
 924 Cherry Street SE, Grand Rapids, MI 49506 (P) 616-808-3566 (TWITTER) @thegreenwell (WEB) thegreenwell.com 
HOURS: MON-TUES: 11:00 am — 10:00 pm; WED-THUR 11:00 am — 11:00 pm; FRI-SAT: 11:00 am — 12:00 am SUN: 1:00—9:00 pm 

 

 

 

≈Appetizers≈ 
Cherry Street Pork & Tortilla Soup                                     7.99 
aromatic tomato broth•sweet corn•slowly braised pork•                                  
tomatoes•tortilla chips•guacamole•cilantro 
 

Steamed Mussels       9.99 

roasted garlic•onions•citrus•real good beer•chili flakes• 
toast points 
 

Steak and Egg        10.99 

fried green tomatoes•over easy egg•marinated sweet corn• 
poblano dressing 
 

Calamari                                              8.99 
cucumber-carrot salad•spicy mustard vinaigrette 
 

Baked Local Goat Cheese       9.99 
crisp bacon•tomato salad•toast points• 
fresh herb-arugula pesto 

 

≈Entrees≈ 
Brazilian Black Bean Stew                                      11.99 
cilantro rice•black beans•pork•chicken•fried egg• 
salsa•lime sour cream 
 

Seafood Cannelloni                                         13.99 
crab filled pasta•Mediterranean vegetables• 
spicy red sauce•bay scallops•mussels  
 

Blackened Chicken „Cobb‟ Salad                           12.99 
Green Well blackened chicken breast•vine ripened  
tomatoes •avocado•sweet corn•arugula•onions•black beans• 
tortilla chips•poblano dressing  
 

Southern Clam Bake                                      15.99 
beer steamed clams•mussels•shrimp•sausages•potatoes• 
sweet potatoes•corn•tomatoes•Cajun sweet corn broth 
 

Mac and Cheese                                                    13.99 
corkscrew pasta•chicken•ham•bacon•peas•tomatoes• 
caramelized onions•mushrooms•4 cheeses•bread crumbs 
 

Jambalaya                                                    15.99 
braised pork•andouille•shrimp•roasted peppers• 
sweet corn•tomatoes•onions•basmati rice 
 

Fish Taco                                           13.99 
corn meal crusted fish•white corn tortillas•guacamole•tangy slaw• 
pico de gallo•fire roasted salsa•lime sour cream 

≈Appetizers≈  
Local Cheese Tasting                                                       11.99 

assorted Michigan hand crafted cheeses•fresh fruit•chutneys• 
toast points•local honey•candied nuts 
 

Breads & Spreads                                                      6.99  
assorted breads•rotating spreads 
 

Butternut Squash Ravioli                                       8.99  
vegetable ragout•red wine-candied walnut brown butter 
 

Vegetable Pot Stickers                                             8.99  
vegetables & cabbage•spicy mustard-soy glaze• 
stir-fried vegetables•crushed peanuts  
 

Roasted Vegetable Quesadilla                            9.99  
mushrooms•squash•onions• greens•corn•tomatoes• 
queso fresco•pico de gallo 
 

≈Entrees≈   

Vegetable-Quinoa Salad     10.99  
fried green tomato•peppers•cucumber•farm fresh vegetables• 
onions• arugula• two vinaigrettes•feta cheese    
 

Green Well “Pad Thai”                                   14.99  
seasonal veggies•coconut curry sauce•rice noodles•peanuts 
Chicken or Braised Pork $17.99  Steak 8 oz. $21.99   Shrimp $19.99 
 

Veggie Hash                                                                         13.99  
smoky spatzle•portabella mushroom•seasonal veggies 
•spinach•grated parmesan•grilled tomato sauce  
 

Kind Veggie Wet Burrito                                               10.99  
grilled vegetables•basmati rice•beans•red sauce• 
white cheddar•pico de gallo•lime sour cream 

Meat & Seafood     Veggies & Grains 

 
*NOTICE:  CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, FISH,  
SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS,  

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

all sandwiches served with house made tortilla chips  
add fries or fresh fruit • 1.50     side salad • 2.99 

Cuban                                                                          9.99 
braised pork•ham•onions•pickles•swiss cheese•hoagie bun 
 
Grilled Cheese & Ham                                          9.99 
ham•white cheddar•swiss•fried egg•sourdough•tomato soup 
 
Braised Beef                                                         10.99 
slowly braised beef•sautéed peppers & onions• 
blue cheese•hoagie roll 
 
Turkey                                                                       9.99 
all natural turkey•poblano-michigan stone ground mustard 
sauce•tangy cabbage slaw•cheddar•smoked bacon•grilled flatbread 
 
Kobe Burger                                                             11.99 
grilled to order 100% kobe beef•smoked bacon• 
choice of cheese•caramelized onion•brioche bun 
 
Grilled Chicken        10.99  
grilled breast•fried green tomato•avocado relish•red onion  
white cheddar•poblano dressing•brioche bun 
 
Quinoa Falafel Flatbread                                   9.99  
crispy falafel•baba ganoush•pickled vegetables• 
grilled flatbread•feta vinaigrette•tomato salad  

 Greens & Soups  

Gastro Pub (n) 
A place where a casual bar atmosphere meets up-scale  restaurant quality service and cuisine.   

