








BACON 
JALAPEÑO 
WONTONS 

TOMATO MOZZARELLA FLATBREAD

* Consumer Advisory: Hamburgers, steaks and eggs are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may  increase your risk of foodborne illness.   
     

* 	Consumer Advisory: Hamburgers, steaks and eggs are cooked to order. Consuming raw or 		
	 undercooked meats, poultry, seafood, shellfish or eggs may  increase your risk of foodborne illness.   
        

TOMATO MOZZARELLA  $8 
Roma tomatoes / mozzarella pearls / olive oil / Italian seasonings /  
basil (380 cal.)

MEAT CRAVERS  $9 
Italian sausage / bacon / Canadian bacon / beef / pepperoni /  
red sauce / three-cheese blend (680 cal.)

CRAB RANGOON  $9 
crab rangoon filling / wonton strips / sweet and sour sauce /  
green onions (920 cal.)

SICILIAN  $9 
Italian sausage / meatballs / red sauce / olive oil / mozzarella pearls /  
Italian seasonings / basil (940 cal.)

BBQ CHICKEN  $9 
chicken / bbq sauce / mozzarella / cheddar / provolone /  
caramelized red onions / cilantro (560 cal.)

CREATE YOUR OWN  $7.50 
red sauce / three-cheese blend (510 cal.)  Each additional topping  + 75¢

COBB SALAD  $15 
grilled chicken / bacon / hard-boiled egg slices /  
romaine / tomatoes / avocados / bleu cheese crumbles /  
choice of dressing (1080 cal.)

STRAWBERRY PECAN SPINACH SALAD  $10 
spinach / red onions / strawberries / candied pecans /  
honey mustard dressing (580 cal.)

BLT SALAD  $11 
bacon / romaine / tomatoes / smoked Gouda / croutons /  
house-made ranch (960 cal.)   
Lunch size  $7 (570 cal.)

ASIAN CHICKEN SALAD  $13 
grilled chicken / romaine / cabbage / carrots / snap peas /  
red peppers / wonton strips / green onions / sesame ginger  
dressing / Szechuan peanut sauce (800 cal.)   
Lunch size  $9 (390 cal.)

CAESAR SALAD  $7 
romaine / Parmesan / croutons / Caesar dressing (610 cal.) 
Lunch size  $3 (360 cal.)  
Add chicken  + $4 (+ 250 cal.) 
Add shrimp  + $5 (+ 270 cal.) 
Add salmon*  + $10 (+ 480 cal.) 

Salad Dressings: 
balsamic vinaigrette (+ 140 cal.) / bleu cheese (+ 260 cal.) / Caesar (+ 170 cal.) / French (+ 300 cal.) / honey mustard (+ 190 cal.) / Italian (+ 170 cal.) / 
raspberry vinaigrette (+ 110 cal.) / house-made ranch (+ 200 cal.) / sesame ginger (+ 140 cal.) / Thousand Island (+ 250 cal.) / light French (+ 80 cal.) /  
fat-free Italian (+ 25 cal.) / fat-free ranch (+ 80 cal.)

pepperoni (+ 80 cal.)
Italian sausage (+ 190 cal.)
pork sausage (+ 230 cal.)
Canadian bacon (+ 60 cal.)
beef (+ 160 cal.)
bacon (+ 130 cal.)
onions (+ 10 cal.)
peppers (+ 5 cal.)

jalapeños (+ 10 cal.)
spinach (+ 5 cal.)
pineapple (+ 15 cal.)
extra cheese (+ 90 cal.)
tomatoes (+ 5 cal.)
mushrooms (+ 5 cal.)
black olives (+ 45 cal.)
green olives (+ 45 cal.)

Fresh Greens

FlatbreadsAppetizers 
 

BRUSCHETTA  $8  

Roma tomatoes / grilled baguette / fresh mozzarella /  
balsamic reduction / olive oil / basil / Parmesan (490 cal.)  
 
BACON JALAPEÑO WONTONS  $9 

bacon & jalapeño cream cheese / wontons / spicy mayo /   
maple syrup (1630 cal.)

BUFFALO CHICKEN CAESAR TOSTADA  $9 
buffalo chicken / flatbread / Caesar dressing / three-cheese blend / 
tomatoes / Caesar salad (930 cal.)

CHICKEN QUESADILLA  $9 
grilled chicken / flour tortilla / three-cheese blend / pico de gallo /  
sour cream / house-made salsa (1090 cal.)   
Add guacamole  + $1 (+ 110 cal.)

