
SWEETS
WAKE ME UP MARTINI  Absolut Vanilla Vodka, 
Kahlua, Monin Espresso. 190 cal.  $10

CUCUMBER STRAWBERRY MARTINI   
Tito’s Handmade Vodka, fresh cucumber, 
strawberry, lime. 251 cal.  $11

LEMON DROP MARTINI  Deep Eddy Lemon Vodka, 
fresh lemon juice and sugar rim. 230 cal.  $10

WATERMELON MULE  Absolut Lime Vodka, Monin 
Watermelon Puree, ginger beer. 184 cal.  $9

PINEAPPLE MOJITO  RumHaven Coconut Water 
Rum, fresh pineapple and mint. 174 cal.  $10

STRAWBERRY CRUSH MOJITO  Malibu 
Coconut Rum, Monin Strawberry Puree, Coco 
Real and lime juice. 192 cal.  $10

SECCO’LADA  RumHaven Coconut Water Rum, 
Coco Real, pineapple juice, La Marca Prosecco. 
215 cal.  $12

HAPPY
 HOUR

 ALL DAY
EVERY DAY

BOURBON BUTTER CAKE  Warm butter cake 
and vanilla ice cream topped with our homemade 
bourbon caramel sauce, candied pecans and 
powdered sugar. 1074 cal.  $8.99 

THE CHOCOLATE SLIDE  
Moist chocolate cake and whipped chocolate 
mousse topped with chocolate fudge icing 
and vanilla ice cream. 1347 cal.  $8.99

WARM COOKIE SUNDAE 
Warm chocolate chip cookie topped with 
vanilla ice cream. Drizzled with HERSHEY’S 
chocolate syrup. 689 cal.  $7.49

GLORY DAYS® ARNOLD PALMER  120 cal.

SIGNATURE FLAVORED LEMONADE  Signature 
lemonade available in delicious fruit flavors: 
Strawberry, Raspberry, and Peach 180/300 cal.

SIGNATURE FLAVORED ICED TEA Iced tea 
available in delicious fruit flavors: Strawberry, 
Raspberry, and Peach. 110 cal.

GDG BOTTLED WATER  0 cal.

I.B.C. ROOT BEER  160 cal.

HOT TEA  0 cal.

COFFEE  0 cal.

110 cal. 0 cal. 0 cal. 110 cal. 240 cal. 60 cal. 

PLEASE DRINK RESPONSIBLY

Glory Days Grill attempts to identify ingredients that may cause reactions in people with food allergies. We make every effort to instruct our food 
production staff, servers and management on the severity of food allergies. While we do our best to accommodate all allergen requests, there is always 
a risk of contamination. We cannot guarantee that our kitchens or our suppliers are 100% allergen-free. There is the possibility that manufacturers of the 
foods we use could change the formulation at any time and without notice. Guests with food allergies need to be aware of this risk. Glory Days Grill does 
not assume liability for adverse reactions to foods consumed or items one may come into contact with while eating at Glory Days Grill.

© 2025 Glory Days Grill® FL2506

Some of our food may contain allergens including nuts, soy, seafood, dairy, etc. Except for our gluten-free fryers, all of our fryers cook more than one type 
of food offering, including seafood and shellfish. If you have any dietary concerns, please notify your server. Visit www.GloryDaysGrill.com for complete 
nutrition and allergen information. †Contains (or may contain) raw or undercooked ingredients. State food code requires us to inform you that consuming 
raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

2,000 calories a day is used for general nutrition advice, but calorie needs vary.  Additional nutrition information available upon request.

Scan to download

HOMERUN MARGARITA
Our house margarita made with gold tequila  
and triple sec. 240 cal.  $7  ALL DAY, EVERY DAY 

SLAM DUNK MARGARITA
Hornitos Plata Tequila, Cointreau and  
Grand Marnier Liqueurs. 255 cal.  $11

SECCO’ RITA  Herradura Reposado Tequila,  
Cointreau Liqueur and Monin Watermelon Purée  
topped with a split of La Marca Prosecco. 423 cal.  $15

MARGARITAS24oz.

®®

OUR
VICTORY 
CLUB APP

D R E S S I NG S
Ranch 304 cal., Blue Cheese 321 cal., Caesar 236 cal., 
Honey Mustard 260 cal., Oil & Vinegar 256 cal., Balsamic 
Vinaigrette 120 cal. and Sweet Cane Vinaigrette 318 cal.

