
9853 Johnnycake Ridge Rd.
Concord, OH 44077

440-350-0088
www.BCGrill.net

EntreesEntrees

Specialty
Pizzas
Specialty
Pizzas

Soups/SaladsSoups/Salads

Add To Any Salad – From The Grill

6 oz. Chicken Breast ......................$3.45 
8 oz. Tuna Steak .............................$8.95 
6 oz. Salmon ..........…….…………....$7.95 
6 oz Sirloin Steak ………………….....$7.95
Marinated Portobella Mushroom .......$3.45 

Add To Any Salad – From The Grill

House $4.95 
Mixed greens, dried cranberries, grape 
tomatoes, sweet onion, and shredded 
Parmesan cheese. 

Caesar $8.95 
Crisp Romaine lettuce, sweet onions, black 
olives, shredded Parmesan, and roasted 
garlic and herb croutons.

Side Caesar $4.95 

Mediterranean $10.95 
Crisp Romaine, grape tomatoes, feta cheese, 
fresh basil, sweet onion, kalamata olives, 
spicy capicolla ham, drizzled with balsamic 
glaze and extra virgin olive oil. 

BEACHCLUB Wedge $7.95 
Iceberg wedge, crumbled bleu cheese, 
tomato, and apple-wood smoked bacon. 

Winter Caprese $9.95 
Sliced caramelized apples, sliced fresh 
mozzarella, crispy proscuitto chips, 
julienne fresh basil finished with aged 
balsamic fig glaze and extra virgin olive oil.

Pear Spinach $10.95 
Sweet onion, moscato poached pears, 
candied walnuts and bleu cheese shortbread 
croutons.

Side Pear Spinach $6.45 

House Made Dressings: 
Italian, Bleu Cheese, Ranch, Balsamic 

Vinaigrette, Balsamic Vinegar and Olive Oil 

Signature Italian Wedding Soup 
or Soup du jour
....................Bowl $4.45, Cup $2.45

The Arcadia Club The Margherite Design Your
Own Pizza(Meat Lovers) (Vegetarian)

Red sauce, asiago, Garlic white sauce, CHOICE OF SAUCE:
sausage, meatballs, roasted roma tomatoes, Our famous house made pepperoni, ham, bacon fresh basil, fresh 

Red Sauce, White Sauce and provolone cheese. mozzarella.
(Extra-Virgin Olive Oil, 
Garlic & Sweet Basil), 
Alfredo, Basil-Pine Nut The Noble Beach The Edgecliff 
Pesto, BBQ, Caribbean Club Club Salsa (spicy-sweet 

(Hawaiian BCG Style) (Deluxe Vegetarian) pineapple puree & 
scotch bonnet pepper).Caribbean salsa, asiago, Red sauce, onion, 

ham, pineapple, bacon poblano pepper, asiago, 
and provolone cheese. black olives, 

TOPPINGS:mushrooms, mild 
peppers, provolone Pepperoni, Crumbled 
cheese. Sausage, Bacon, The Beachland 

Artichoke Hearts, Mild Club
Banana Peppers, Black 

Red sauce, spinach, The Utopia Club Olives, Poblano 
bacon, onions, asiago, Peppers, Kalamata (Deluxe Meat & Veggie)smoked mozzarella. Olives, Mushrooms, Red sauce, pepperoni, Onions, Pineapple, sausage, onion, poblano Roasted Red Peppers, pepper, bacon, The Brookwood Spinach, Fresh Tomatoes, mushrooms, provolone, Club Hot Serrano Peppers.asiago cheese.
(Vegetarian) 
Red sauce, spinach, SPECIAL TOPPINGS:The Henn Mansionstuffed eggplant, White Anchovies, roasted red peppers, (BBQ Chicken Wing Style) Broccoli, Ricotta-provolone, asiago 

BBQ sauce, garlic Stuffed Eggplant, cheese.
chicken, celery, Meatballs, Garlic-
crumbled bleu cheese, Roasted, Chicken, 
asiago and provolone Smoked Mozzarella The Wildwood Club cheese. Cheese, Fresh Basil, 