PEPPERONI PINWHEELS  $6 
pepperoni / pizza dough / three-cheese blend / pizza sauce  
(1650 cal.)

TORTILLA CHIPS & DIPS  $8 
tortilla chips (510 cal.) / choice of three dips: spinach artichoke  
(+ 240 cal.), guacamole (+ 110 cal.), house-made salsa (+ 20 cal.), salsa 
verde (+ 70 cal.), black bean corn salsa (+ 50 cal.) or queso (+ 180 cal.)

COLOSSAL WINGS  $10 
jumbo traditional (1380–1510 cal.) or boneless (780–910 cal.) wings /  
choice of sauce: bbq, traditional buffalo, teriyaki or sweet chili 

Perfectly ripe avocados. The juiciest tomatoes. Mouthwatering mozzarella. Freshly made bread. Everything we make  
at Hy-Vee Market Grille comes down to quality ingredients that are prepared right when you order. No matter what you  
choose from the menu, you’ll be able to taste our dedication to fresh, flavorful ingredients in every bite.

Toppings

Pasta 
 

Served with a garlic knot (+ 110 cal.).

BAKED CAVATAPPI  $13 
Graziano’s sausage / cavatappi / marinara / three-cheese blend / basil  
(1170 cal.)  
Lunch size  $8 (590 cal.) 

CHICKEN PARMESAN  $15 
grilled (730 cal.) or breaded (930 cal.) chicken / linguine / marinara / 
mozzarella / Parmesan / basil 
Lunch size  $8 (440 cal./540 cal.)

CHICKEN & ASPARAGUS CARBONARA  $15 
chicken / bacon / linguine / asparagus / Alfredo sauce /  
Parmesan / parsley (1250 cal.)

PASTA ALFREDO  $10 
linguine / Alfredo sauce / Parmesan / parsley (690 cal.)  
Lunch size  $7 (500 cal.) 
Add broccoli  + $2 (+ 30 cal.)  
Add chicken  + $4 (+ 250 cal.)  
Add shrimp  + $5 (+ 390 cal.) 

ASIAN  
CHICKEN  

SALAD

CHICKEN &  
ASPARAGUS  
CARBONARA



Choice of a crab rangoon, egg roll or wonton (+ 130–270 cal.),  
hot & sour or egg drop soup (+ 50–60 cal.), and rice (+ 280–300 cal.)  
or lo mein (+ 320 cal.).

MA PO TOFU  $14  
pork / tofu / white sauce / soy sauce / hot chili oil / green onions /  
cilantro (760 cal.)

KOREAN BBQ CHICKEN  $14 
Beijing chicken / Korean bbq sauce / sesame seeds / red peppers / 
onions / mushrooms (940 cal.)

ASPARAGUS BEEF  $14  
beef / asparagus / mushrooms / red peppers / onions / garlic /  
Mongolian sauce (990 cal.)

ASPARAGUS & MUSHROOM SHRIMP  $15 

shrimp / asparagus / red peppers / onions / mushrooms / garlic /    
brown sauce (710 cal.)

HAWAIIAN PORK  $14  
tempura pork / pineapple / sesame sauce / general sauce (860 cal.)

SRIRACHA SESAME CHICKEN  $14 

tempura chicken / sesame sauce / Sriracha (1080 cal.) 

Starters
SEAWEED SALAD  $4 (110 cal.)

EDAMAME  $4 (240 cal.)  

 
Nigiri
OCEAN FRUITS NIGIRI*  $10 
tuna / salmon / shrimp (6 pieces / 370 cal.)

 
Standard Rolls
Make it crunchy with tempura crunch (+ 250 cal.) or crispy  
with fried onions (+ 160 cal.)  + $2

VEGETABLE ROLL  $6  
avocados / cucumbers / carrots (10 pieces / 340 cal.)

CALIFORNIA ROLL  $7  
imitation crab / avocados / cucumbers (10 pieces / 390 cal.)

SPICY SALMON ROLL*  $9  
salmon / avocados / cucumbers / spicy sauce (10 pieces / 480 cal.)

SPICY TUNA ROLL*  $9  
spicy tuna / avocados / cucumbers / spicy sauce (10 pieces / 490 cal.)

TEMPURA SHRIMP ROLL  $9  
tempura shrimp / cucumbers / sushi sauce (10 pieces / 380 cal.) 
 
 
Artisan Rolls
VOLCANO ROLL*  $13  
imitation crab / spicy tuna / cucumbers / cream cheese /   
spicy sauce / chili sauce / tempura crunch (6 pieces / 540 cal.)