GREENS & BOWLS

GDG’S CRAVE A’ BOWL†  Basmati rice,  
broccoli, tomato and cucumber, crispy chickpeas, 
hummus, Feta, garlic aioli and lemon wedge.  
Grilled Chicken 1526 cal.  $14.99
Grilled Salmon 1321 cal.  $17.99
Grilled Filet Mignon 1634 cal.  $18.99

BBQ CHICKEN SALAD  Chicken over salad mix 
with bacon, corn, diced tomatoes, fresh basil, 
Monterey Jack and Cheddar cheeses, tortilla strips, 
BBQ sauce and ranch dressing. 863 cal.  $13.99

BLACK & BLUE SALAD†  Salad mix tossed 
with bacon, tomatoes, red onions, Blue cheese 
crumbles and dressing. Drizzled with balsamic. 
USDA “Choice” Burger 799 cal.  $14.99  
Grilled Filet Mignon 797 cal.  $17.99

STRAWBERRY SALMON SALAD†  Grilled salmon 
over spinach mix tossed with strawberries, Feta, 
candied pecans and served with cane vinaigrette. 
671 cal.  $17.99

GRILLED CHICKEN CAESAR SALAD   
Fire-grilled chicken, romaine lettuce, shaved 
Parmesan mixed with classic Caesar dressing and  
topped with homemade croutons. 1172 cal.  $13.99

GLORY DAYS® COBB SALAD  Salad mix topped 
with chicken, Monterey Jack and Cheddar cheeses, 
tomatoes, bacon, eggs, homemade croutons and 
tossed in ranch dressing. 1233 cal.  $14.99

SPECIALTY COCKTAILS

SPARKLING
La Marca Prosecco, Italy (187ml) 120 cal.  $9

WHITES
Ecco Domani, Pinot Grigio, Italy. 130 cal.  $9 / $28
Kim Crawfod Marlborough, Sauvignon Blanc, 
New Zealand. 140 cal.  $11.5 / $33.5 
William Hill Estate, Chardonnay,  
Central Coast California. 140 cal.  $10 / $30

WHITE SANGRIA  24 oz.  $7  ALL DAY, EVERY DAY
Copper Ridge White Zinfandel, Brandy, Finest 
Call White Sangria with fruit juices and fresh 
fruit. 397 cal.

REDS
Coppola Diamond Collection Merlot,  
California. 150 cal.  $9.5 / $32.5
Meiomi Pinot Noir, California. 
140 cal.  $11.5 / $33.5
Z. Alexander Brown Uncaged, Proprietary  
Red Blend, California. 155 cal.  $10 / $30
J Lohr “Seven Oaks” Cabernet Sauvignon,  
Paso Robles, California. 120 cal.  $10 / $30

RED SANGRIA  24 oz.  $7  ALL DAY, EVERY DAY
Copper Ridge Cabernet Sauvignon, Brandy, 
Finest Call Red Sangria with fruit juices and 
fresh fruit. 415 cal.

TOP SHELF FAVORITES
SPICY PINEAPPLE RITA  Casamigos Blanco 
Tequila, pineapple juice, fresh lime juice, Monin 
Hot Honey, Angostura® bitters. 306 cal.  $12

PERFECT PATRÓN  Patrón Silver Tequila, 
Cointreau and Grand Marnier Liqueurs with 
fresh lime juice. 220 cal.  $15

WINE

Flavor it with: Monin Watermelon, Strawberry, Peach, 
or Raspberry for $1.5

by Copper Ridge: Chardonnay, 
Cabernet Sauvignon, White Zinfandel.

A L L  DAY,  E V E RY  DAY 
$ 6  GL A S S  HOU S E  W I N E

H A P P I E R  H OU RS *

Mon - Fri from 2 to 6pm
$2 OFF Liquor

$1 OFF Draft Beers and Wine
*Applies only to All Day Every Day Happy Hour

GLORYDAYSGRILL.COM                  @GLORYDAYSGRILL

BROWN SPIRITS SELECT
BOURBON & WHISKEY
Bulleit 110 cal.
Elijah Craig 100 cal. 
Knob Creek 122 cal.
Maker’s Mark 105 cal.
Buffalo Trace 110 cal.
Woodford Reserve 109 cal.
Fireball Cinnamon Whisky 108 cal.

Jack Daniel’s 100 cal.
Jim Beam 100 cal.
Crown Royal 96 cal.
Seagram’s 7 97 cal.
Jameson 91 cal.
Old Forester Rye 122 cal.
Skrewball 80 cal.

NEAT, ON THE ROCKS, OR WITH YOUR CHOICE OF MIXER.

