
 

 

STARTERS 
CRIMINI MUSHROOMS -italian sausage -oaxaca & parmesan-cheeses -breadcrumbs -balsamic glaze 16 

FRIED GREEN BEANS – chipotle aioli 12 

TEMPURA SHRIMP – japanese style tempura - sweet thai chili sauce 16  

APPETIZER SAMPLER PLATTER - fried pickles - mozzarella sticks - onion rings                                                  22 

WINGS - choice of honey sriracha - bbq - mango habanero - garlic parm - buffalo – lemon pepper       15/22 

BACON WRAPPED PRAWNS - mixed green salad - chipotle aioli g 18 

AHI TUNA & AVOCADO TARTARE - tobiko caviar - green onions - sesame dressing - crispy wontons 22 

STEAK TACOS - cilantro cabbage slaw - house salsa – chips- avocado crème fraiche  15 

OVEN BAKED ROLLS – dinner roll assortment- salted whipped butter   8     

SOUP & SALADS - add to any dish chicken 7 – NY 8oz steak 12 - shrimp 10 - salmon 14                       

SOUP OF THE DAY                                                                                                                                                      6/10 

CAESAR SALAD – caesar dressing - parmesan - garlic croutons                                                                         8/15 

GARDEN SALAD - romaine - cucumber - cherry tomatoes - cheddar                                                                 7/13 

COBB SALAD - bacon - avocado - egg - blue cheese - tomato - cucumber - red onion - grilled chicken g  19 

CHINESE CHICKEN SALAD - cabbage - mandarin oranges - peanuts - green onions - fried wontons  18     

NY STEAK SALAD – 8oz NY steak–spring mix–red onion–tomatoes-goat cheese-balsamic vinaigrette          22 

ENTREES - add to any dish - garlic bread 2 - chicken 7 – NY 8oz steak 12 - shrimp 10 – salmon 14                                                       

PAN SEARED SALMON - vegetable cous cous pilaf - kale sauté - lemon herb butter  29 

SHRIMP SCAMPI - fettuccine – capers - tomatoes - garlic - shallots - butter - lemon juice  28 

BEER BATTERED FISH & CHIPS - cod - slaw - green onions - fries - tartar                                                            25 

CENTER CUT PORK MEDALLIONS – yukon gold mash – maple glazed carrots – mushroom gravy   32 

FARMHOUSE HERBED CHICKEN –pan seared airline–root vegetables–cheddar grits or mash-demi glace   26         

RIB EYE STEAK - grilled 12oz-asparagus – garlic mashed - garlic herbed or parm peppercorn butter  34 

FETTUCCINE ALFREDO - roasted garlic alfredo or creamy pesto v                                                                        21 

ADULT MAC & CHEESE - homemade mac & cheese - crumbled bacon - green onion - panko topping          21 

EGGPLANT PARMESAN – Oaxaca cheese - parmesean cheese - fetuccini pasta - marinara sauce v  25  

PIZZAS - all pizzas can be prepared with plant-based cheese or gluten free cauliflower crust p 

PROSCIUTTO - garlic bechamel - prosciutto - mozzarella - caramelized onion - arugula - balsamic              19 

MARGHERITA - house marinara sauce - buffalo mozzarella - oven dried roma tomatoes - basil v                17 

PEPPERONI - house marinara sauce - mozzarella - pepperoni 16 

MIKES HOT HONEY - pepperoni -goat cheese- mozzarella – creamy pesto - jalapenos - arugula 20 

CARNIVORE - house marinara sauce - mozzarella - italian sausage - pepperoni - pastrami                            19 

BURGERS - ½ lb.angus patty - sub Beyond Meat Patty 2 - sweet potato fries, onion rings or garlic fries - 2                   

GV BBQ MAC BURGER - homemade mac & cheese - bacon - house bbq sauce                                                  20 

RANCHO - house bbq sauce - cheddar cheese - bacon - fried onion                                                                      18 

FUEGO - oaxaca cheese - jicama/cilantro slaw - avocado crème fraiche - fried jalapeños                               18 

OUT-N-IN - caramelized onions - american cheese - 1000 island                                                                          17 

BUILD YOUR OWN - cheese 2 - avocado 2 - bacon 3 - egg 2 - caramelized onions 2                                         14 

                                

                            (Seasonal Dinner Specials Available Fridays & Saturdays) 
   

    

 
                                      Service Charge of 20% will be added to groups of 6 or more guests. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

p (plant-based)  v (vegetarian)    g (gluten free) 

 