GODZILLA ROLL  $13  
tempura shrimp / cucumbers / cream cheese / sushi sauce /    
spicy sauce / tempura crunch (8 pieces / 570 cal.)

RED DRAGON ROLL*  $14  

spicy shrimp / spicy tuna / avocados / cucumbers / cream cheese /  
spicy sauce / chili sauce / tempura crunch (8 pieces / 630 cal.)

ISLAND ROLL  $13  

spicy shrimp / imitation crab / avocados / cucumbers /   
edamame / sweet chili sauce (8 pieces / 510 cal.)

OCEAN CHING ROLL*  $14  
tuna / salmon / shrimp / imitation crab / avocados / tempura /  
sushi sauce / spicy sauce (8 pieces / 660 cal.)

SPIDER ROLL  $16   
soft-shell crab / imitation crab / avocados / cucumbers /  
sushi sauce / spicy sauce (8 pieces / 670 cal.)

RAINBOW ROLL*  $14 
tuna / salmon / shrimp / imitation crab / avocados / cucumbers  
(8 pieces / 530 cal.)

PARADISE NIGHT ROLL*  $16  
tempura shrimp / imitation crab / salmon / cucumbers / sushi sauce / 
tempura crunch (8 pieces / 610 cal.)

FIRE ROLL*  $14  
tuna / spicy tuna / avocados / cucumbers / jalapeños / spicy sauce /  
chili sauce (8 pieces / 490 cal.) 

MARKET GRILLE PLATTER*  $20  
one starter / two standard rolls (5 pieces each) / one artisan roll  
(4 pieces) (350–535 cal. per serving) Serves two. 

Sushi

Asian

HOW GOOD ARE OUR BURGERS? They’re so good that we have no problem declaring them the best  
burgers in town. They’re thick, juicy and well-seasoned, then seared to seal in the flavor. Each one is sandwiched  
in a fresh bun from our bakery that’s grilled to toasty perfection. Hungry? We’ve got one waiting for you.

Thai-inspired
Bowls
GOCHUJANG CHICKEN PAD THAI  $14 
chicken / red peppers / snap peas / bean sprouts / scrambled egg* /  
chopped peanuts / cilantro / rice noodles / pad thai sauce /  
Gochujang sauce / peanut sauce (1310 cal.)

TERIYAKI SHRIMP  $15 
shrimp / broccoli / red peppers / garlic / cilantro / lo mein noodles /  
fried rice noodles / teriyaki sauce / soy sauce (1090 cal.)

BBQ BACON FRIED RICE  $13 
bacon / scrambled egg* / green onions / cabbage / onions / red peppers /  
green peppers / fried rice / Gochujang bbq sauce / soy sauce (1160 cal.)

We are proud to serve 100% sustainably sourced sushi.

* 	Consumer Advisory: Hamburgers, steaks and eggs are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may  increase your risk of foodborne illness.   
     

* 	Consumer Advisory: Hamburgers, steaks and eggs are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may  increase your risk of foodborne illness.   
    

REUBEN WITH 
HAND-CUT FRIES

MAC-N-CHEESE 
BURGER WITH SWEET 

POTATO FRIES

CRISPY SPICY  
SALMON ROLL 

RAINBOW 
ROLL

SPICY  
TUNA ROLL

Sandwiches 
& Burgers
Choice of hand-cut fries (+ 620 cal.) or traditional side. See sides  
for calories. Substitute chicken (– 240 cal.) or black bean patty  
(– 310 cal.). Gluten-free bun available (– 130 cal.).

BUFFALO CHICKEN SANDWICH  $11  
grilled (780 cal.) or breaded (990 cal.) chicken / buffalo sauce /  
bakery bun

SPICY THAI PEANUT CHICKEN SANDWICH  $12 
grilled chicken / Asian slaw / peanut sauce / sesame dressing /  
chopped peanuts / bakery bun (900 cal.) 

CLASSIC CLUB  $11 
La Quercia® bacon / house-smoked turkey / ham / cheddar /  
Swiss / lettuce / tomatoes / toasted sourdough bread (1520 cal.)

REUBEN  $11 
corned beef / Swiss / sauerkraut / Thousand Island /  
marble rye bread (900 cal.)

GOURMET BLT  $10 
La Quercia® bacon / lettuce / tomatoes / smoked Gouda /  
olive oil / rosemary grilled flatbread (900 cal.)