BEN’S OLD FASHIONED
Woodford Reserve Bourbon, 
black cherry and Angostura® 
bitters. 221 cal.  $13

SCOTCH
Dewar’s 105 cal.
Glenlivet 56 cal.
Macallan 12-Year Single Cask 140 cal.

Ask for it smoked.

VICTORY NEVER 
TASTED SO GOOD!

SOUPS BOSTON CLAM CHOWDAH  Enjoy a taste of Fenway Park’s 
clam chowdah! Served with oyster crackers. 530 cal.  $7.99

CHILI  406 cal.  $8.49

REFRESHMENT STAND All flavored teas and 
lemonades $1 refill.

16 oz.

7 oz. GLASS / 750 ML BOTTLE

NON-ALCOHOLIC  Heineken 0.0. 70 cal.
GLUTEN SENSITIVE  Angry Orchard. 180 cal.

BEYOND BEER
Truly. 100 cal.
White Claw. 100 cal.
High Noon. 100 cal.

BOTTLED & CANNED BEER
Bud Light 110 cal.
Budweiser 145 cal.
Corona Extra 148 cal.
Corona Light 100 cal.
Coors Light 100 cal.
Michelob Ultra 95 cal.

Miller Lite 95 cal.
Modelo 145 cal.
PBR 144 cal.
Guinness 126 cal.
Heineken 150 cal.

ALL DAY, EVERY DAY 
Busch Light  $3
Bud Light  $4.5

Ask your server for additional craft beers on draft.DRAFT BEER

BUSCH LIGHT Pint $3

BUD LIGHT Pint $4.5

HOUSE WINE Glass $6

SANGRIA 24oz. $7

HOMERUN MARGARITA 
24oz. $7

TITO’S HANDMADE
VODKA $7

BUFFALO TRACE $7

JAMESON $8

Make it a double for $12

Copper Ridge: Chardonnay,  
Cabernet Sauvignon, White Zinfandel



RIBS & TENDERS COMBO  1/3 rack of ribs 
with your choice of BBQ or Glory sauce, three 
tenders, coleslaw and fries with Homerun 
sauce. 1951/2120 cal.  $17.99

T H U R S D AY  S P E C I A L
F OR  $15.9 9

HANDHELDS
GLORY DAYS® CHEESESTEAK  Our version  
of the Philly classic. Thinly sliced grilled 
steak, grilled onions, lettuce, tomatoes, mayo 
and melted white American cheese. 1249 cal.  
$14.99 Substitute chicken. 1161 cal.  
Add double cheese + $1

GRILLED CHICKEN SANDWICH  Bacon, Swiss 
cheese, lettuce, tomato, onion, and honey mustard 
on a toasted brioche bun. 1653 cal.  $13.99

BUFFALO CHICKEN SANDWICH   
Buffalo chicken, lettuce, tomato and Blue 
cheese dressing. 1568 cal.  $14.49

All handhelds are served with pub chips. 372 cal.

RANCHERO CHICKEN WRAP  Grilled  
chicken, bacon, diced tomatoes, red onions, 
mixed cheeses, shredded lettuce and ranch 
dressing wrapped in a sun-dried tomato 
tortilla. 1886 cal.  $13.49

TURKEY CLUB SANDWICH  Roasted turkey 
sliced and piled on sourdough bread with Swiss 
cheese, spinach, tomatoes, seasoned bacon and 
mayo. 1221 cal.  $14.49

REUBEN  Slowly-braised corned beef with  
tangy sauerkraut, melted Swiss cheese, 
Thousand Island dressing, grilled between 
marble rye bread. 1324 cal.  $14.99

HERO BURGER†

Two hand-crafted patties, topped with 
American cheese, lettuce, tomato, Homerun 
sauce and onion on a King’s Hawaiian® bun. 
1323 cal.  $15.99

A portion of sales are donated to Tunnel to 
Towers Foundation with each purchase!

FRESH GRILLED BURGERS
HANDCRAFTED BURGERS AND FRESHLY BAKED BUNS!
All burgers (excludes Cheeseburger Sliders) are served with lettuce, tomatoes, 
onions and a side of crispy, seasoned fries. Ask for a Gluten-free bun. 292 cal. + $1. 
Substitute for Impossible™ Burger. 1003 cal.  + $3.

B U R GE R 
MON DAY S 

$ 1 0. 9 9

Some of our food may contain allergens including nuts, soy, seafood, dairy, etc. Except for our gluten-free fryers, all of our fryers cook more than one type 
of food offering, including seafood and shellfish. If you have any dietary concerns, please notify your server. Visit www.GloryDaysGrill.com for complete 
nutrition and allergen information. †Contains (or may contain) raw or undercooked ingredients. State food code requires us to inform you that consuming 
raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

2,000 calories a day is used for general nutrition advice, but calorie needs vary.  Additional nutrition information available upon request.

