
 

Fresh hummus served with grilled pita bread, fresh vegetables and  
housemade corn tortilla chips  1199 
 

Fresh corn tortilla chips served with housemade mild salsa  999 
 

Our housemade dip is baked to order and served with fresh french bread and 
housemade corn tortilla chips  1299 
 

 
Turkish medjool dates are stuffed with slivered almond and goat cheese. 
Baked to order and drizzled with sweet fig balsamic reduction  1199 

 

PERFECT FOR SHARING! Crispy shrimp tossed in Garrett’s creamy,  
spicy Thai sauce  1499

 

 

Two eggrolls are filled with ground beef, cheddar, pickle, and smoked bacon. 
Served with housemade dipping sauce  1399 

 

Fresh brussels are flash-fried and served with applewood smoked bacon,  
crumbled goat cheese and sweet fig balsamic reduction  1299 

 
 

Thin slices of onion are breaded to order and fried to golden brown.  
Served with fresh herb ranch dressing  999 

 

Fresh zucchini slices are lightly coated in panko and flash-fried. 
Dusted with parmesan and served with fresh herb ranch dressing  1199     

 

Breaded chicken tenders served with bbq and fresh herb ranch dressing  1399 

 

Two eggrolls are filled with sliced corned beef, swiss cheese and sauerkraut. 
Served with russian dressing  1499 

 

Prince Edward Island mussels are served to perfection in fresh tomato, garlic 
and white wine broth. Accompanied with fresh bread for dipping  1499 

 

 
Two homemade lump crabcakes are pan-seared to perfection.  

Served on fresh mango-corn relish with roasted red pepper aioli  1699 
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DINNER MENU > MAY 26 

: & 
 

Extra large flour tortilla stuffed with tomato, garlic, fresh basil, baby spinach 
and monterey jack. Served with sour cream and fresh salsa  1699    

ADD GRILLED CHICKEN OR SAUTÉED SHRIMP 700 

 

Extra large flour tortilla stuffed with cheddar, monterey jack and  
fresh pico de gallo. Served with sour cream and fresh salsa  1499   

ADD GRILLED CHICKEN OR SAUTÉED SHRIMP 700 

 

Extra large flour tortilla stuffed with braised beef,  
monterey jack, fresh cilantro and onion.  

Served with dipping consommé, sour cream, fresh salsa  1799   

 

Chipotle chicken, fresh lettuce, tomato, cheddar-jack, spicy aioli  1599 

 

Grilled skirt steak, monterey jack, fresh cilantro, onion  1699 

 

Braised beef, monterey jack, fresh cilantro, onion, dipping consommé  1599 

 

Crispy shrimp, monterey jack, pico de gallo, avocado, creamy Thai sauce  1699 

 

Fresh tilapia, red cabbage, pico de gallo, lemon-avocado cream  1599 

 

Baked cauliflower, coleslaw, monterey jack, creamy Thai sauce, fresh cilantro  1399

TACOS SERVED WITH CHIPS AND SALSA,  
SUBSTITUTIONS FOR AN ADDITIONAL CHARGE 

 

TACOS SERVED ON TRADITIONAL SOFT CORN TORTILLAS 
FLOUR TORTILLAS AVAIL BY REQUEST 



 
Fresh romaine, garlic-BBQ chicken, black beans & corn, monterey jack, 
green onion, fresh cilantro, diced fresh tomato, crispy tortilla strips.  
Tossed in housemade fresh herb ranch dressing  1899 

 

   
Shredded napa cabbage, grilled chicken, carrot, cucumber, jicama,  
avocado, red cabbage, crispy wontons, peanuts, scallion,  
cilantro-lime dressing. Garnished with rice noodles and peanut sauce  1899 

 

& 
Fresh romaine, grilled sweet corn tossed with chipotle mayo,  
roasted yellow heirloom tomato, grated cotija cheese, crispy tortilla strips, 
housemade tomato vinaigrette. Garnished with fresh cilantro and  
black garlic balsamic reduction  1599 

 

Shredded iceberg and fresh romaine, monterey jack, fresh pico de gallo,  
red onion, sliced avocado, fresh herb-ranch dressing.  
Garnished with fried tortilla strips and fresh cilantro.   
•GRILLED 6oz CHICKEN BREAST  1699 

•GRILLED 8oz SKIRT STEAK  1999 
•SAUTÉED FRESH SHRIMP  1699 

&
Fresh baby spinach, fresh strawberries, candied pecans,  

red onion, celery, feta cheese and sweet poppy seed vinaigrette  1599 
 

Fresh romaine, grilled chicken breast, hard boiled egg,  
applewood smoked bacon, whole grains (quinoa, barley, wheatberries), 

 crumbled bleu cheese, sliced avocado, creamy Italian vinaigrette  1899 
 

 
Fresh romaine, shredded parmesan cheese, diced fresh tomato,  

housemade croutons and creamy caesar dressing  1599 

 
:
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Light and healthy! Fresh tomato, garlic and basil are sautéed in olive oil and 
tossed with fresh angel hair pasta.  Garnished with parmesan cheese  1699 

ADD GRILLED CHICKEN OR SAUTÉED SHRIMP 700 

 

 
 

Triple cream brie, Wisconsin cheddar, mozzarella and parmesan are melted 
into a rich sauce and tossed with fresh cavatappi. Baked until bubbly with 
panko breadcrumbs  1899    ADD GRILLED CHICKEN OR SAUTÉED SHRIMP 700 