Pesto sauce, spinach, Bleu Cheese, Fresh asiago, mushrooms, Mozzarella, Feta Cheese, bacon, provolone The Lake Edge Capicola Ham, Sun-Dried cheese. Drive Tomatoes, Portobello 
Mushrooms.(Chicken Broccolini)

The Gilchrist Club Alfredo sauce, garlic 
chicken, ham, (Vegetarian)
broccolini, asiago, swiss Garlic white sauce, and provolone cheese.spinach, asiago, kalamata 

olives, fresh tomato, 
provolone cheese. The Gordo Club

Red sauce, spinach, 
onion, asiago, The VASJ Viking
provolone, fresh (Seafood) mozzarella, fresh roma 
tomatoes, artichoke Alfredo sauce, shrimp, 
hearts, mushrooms, crab, asiago and 
fresh basil and cracked provolone cheese.
black pepper.

(No Substitutions on Specialty Pizzas)
9 inch, $12.60

12 inch $18.85

Plain $5.95 $9.25
One

Topping $7.85 $11.75
Two

Toppings $9.75 $14.25
Three

Toppings $11.65 $16.75
Extra

Toppings $1.90 $2.50
Special

Toppings $2.85 $3.50

9 in. 12 in.

choice of 
sauces:

Mac and Cheese Du’Jour ....Priced Daily
Penne pasta smothered with a delicious blend of 
twelve house cheeses and daily ingredients of 
our chef’s inspiration. 

Seafood Fusili Pasta $17.95 
Shrimp and scallops sautéed with garlic, sun-
dried tomatoes, and shallots in a choice of 
sauces: creamy Alfredo, marinara, or garlic and olive oil, finished with 
fresh basil. 

Pad Thai $12.95 
Sautéed carrots, Napa cabbage, sweet onions, poblano peppers, and 
mushrooms with whole-wheat linguini and Thai chili peanut sauce. 
Add chicken $3.00
Add shrimp  $5.00

Gluten-Free Pasta available upon request

Ricotta Stuffed Eggplant Roulettes $13.95 
Lightly breaded eggplant hand rolled with a delicious blend of ricotta 
cheese and herbs topped with smoked mozzarella cheese and marinara sauce.

Grandma Vaccario’s Lasagna $13.95 
Layered with beef and pork, baby spinach, marinara sauce, asiago and 
provolone cheeses.

Horseradish Potato Crusted Salmon $19.95
Baked 8oz Atlantic salmon served with sautéed broccoli, roasted tomato 
ragout, finished with a lemon-Chardonnay butter sauce.

Sirloin Steak Burgundy Style $19.95
10oz house prime sirloin smothered with a peppercorn mushroom burgundy 
sauce, over roasted garlic mashed potatoes and sautéed broccoli.

Concord Chops $18.95
Breaded 8oz Bone-In Berkshire Pork Chops with aged cheddar scalloped 
potatoes,  sautéed Brussel sprouts and apple wood smoked bacon garnished 
with apple cranberry chutney.

Chicken and Dumplings $15.95
Classic house made dumplings and roasted chicken morsels smothered in a 
creamy chicken gravy.

Side dishes: 

Brussels Sprouts With Bacon

All Sides – $3.50 

House Cut Fries • Sweet Potato Fries
Garlic Mashed Potatoes • Sautéed Spinach 

Szechwan Green Beans • Scalloped Potatoes

Pasta with choice of sauce $5.95
Fussili or Whole Wheat Linguine

Marinara, Alfredo, Pesto, Garlic White Sauce



AppetizersAppetizers SandwichesSandwiches

DessertsDesserts

SpecialsSpecials

Chicken and Waffles $10.95 
Chicken tenders breaded with waffle crumbs, flash-fried served with 
sweet potato fries, greens and a spicy maple aioli.

Sesame Crusted Ahi Tuna $10.95 
Pan seared served with sticky rice daikon ginger slaw, wasabi, and hoisin 
sauce. 

Herb Cream Cheese Stuffed Artichoke Hearts $7.95 
Panko breaded and flash-fried, dusted with parmesan cheese and cracked 
black pepper served with pesto aioli and marinara. 