MAC ‘N CHEESE 
BITES  Melty, crispy, 
golden brown and full 
of flavor! Served with 
our signature Glory 
sauce. 642 cal.  $9.99

FRIED PICKLES  Seasoned hot, crispy and 
golden brown. Served with our homemade 
horseradish aioli. 1160 cal.  $8.99

WANNABE SHRIMP  Hand-battered, crispy 
shrimp tossed in a delicious sweet and spicy 
sauce. 968 cal.  $14.49

SLAM DUNK PRETZELS  8 warm,  
lightly salted pretzel pieces served  
with beer cheese. 1102 cal.  $10.99

BUFFALO CAULIFLOWER   
Crispy breaded cauliflower tossed in  
our mild Buffalo sauce. Served with 
a side of ranch. 730 cal.  $10.99

STARTERS
A PERFECT KICKOFF TO A MEAL.

BUFFALO CHICKEN DIP  Hoop’s Way!
Pulled chicken, 3-cheese blend, Blue cheese 
and mild Buffalo sauce. Served with Fritos® 
Scoops!® 1366 cal.  $11.99

CHEESE FRIES  Monterey Jack and Cheddar 
cheeses, bacon. Served with a side of ranch.  
1506 cal.  $10.99

CHIPS, FRESH GUACAMOLE & SALSA  
476 cal.  $8.99

ALL-AMERICAN CHEESEBURGER† 
Topped with Cheddar cheese. 1146 cal.  $13.49

SWISS MUSHROOM ONION BURGER†

Melted Swiss, grilled mushrooms and 
caramelized onions. 1213 cal.  $14.49

BURGER BLUE†  Topped with Blue cheese 
crumbles, balsamic drizzle and caramelized 
onions. 1255 cal.  $14.49

BACON CHEESEBURGER†  Topped with Cheddar 
cheese and seasoned bacon. 1312 cal.  $14.49

CHEESEBURGER SLIDERS†  3 seasoned 
burgers served with white American cheese, 
fried pickles and Homerun sauce on King’s 
Hawaiian® Rolls. Topped with frizzled onion 
straws. 1229 cal.  $14.49

THE GLORY BURGER®†  Glory sauce, bacon, 
Pepper Jack cheese, frizzled onion straws  
and a soft fried egg†. 1659 cal.  $14.99

SIGNATURE STEAKS
Served with house salad, your choice 
of side, warm rolls and kickin’ honey 
butter. 360 cal. Add 6 shrimp for $6

T-BONE†  18oz seasoned and grilled. 
1531 cal.  $25.99

RIBEYE†  14oz seasoned and grilled.  
1530 cal.  $27.99

THE “1988” SIRLOIN†  9oz seasoned 
and seared. 1085 cal.  $19.88

TWIN FILETS†  Two 4oz filets seasoned 
and grilled. 736 cal.  $25.99

CHICKEN TENDERS PLATTER  Hand-breaded, 
sweet heat seasoned chicken tenders and 
Homerun sauce. 1190 cal.  $16.49

SMOTHERED CHICKEN  Grilled chicken topped 
with melted white American, Cheddar and Swiss 
cheeses, sautéed mushrooms, peppers and 
grilled onions. 1313 cal.  $16.99

GRILLED CHICKEN  Seasoned and grilled  
over an open flame. 1019 cal.  $16.99

PENNE PASTA WITH GARLIC CREAM  
SAUCE  Choice of sautéed shrimp or grilled 
chicken tossed with penne in homemade  
garlic cream sauce and topped with broccoli, 
diced tomatoes and Parmesan.                                              
Chicken 2319 cal.                                    
Shrimp 1894 cal.  $16.99

BABY BACK RIBS  Baby back pork ribs  
with your choice of BBQ or Glory sauce. 
Full Order 1796/1946 cal. $23.99
Half Order 1317/1437 cal.  $17.99

Served with choice of two sides (excludes 
Penne Pasta and Margherita Pizza).FAN FAVORITES

Sweet Potato Fries  717 cal. 
House Salad  186 cal.
Caesar Salad  310 cal.
Loaded Baked Potato*  327 cal.

*Available After 3pm

Mac ‘N Cheese  547 cal.
Freshly Prepared Coleslaw  203 cal.
Pub Chips  372 cal.
Frizzled Onion Straws  268 cal. 
Mashed Potatoes  329 cal.
Steamed Broccoli  149 cal.
Seasoned Fries  317 cal.
Basmati Rice  240 cal.

