
BEAT THE CROWD...

QUALITY & FRESHNESS
YOU CAN TASTE

TAKE OUT
MENU

Call ahead for pickup!

Lunch & dinner
served daily

11 a.m.  to 9 p.m.

(949) 425-8770
To-go orders jump

to the front of the line!

27221 La Paz Road, Suite E, Laguna Niguel, CA 92677
Hidden in the Plaza de La Paz shopping center facing Sprouts – fi nd us today!

Sign up for our newsletter and see the latest at

DEEMERSGRILL.COM

And fi nd us on

SPECIALTY SALADS
Hand-tossed with house-made dressings
Add fresh & natural chicken or natural Angus beef for $3.85

FRESH VEGGIE           $8.95

Chopped romaine hearts, baby spinach, red onions, tomato,
shredded carrots, cucumber, shaved parmesan, garlic croutons,
creamy tarragon dressing

MEX             $9.95

Chopped romaine, avocado, roasted red peppers, roasted corn,
tomato, queso fresco cheese, black beans, green onions, cilantro, tortilla
strips, chipotle vinaigrette

MEDITERRANEAN            $9.95

Baby spinach, red bee potatoes, green beans, feta cheese, tomatoes, 
cucumbers, red onions, Kalamata olives, balsamic vinaigrette

CHICKEN COBB         $12.95

Iceberg lettuce, crispy bacon, tomato, egg, avocado, blue cheese,
tiny croutons, creamy tarragon dressing

CAESAR            $8.95

Romaine hearts, aged parmesan cheese, garlic croutons, creamy
Caesar dressing

SALTED FRIES
$3.00 • $4.50

Crispy & lightly salted 

CAJUN FRIES
$3.25 • $4.75

Tossed in Cajun spices 

GARLIC FRIES
$3.50 • $4.95

Tossed in garlic butter
& parsley
Add parmesan cheese for 50¢ 

CHILI FRIES
$4.95 • $6.95

Topped with house-made 
beef chili, cheddar cheese
& green onion

CHICKEN
TORTILLA SOUP
Cup $4.95 • Bowl $5.95

Shredded chicken, corn, peppers,
green onions, cilantro, Mex cheese

HOUSE-MADE CHILI 
(NO BEANS)
Cup $5.85 • Bowl $6.85

Cheddar cheese & green onion

TWO-CABBAGE
PEANUT COLESLAW
$3.95

Green and red cabbage, peanuts, 
celery, green onion & sweet/spicy 
vinaigrette 

SIDE SALAD
$3.95

Romaine, carrots, tomato, cucumber, 
garlic croutons, house dressing

FRIES & SIDES



DEEMER’S
HANDCRAFTED
BURGER                $8

 100% certified natural Angus beef, hand-formed daily, with 
shredded lettuce, sliced tomato, onion, and house made
 1000 island on a butter toasted bun

LITTLE CHEF TRAY       $7.95

For kids 12 & under
Little chef fries or house salad with small beverage, milk or apple juice

Mini Burger - 3oz. plain w/ house 1000 
Grilled American Cheese Sandwich 
Two Piece Chicken Strips

MAKE IT
YOUR OWN

PROTEINS 
Natural Angus beef
Turkey patty w/ herbs
Natural chicken breast
Herb-marinated or Cajun-rubbed

ONIONS
Grilled onions 
Crispy onions
Raw onions 

SPREADS
1000 island 
Herb mayo 
Chipotle mayo 
Basil-pesto mayo 
Horseradish mayo 
BBQ sauce 
Red hot sauce

TOPPINGS
Pickles (2)      $1

Jalapeños      $1

Honey pickle slaw     $1

D’s Guacamole                  $1.50

Fried egg                  $1.50

Bacon onion jam                  $1.50 
Carmelized mushrooms    $1.50

All-beef chili                  $1.95

Bacon (2)                  $1.95 

CHEESE
American      $1

Cheddar      $1

Swiss       $1

Monterey      $1

Goat                   $1.25

Feta                   $1.25

Aged blue                  $1.25

Smoked Gouda                  $1.25

MAKE IT A COMBO            $4.95

Choose regular salted fries or two-cabbage peanut

coleslaw or a house salad, plus get a fountain soda or

fresh brewed iced tea

SANDWICHES
ROASTED TURKEY        $10.50

Shaved turkey, smoked bacon, avocado, balsamic onion jam, arugula, 
tomato, herb mayo, toasted ciabatta bread

PRESSED ROSEMARY CHICKEN        $9.65

Rosemary rubbed chicken, smoked gouda cheese, arugula,
shaved onion, tomatoes, herb mayo, French sub

BEEF DIP              $10.50

House roasted beef, swiss cheese, grilled onions, horseradish mayo,
au jus, toasted ciabatta bread

CRISPY CHICKEN           $9.65

Buttermilk fried chicken, swiss cheese, honey pickle slaw, tomato,
butter toasted bun 

B.L.T.             $8.95

Four slices of thick smoked bacon, romaine lettuce, tomatoes,
herb mayo, grilled parmesan crusted Texas toast

CARNITAS            $9.85

Slow roasted pork, Mex cheese, D’s guac, sautéed jalapeños,
pico de gallo, chipotle mayo, toasted ciabatta bread

PULLED BBQ PORK          $9.65

Slow cooked pork, house-made spicy cider BBQ sauce, honey pickle 
slaw, pickle spear, butter toasted bun

TUNA MELT            $9.85

Light tuna mixed with Kalamata olive-caper aioli, swiss cheese,
tomatoes, grilled parmesan crusted Texas toast

PRESSED VEGGIE           $8.95

Roasted zucchini, red peppers, grilled onions, artichoke hearts, baby 
spinach, tomatoes, feta cheese, basil mayo, French sub

MILKSHAKES
& MALTS                $4.95 • Add malt for 75¢

Vanilla Bean  •  Strawberry  •  Double Chocolate

BEVERAGES          $2.50

Fountain sodas, fresh brewed iced tea