HY-WAIIAN BURGER*  $13 
half-pound soy-glazed burger / mango-jicama salsa / candied bacon / 
bakery bun (1160 cal.)

SOUTHWEST BURGER*  $12 
half-pound burger / mixed bell peppers / onions / house-made queso / 
bakery bun (1040 cal.) 

CHEESEBURGER*  $11 
half-pound burger / choice of cheese: American, cheddar, Swiss, pepper 
jack, bleu cheese crumbles, smoked Gouda or colby jack / bakery bun 
(1050–1170 cal.)

THREE-CHEESE PATTY MELT*  $12 
half-pound burger / caramelized onions / cheddar / American /  
Swiss / Thousand Island / marble rye bread (1440 cal.)

 

 
MAC-N-CHEESE BURGER*  $12 
half-pound burger / white cheddar mac-n-cheese / bacon / colby jack / 
panko bread crumbs / slice of sourdough bread (1100 cal.)

RISE-AND-SHINE BURGER*  $12 
half-pound burger / fried egg* / Canadian bacon / smoked Gouda /  
bakery bun (1160 cal.)

CALIFORNIA BURGER*  $12 
half-pound burger / guacamole / onions / bacon / tomatoes /  
Sriracha honey / bakery bun (1200 cal.)

PEANUT BUTTER BURGER*  $11 
half-pound burger / peanut butter / bakery bun (1230 cal.)  
Add bananas  + $1 (+ 50 cal.) 

ADD-ON OPTIONS 
guacamole  + $1 (+ 70 cal.) 
cheese  + $1 (+ 100–220 cal.) 
sautéed onions & mushrooms  + $1 (+ 300 cal.)  
bacon  + $2 (+ 90 cal.)



Seafood  
& Chicken 
 
Choice of additional traditional side. See sides for calories. 

GRILLED SALMON*  $17 

lightly seasoned salmon / lemon oil / wild rice blend (690 cal.)

SEARED SCALLOPS*  $19 
sea scallops / Sriracha honey / soy glaze / asparagus (320 cal.)

BAJA FISH TACOS  $17 
fried barramundi / flour tortillas / cabbage slaw / mango-jicama  
salsa / sour cream / Sriracha honey / tortilla chips /  
house-made salsa (1000 cal.) 
Lunch size  $11 (750 cal.) 

BLACKENED SHRIMP TACOS  $15 
Cajun shrimp / flour tortillas / lime slaw / pico de gallo / sour cream /  
tortilla chips / house-made salsa (1010 cal.)   
Lunch size  $9 (780 cal.) 

BARRAMUNDI*  $17 
barramundi / soy glaze / mango-jicama salsa /  
wild rice blend (520 cal.)

SMOTHERED CHICKEN  $14 
grilled chicken / smoked Gouda / sautéed mushrooms  
& onions / garlic mashed potatoes (740 cal.)

Omelets
Choice of hand-cut fries (+ 620 cal.), breakfast potatoes (+ 320 cal.)  
or fresh fruit (+ 60 cal.) and toast (+ 370–570 cal.) or English muffin  
(+ 270 cal.). Add sausage gravy  + $1 (+ 100 cal.).

THE WORKS*  $10   
sausage / ham / bacon / mushrooms / onions / bell peppers / tomatoes /  
three-cheese blend (870 cal.) 
 
A SPICY KICK*  $9  
chorizo / jalapeños / onions / three-cheese blend / Sriracha honey /  
salsa verde / sour cream (930 cal.) 
 
CALI-STYLE*  $9  
bacon / mushrooms / onions / tomatoes / garlic / three-cheese blend / 
guacamole / sour cream (860 cal.) 
 
BUILD YOUR OWN*  $9  
choice of up to three ingredients (270 cal.)   
Each additional ingredient  + 75¢

Skillets
Choice of toast (+ 370–570 cal.) or English muffin (+ 270 cal.).

CHICKEN FRIED STEAK  $11  
two eggs* / chicken fried steak / breakfast potatoes /  
sausage gravy (1100 cal.) 
 
CHICKEN FRIED CHICKEN  $11  
two eggs* / honey-dipped chicken strips / breakfast potatoes / 
sausage gravy (940 cal.) 
 
SANTA FE  $11  

two eggs* / chorizo / breakfast potatoes / black bean corn salsa /  
cilantro / three-cheese blend (1280 cal.) 
 
CORNED BEEF  $11  

two eggs* / corned beef / breakfast potatoes / Swiss / onions   
(980 cal.) 
 