S I D E S  
$3.99 Each

P R E M I U M S 
$5.99 Each. Substitute any side to premium for $2.49

GDG’S BIG FABULOUS FISH FRY 
Wild, line-caught Haddock, beer 
battered with Stella Artois®, served with 
freshly prepared coleslaw, seasoned 
fries and tartar sauce. 1343 cal.  $18.49
Suggested pairing: Stella Artois®

F R I DAY 
F I S H  F RY  $ 1 2 . 9 9

ADD SIX SHRIMP FOR $6

MR. RICHARD’S MEATLOAF  Made fresh daily. 
Ground beef, pork and green peppers. Grilled 
and brushed with your choice of Glory Days 
Grilling Sauce™ or Gravy. 1322 cal.  $15.99

MARGHERITA PIZZA  A crisp cauliflower crust 
topped with mozzarella and parmesan cheeses, 
fresh tomatoes and sprinkled with fresh basil. 
840 cal.  $14.99

FRIED SHRIMP PLATTER  Large, hand-
breaded, fried shrimp served with cocktail 
sauce. 1550 cal.  $17.99

GRILLED SALMON†  Seasoned and grilled.  
512 cal.  $19.99

SPECIALS
DAILY

ENDLESS BONELESS
T U E S DAY  $ 1 1 . 9 9

HAND BREADED BONELESS WINGS 
One order per person. 
No wing substitutions.

T R I P L E  C ROW N
W E D N E S DAY

Choose from a selection  
of beverages, starters, and entrees  
for either $12.99 or $15.99 to make  

a triple crown of deliciousness.

B U R GE R
MON DAY  $ 1 0. 9 9

Choice of any fresh grilled, handcrafted 
burgers on freshly baked buns or 3 

Cheeseburger sliders. Served with crispy, 
seasoned fries (Excludes HERO burger).

R I B S  &  
T E N D E R S  C OM B O

T H U R S DAY  $ 1 5. 9 9

1/3 rack of ribs with your choice of BBQ 
or Glory sauce, three tenders, coleslaw 

and fries with Homerun sauce.

F I S H  F RY
F R I DAY  $ 1 2 . 9 9

GDG’S BIG FABULOUS FISH FRY
Wild, line-caught Haddock, beer  

battered with Stella Artois®, served  
with freshly prepared coleslaw,  

seasoned fries, and tarter sauce.

Suggested Pairing: Stella Artois® pint.

ADD A BASKET OF WARM ROLLS. SERVED  
WITH KICKIN’ HONEY BUTTER. 752 CAL. + $2.99

The “1988” Sirloin

E N DL E S S 
B ON E L E S S 
T U E S DAY 

$ 1 1 . 9 9

ADD SEASONED FRIES FOR $3.49

Caloric value of wings based on no sauce.
4 WING STYLES TO CHOOSE FROM

HONEY OLD BAY  Sweet 
and savory. 157 cal.

THAI CHILI  Mildly spicy 
yet sweet flavor. 144 cal.

GLORY  Honey and  
heat.  140 cal.

HONEY BBQ  Traditional 
BBQ with a touch of  
sweet honey. 152 cal.

MILD  Classic wing 
sauce. High flavor,  
low heat. 170 cal.

TANGY BUFFALO   
Buffalo sauce and garlic 
aioli blend. 259 cal.

STINGING HONEY GARLIC  
Sweet honey garlic with 
a zing. 162 cal.

HOT  Classic hot  
wing sauce. 0 cal. 

HIGH HEAT  Extra,  
extra hot! 16 cal.

TERIYAKI  Sweet  
and tangy. 161 cal.

LEMON PEPPER   
Zesty lemon pepper 
seasoning. 60 cal.

PICK YOUR FAVORITE SAUCES

TRADITIONAL  Classic wing style. 95 cal. per wing.

BONELESS  Hand-breaded. 64 cal. per wing.

FIRE GRILLED  Slow-smoked and chargrilled. 
141 cal. per wing.DRY RUBBED  Smoked and seasoned with  

our signature dry rub blend, our crispiest wing.  
104 cal. per wing.

Any additional sauces + $.50

JUMBO, FRESH, NEVER FROZEN!
All wings are served with carrots and 
celery and your choice of Blue cheese or 
ranch dressing. All flats or drums + $2

BONE-IN 6 for $11.99 | 10 for $15.99 | 15 for $22.99 | 25 for $33.99         BONELESS  $13.49

BEST DARN WINGS