They became popular in the 90’s in England and are similar to French brasseries 

add chicken 3.99 • shrimp 5.99 • braised pork 3.99  
       Small   Entree  
 

Chopped  Caesar      5.99   7.99 
tiny vegetables•shredded romaine•tomatoes• 
Caesar dressing•crispy flat bread•parmesan cheese 
 

Green Well Salad                                      5.99    7.99  
avocados•peas•asparagus•cucumbers•broccoli•arugula• 
green goddess dressing•Lakeview sharp cheddar 
 

Michigan Harvest Salad                                   6.99   8.99  
pears•dried cherries•onions•candied walnuts•goat 
cheese•croutons•grapes•baby greens•maple walnut vinaigrette 
 

Melon & Berry Salad      5.99              7.99 
melons•strawberries•blackberries•fennel•baby lettuces•  
feta•fresh mint•citrus-local honey vinaigrette 
 

Warm Spinach Salad       6.99              8.99 
apples•pecans•croutons•blue cheese• 
figs•bacon• warm bacon vinaigrette 
 

Mixed Greens Salad                                                 4.99 
tomatoes•cucumbers•onions•croutons•herb vinaigrette 
 

Tomato-Basil Soup                           2.99cup • 3.99bowl  
 

Hand Crafted Soup Selections            3.99cup • 4.99bowl   

  Sandwiches   



 
Wine Tier Tasting Concept  

Enjoy your wines at The Green Well from our unique tier wine concept.  Drink wines by the  
half glass(3oz), glass (6oz), half bottle (375ml), or bottle (750ml).  

Tier tasting: 2oz samples of each wine in the tier, up to 3 samples at a time,  
enjoy wines in the tier you order and the wines in the previous tier.  We are concerned for your safety and 

wellbeing and will carefully monitor all alcohol consumption. 

Wine Tier I  
 

White           Red 
Ruffino Orvieto Italy Santa Alicia Merlot  Chile 
Trivento Terrontes Argentina Homegrown Petite Syrah  California 
House Chardonnay California Altano Douro Portugal 
Bloom Riesling Germany Evodia Granacha Spain 
Green Truck Sauvignon Blanc California Mesta Tempranillo Spain 
Domaine Des Cassagnoles France V90 Nero D’Avola-Merlot Italy  
Rondineto Passerina Italy Tunnel of Elms Cab California
     

    

   Rose: Sycamore Lane White Zin         California 
   Sparkling: Freixenet Blanc de Blanc  Spain 
   Dessert: Raspberry Chocolate Silk  Grand Rapids 
     
 

half glass $2.99 ▪ glass $5.99 ▪ half bottle $11.99 ▪ bottle $22.99   
tier tasting $23.99  

Wine Tier II 
 

White              Red 
Mozart Gruner Veltliner Austria Wente Syrah California 
Montevina Pinot Grigio California St. Claude Cotes du Rhone France 
Joel Gott Sauvignon Blanc    California  Steltzner Claret California 
Foris Gewürztraminer Oregon Gerard Bertrand Pinot Nior France 
Baglio Del Sole Inzolia Italy Don Rodolfo Malbec Argentina 
Woop Woop Verdelho Australia Q Montepulciano D’ Abruzzo Italy 
St. Hallett Sauv. Blanc Blend Australia Melanto Terrace Zinfandel California 
Kung Fu Girl Riesling Washington Sussingo Super Tuscan Italy 
  

   Rose:  Crios Rosé of Malbec    Argentina 
   Sparkling:  Bartenura Moscato D’Asti   Italy  
       

half glass $4.29 ▪ glass $7.99 ▪ half bottle $16.99 ▪ bottle $32.99   
tier tasting $33.99  

Wine Tier III 
 

White             Red  
Maddalena Tocai Friuliano      Italy            Chateau Bianca Pinot Noir    Oregon 
Villa Sparina Gavi  Italy          Peter Lehman Shiraz   Australia 

King Estates Pinot Gris  Oregon       Guardian Peak Cab-Shiraz  S. Africa 

Starry Night Chardonnay California        Lapis Luna Cabernet  California 

       
    
        

 

  Sparkling:   Black Chook Sparkling Shiraz  Australia 
 

half glass $5.99 ▪ glass $11.99 ▪ half bottle $22.99 ▪ bottle $42.99   
tier tasting $43.99  

 

 
The Whites Flights 

 