BUILD YOUR OWN  $11  
two eggs* / breakfast potatoes / choice of up to three ingredients  
(590 cal.)  Each additional ingredient  + 75¢

CHEESE

American (+ 210 cal.) 
cheddar (+ 220 cal.)  
smoked Gouda (+ 100 cal.)
pepper jack (+ 180 cal.)
Swiss (+ 200 cal.)  
three-cheese blend (+ 180 cal.)

All-day
Breakfast

Sides
Upgrade any traditional side in a meal to a signature side  + $1

Ingredients
VEGETABLES

asparagus (+ 5 cal.)     	
jalapeños (+ 10 cal.)	
mixed bell peppers (+ 5 cal.)  
mushrooms (+ 5 cal.) 
red onions (+ 10 cal.)	
spinach (+ 5 cal.) 
tomatoes (+ 5 cal.) 

MEAT

corned beef (+ 70 cal.)
ham (+ 90 cal.)
sausage (+ 220 cal.)  
bacon (+ 320 cal.)   
chorizo (+ 190 cal.) 

TRADITIONAL  $2

wild rice (+ 120 cal.)
creamy coleslaw (+ 170 cal.)
hand-cut fries (+ 620 cal.)
sweet potato fries (+ 580 cal.)
plain baked potato (+ 220 cal.)

garlic mashed potatoes (+ 150 cal.)
tortilla chips & salsa (+ 280 cal.)
broccoli (+ 60 cal.)
soup of the day, cup
fresh fruit (+ 60 cal.)

SIGNATURE  $3

white cheddar mac (+ 280 cal.)
asparagus (+ 80 cal.)
garlic mash skillet (+ 580 cal.)
side salad (+ 80 cal.)

All of the farm-fresh eggs we use at Hy-Vee Market Grille come from 100% cage-free hens, guaranteed. 
100%
CAGE
FREE

Whatever seafood selection you make from our menu, you can 
be sure that it’s a responsible choice. 100% of our seafood at 
Hy-Vee Market Grille comes from certified sources that protect 
our oceans by minimizing environmental damage and avoiding 
overfishing. When you purchase responsibly farmed or fished 
seafood, you can feel good—no catch.

Steaks  
& Chops 
 

Served with a baked potato with butter and sour cream (+ 390 cal.)  
and choice of additional traditional side. See sides for calories.

FILET*  8 OZ.  $25     5 OZ.  $18 

Hy-Vee Choice Reserve® steak (370 cal./230 cal.)        
 
RIBEYE*  $25  
12 oz. Hy-Vee Choice Reserve® steak (1090 cal.)  
 
TOP SIRLOIN*  $16  
8 oz. Hy-Vee Choice Reserve® steak (490 cal.)   
 
BERKSHIRE PORK CHOPS*  $16  

boneless pork chops / bbq sauce (490 cal.)  
 
ADD-ON OPTIONS  

shrimp skewer  + $5 (+ 280 cal.)    
sautéed mushrooms & onions  + $2 (+ 300 cal.)

BUILD YOUR  
OWN SKILLET

* 	Consumer Advisory: Hamburgers, steaks and eggs are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may  increase your risk of foodborne illness.   
  

* 	Consumer Advisory: Hamburgers, steaks and eggs are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may  increase your risk of foodborne illness.   
    

BLACKENED 
SHRIMP TACOS

TOP SIRLOIN



Our Story 

It really all began with a desire to be even more  

helpful to our customers. And since we already had  

the expert chefs to create innovative recipes, a store  

full of fresh ingredients and, frankly, the perfect  

locations, a restaurant chain was born.

Since the opening of our first Hy-Vee Market Grille®  

in Urbandale, Iowa, in 2012, our restaurants have become  

the perfect place for family and friends to gather over  

delicious food and drinks. From Bacon Jalapeño  

Wontons, to juicy Hy-Vee Choice Reserve® steaks,  

to crispy flatbread pizzas, we’ll make every order  

fresh to order. (And, by the way, did you also know  

that we’ve got the best burgers in town?)

Today, we have more than 100 Hy-Vee Market Grille  

and Hy-Vee Market Grille Express® restaurants  

here to serve you.

From a wide variety of eclectic dishes to helpful  

service in a fun atmosphere, at Hy-Vee Market Grille,  

we’ll do everything we can to make your dining  

experience exceptional.

Enjoy.

Take the Hy-Vee Market Grille experience home.  
Download our app and order a meal to go with our convenient curbside pickup. 

hy-veemarketgrille.com

0717