Calamari $8.95 
Lightly coated, flash-fried, dusted with parmesan cheese and fresh basil, 
drizzled with lemon juice. 

The Circleshore $10.25
9” pizza crust with garlic mashed potatoes, cheddar cheese, bacon, and 
scallions served with sour cream. 

Soft Sourdough Pretzel Stix $6.95 
Served warm with maple porter mustard sauce and a roasted garlic 
cheese sauce. 

Greg's Famous Smoked Chicken Wings $10.95
House smoked jumbo whole wings rubbed in blend of spices and 
smothered in our house bourbon glaze.

Lobster and Crab Potato Skins $10.95
Maine Lobster and Maryland blue lump crab meat baked in herb cheese 
filled potato skins.

Chicken Pot stickers $7.95
Flash-fried or steamed served with asian slaw and sweet and spicy chili 
sauce.

Tuscan Wild Mushroom Bruschetta $9.95
A blend of wild mushrooms, fresh herbs, caramelized onions and fresh 
mozzarella cheese baked on fresh bakery bread and drizzled with white 
truffle oil. 

Bourbon Glazed Salmon Brochettes $10.95
Grilled Atlantic salmon glazed in our house bourbon sauce.

WARNING: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food borne illness, especially if you have certain medical conditions. Let your 

waitress know of any food allergies you may have.

DINNER AT DUSK

$ Foodie Finds For Five $

Served Tuesday Through Sunday, 
4 pm to 6 pm

Three Courses For Only $ 9.99 
Per Person

{Dine in only with beverage purchase. 
Please No Substitutions}

Lunch

Available Tuesday through Friday,
11am until 2pm.

Throwing A Party?
(We can help!)

Throwing A Party?
(We can help!)

Catering, Banquets, 
Private Party's
from this menu 

or our banquet menu

Served on BEACHCLUB signature bakery fresh bread 
and rolls with choice of house cut fries, sweet potato 
fries, Szechwan green beans, sautéed spinach, or 
roasted garlic mashed potatoes

“Grab That Bib” Burger $10.95 
One-half-pound house prime sirloin burger, A1 steak sauce, apple-wood 
smoked bacon, frizzled onions, cheddar cheese, sliced tomato, Iceberg 
lettuce slaw. 

BEACHCLUB Burger $9.95 
Grilled 8 oz. house prime sirloin burger, romaine lettuce, & tomato.

Cheeses: Havarti, Cheddar, Swiss, Provolone or Blue Cheese 
$1.50
Carmelized onions and mushrooms $1.00

Meatloaf Man-wich 9.95 
Thick slice of ketchup glazed home-style meat loaf, roasted garlic mashed 
potatoes, and cheddar cheese smothered in rich house made gravy.

Slow Poke $9.95 
Slow roasted dry rubbed pulled pork dressed in a southern style BBQ 
sauce, topped with frizzled onions. 

Chicken Florentine $9.95 
Lightly breaded with sautéed spinach, roasted red peppers, and havarti 
cheese finished with lemon aioli. 

Cabernet Glaze Portobella $9.95
Roasted with caramelized onions, wild mushrooms, bleu cheese, and 
arugula.

Cali Club Panini $10.95
Grilled turkey burger, arugula, cranberry aioli, havarti cheese, and 
apple wood smoked bacon on grilled fresh bakery bread. 

Worlds Greatest Fish Sandwich $10.95
Beer Battered and Panko Breaded Atlantic Haddock on grilled bakery 
fresh bread with aged cheddar cheese, tomato, and our house slaw.

*Black Bean Burgers or Turkey Burgers
Available Upon Request*

Children’s MenuChildren’s Menu
Available for children 10 and under – $5.95 
Chicken Fingers with Fries or Cup of Soup,
Grilled Cheese with Fries or Cup of Soup
Choice of1 Topping Pizza
Pasta and Sauce 

5 layer Chocolate Cake $7.95
Chocolate Peanut Butter Pie $6.95
Pumpkin Pie $6.95
Apple Crisp $5.95
Bread Pudding 
with a spiced rum reduction $6.95
Chocolate Chip Cannoli $5.95
Add $1.25 for a la Mode to any desert