Around the World  $8.99 
Kung Fu Girl Riesling 
Woop Woop Verdelho 

Mozart Gruner Veltliner 
 

Italian  $9.99 
Maddalena Tocai Friuliano 

Mirabille Inzolia 
Ruffino Orvieto 

 
Boutique Whites  $10.99 

St. Hallett Sauv. Blanc Blend 
Domaine Des Cassagnoles 

Rondineto Passerina 
 

West Side Flight  $12.99 
Kung Fu Girl Riesling 
King Estate Pinto Gris 

Green Truck Sauvignon Blanc 
 

Big Boy Whites  $13.99 
Foris Gewurztraminer 
King Estate Pinot Gris 

Starry Night Chardonnay 
 
 
 
 
 

The Red Flights 
 

Around The World $10.99 
Evodia Granacha 

Melanto Zinfandel 
Don Rodolfo Malbec 

 
Italian  $9.99 

Sussingo Super Tuscan 
Q Montepulciano D’ Abruzzo 

V90 Nero D’ Avola-Merlot 
 

Boutique Reds  $9.99 
Stelzner Claret 
Altano Douro 
Wente Syrah 

 
European  $8.99 

Altano Douro 
Sussingo Super Tuscan 

St. Claude Cotes du Rhone 
 

Big Boy Reds  $13.99 
Guardian Peak Cab-Shiraz 

Lapis Luna Cabernet Sauvignon 
Steltzner Claret 

 
 
 
 
 
 
 

Neapolitan Flight  $7.99 
Crios Rose of Malbec 

Q Montepulciano D’Abruzzo 
Trivento Terrontes 

 

America does Europe  $11.99 
King Estates Pinot Gris 
Foris Gewürztraminer 

Steltzner Claret 
 

Green Well Cocktail's 

 
Strawberry Silk 

Stoli strawberry vodka, peach 
schnapps, orange liquor, 

splashes of sour mix 
and cranberry juice 8.99 

 
 

Organic Cucumber Martini 
Crop organic cucumber vodka, 
Hendricks gin, melon liquor,   

cucumber garnish 10.99 
 
 

Passion Fruit Champagne 
Passion fruit cachaça, orange 

juice, sparkling wine, hand 
shaken, champagne flute 7.99 

 

Black Cherry 
Saké Manhattan 

Jim Beam Black Cherry,  
 saké, sweet vermouth, cherry 

juice, cherry garnish 8.99 
add a $1  for  up manhattan 

 
 

The Zen Green  
Less than 1oo calories! 

Soju, citrus vodka, Tyku liquor, 
splash of soda, lemon 8.99 

 
 
 

The CHRIS TOOLEY 
X-rated Fusion,  sparkling wine, 

Svedka,  soda water  
on the rocks  8.99 

Michigan Craft Bottles 
 

Founder’s Feature    $3.99 
Arcadia London Porter    $3.99 
Bell’s Amber     $3.99 
Bell’s Feature     $3.99 
New Holland Mad Hatter   $3.99 
New Holland Feature    $3.99 
Arbor Brewing Co. Old #22 Alt Bier  $3.99 
Dark Horse Crooked Tree IPA   $3.99 
Dark Horse Feature    $3.99 
J.K. Scrumpy’s Organic Cider 22oz  $7.99 
Short’s Pale Ale     $4.99 
 

American Craft Bottles 
 

Magic Hat #9     $3.99 
Sierra Nevada Pale Ale    $3.99 
Anchorsteam     $3.99 
Great Lakes Dortmunder Gold   $3.99 
Brooklyn Lager     $3.99 
Stoudts Fat Dog Stout    $4.99 
Lagunitas Chronic    $5.99 
Thirsty Dog’s Old Leg Humper Porter  $4.99 
Red Hook ESB     $4.99 
Orange Blossom Pilsner    $4.99 
Left Hand Saw Tooth     $4.99 

Belgium Style Bottles 
 

Chimay Premier 375ml    $6.99 
Orval      $7.99 
Duvel      $6.99 
Delirium Tremens    $7.99 
La Fin Du Monde    $6.99 
Brasserie Lefebvre Blanche   $6.99 
Framboise Lambic 12oz     $9.99 
      

Shwag  
O yeah, they‟re all in a can! 

 

Bud      $2.99 
Bud Light     $2.99 
Miller Light     $2.99 
Coors Light     $2.99 
Michelob Ultra     $2.99 
Coors Banquet     $2.99  
Old Style     $1.99 
Miller High Life     $1.99 
 

World Wide Bottles 
Corona      $3.99 
Heineken     $3.99 
Plank Heller Weizenbock   $8.99 
St. Peter’s Organic English Ale 16oz   $5.99 
Young’s DBL Chocolate Stout 16 oz  $5.99  
Red Stripe 20oz can    $4.99 
Harp      $3.99 
Bass Ale      $3.99 
Clausthaler NA     $3.99 


