally made BeHive seitan (high protein meat-substitute) 
grilled over an open flame topped with our homemade sweet sesame slaw, 
fresh tomatoes, green onions and our house barbecue sauce. VEGAN 9.95

ANNABELLE’S ACRE - V Marinated and grilled mushrooms, red peppers, 
yellow squash, zucchini, and cherry tomatoes topped with alfalfa sprouts, 
green onions and goat cheese • Cucumber 7.50

DANCIN’ DESIREE - V Toasted and folded flatbread with black beans, goat 
cheese, roasted red peppers, caramelized red onions, and homemade 
butternut squash puree • Spicy Mango 9.50

LADY LYNN - V Homemade black bean hummus, Persian cucumbers, 
Kalamata olives, red onions, fresh tomatoes, alfalfa sprouts and feta 
cheese • Cucumber 7.95 Substitute Spicy Red Pepper Hummus 1

KING’S PLATTER A skewer of grilled kubideh, Persian style ground beef and a 
skewer of Saffron marinated chicken served over Basmati rice with marinated 
and grilled vegetables and flatbread. 16.95 Substitute shrimp, steak or salmon 
1.95

KIELBASA PLATTER Grilled kielbasa served with sauerkraut, our homemade 
dill potato salad, marinated and grilled vegetables, flatbread and spicy 
mustard sauce. 10.95

GRILLED SALMON PLATTER Marinated wild-caught salmon grilled over 
an open flame topped with Persian style shirazi salad and served with our 
homemade black bean and corn salad and arugula topped with fruit, toasted 
almonds and goat cheese. 14.95

GRILLED SHRIMP PLATTER Flame grilled shrimp served over Basmati rice 
with a side of marinated and grilled vegetables, flatbread and homemade 
marinara sauce. 14.95

VEGGIE PLATTER - V Marinated and grilled mushrooms, red bell pepppers, 
yellow squash, zucchini, and cherry tomatoes served over Basmati rice with 
flatbread, our homemade black bean hummus and cucumber sauce. 9.50 
Substitute Spicy Red Pepper Hummus 1

SEITAN PLATTER - V Locally made BeHive seitan (high protein meat-
subsitute) basted in our house barbecue sauce, grilled over an open flame 
served on top of sweet sesame slaw with a side garden salad and flatbread. 
VEGAN 11.50

SUBSTITUTE A SMALL SALAD OR SOUP 1.95

SERVED OPEN FACED ON YOUR CHOICE OF HOMEMADE WHEAT BREAD, WHITE 
BREAD OR A BED OF ARUGULA, WITH A HOUSE MADE SAUCE AND A PICKLE 
SPEAR. ADD CHEDDAR, MONTERREY JACK CHEESE OR BACON FOR 1.50.
PREFER IT WRAPPED? JUST LET US KNOW!

1.50

House-Cut Fries (V)

Hand Cut Sweet Potato Chips

3.95

Skewer of Grilled

Vegetables (V)

2.25
Cajun House-Cut Fries (V)

2.50

Signature Coleslaw

Basmati Rice (V)

Shirazi Salad 

Sweet Sesame Slaw (V)

Black Bean & 
  Corn Salad

Dill Potato Salad

Fresh Fruit (V)

Please let us know if you are vegan as we can make 
any vegetarian sandwich vegan friendly.

ADD
A SIDE