 
 

A generous portion of Garrett’s 10-hour pulled pork is surrounded by  
Ultimate Mac and Cheese. Garnished with toasted panko breadcrumbs. 
Choice of bbq sauce: TANGY, BROWN SUGAR BOURBON, HABANERO  2299 

 

&  
If you ever needed an excuse to eat pimento cheese with a fork. Garrett’s 
mac and cheese is blended with pimento and applewood smoked bacon 
Baked until bubbly with panko breadcrumbs  2199     
ADD GRILLED CHICKEN OR SAUTÉED SHRIMP 700 

 
 
   

Gluten free! Rice noodles, green onion, carrot and fresh cilantro tossed in a 
coconut milk-curry-sweet Thai chili sauce. Garnished with toasted coconut  1899  

ADD GRILLED CHICKEN OR SAUTÉED SHRIMP 700
 

 
   

Fresh pasta stuffed with mascarpone, ricotta and parmesan.  
Served with choice of housemade marinara or parmesan alfredo  1899   

ADD GRILLED CHICKEN OR SAUTÉED SHRIMP 700 

 
   

Fresh cavatappi pasta is sautéed with thick cut bacon, fresh mushrooms and 
grilled chicken. Tossed in white wine cream sauce and fresh parmesan  2199 

 
   

Fresh cavatappi pasta, creamy basil pesto, fresh tomato and grilled chicken. 
Garnished with fresh parmesan  2099 

:

ADD SLICED AVOCADO...5    GRILLED CHICKEN...7    SAUTÉED SHRIMP...7    SEARED 6oz TUNA STEAK...12    GRILLED 8oz FAROE ISLAND SALMON...15 

SERVED WITH BREAD AND SIDE SALAD OR CHEESE TORTELLINI SOUP...CAESAR SALAD OR SOUP OF THE DAY FOR AN ADDITIONAL CHARGE 



Highest quality ground chuck is seasoned and grilled to temperature.  
Served on a multigrain bun with fresh tomato, lettuce and red onion  1599   

•GRILLED THIRD POUND PATTY  1399
 

 

Our half pound hamburger is seasoned and grilled to temperature.  
Served on a fresh brioche bun with applewood smoked bacon, provolone, 
housemade guacamole, fresh tomato, lettuce and red onion  1799 

 

Third pound burger topped with our 10 hour smoked/pulled pork, cheddar, 
fresh coleslaw, fried pickle and mayo on a fresh brioche bun  1799

 

 

Our third pound hamburger is seasoned and grilled to temperature.  
Served on a fresh brioche bun with a double portion of applewood smoked 
bacon, melted cheddar, fresh tomato, lettuce and red onion  1899 

 

From a fifth-generation Illinois farm...6oz all-natural, hormone-free  
ground turkey is grilled to order. Served on a multigrain bun with  
fresh tomato, lettuce, caramelized onion and whipped feta cheese with  
fresh lemon and thyme  1599

 

Corned beef cooked daily in our kitchen...MORE THAN A HALF POUND served 
with fresh sauerkraut, melted swiss and russian dressing on grilled rye  1799THIRD 
POUND PATTY  1399 
 

A GARRETT’S ORIGINAL...American, havarti, cheddar, fresh grilled asparagus, 
fresh tomato and applewood smoked bacon on grilled challah bread  1499 

 
 

6oz marinated chicken breast is grilled and topped with provolone,  
applewood smoked bacon and housemade guacamole on fresh brioche bun  1599  

 
 

 
Smoked 10 hours at Garrett’s...the highest quality, lean pork shoulder  
served on a fresh brioche bun  1699 

Your choice of bbq sauce:  Tangy, Brown Sugar Bourbon, Habañero, Garlic-BBQ 
 

6oz chicken breast is grilled and topped with 10-hour smoked/pulled pork,  
melted swiss and housemade maple-mustard sauce on a fresh brioche bun  1799

 

 :
SERVED WITH PICKLE AND CHOICE: SEASONED FRENCH FRIES, HOUSEMADE CHIPS, COTTAGE CHEESE OR COLESLAW 

SWEET POTATO FF, HAYSTACK ONION RINGS, FRESH FRUIT FOR AN ADDITIONAL CHARGE 

: & 

FREE REFILLS

 

 

12OZ BOTTLE  

[ ask for a copy of our:  wine list • beer list • cocktail menu ] 



:

 

Fresh, sustainably farmed salmon is fresh from the Scottish Faroe Islands. Hand-cut 8oz fillet is grilled with maple bourbon glaze.   
Served with candied pecans, haricot verts and housemade shallot-pecan rice pilaf  2799 

 

The highest quality, sashimi-grade 6oz ahi tuna steak is seared to temperature (rare or med rare preferred).  
 Served with soy sauce, wasabi and veggie stir fry with rice noodles  2799

 

 

Fresh 6oz Atlantic cod is baked to perfection with lemon-parsley buttered breadcrumbs.  
Served with a light herbed lemon butter sauce, jasmine rice and sautéed sugar snap peas  2699 

 

The highest quality 6oz chicken breast is pounded and lightly floured. Sautéed to perfection with fresh mushrooms and capers  
in a delicate white wine cream sauce. Served with garlic mashed potato and haricot verts  2599 

 

The highest quality 6oz chicken breast is pounded and lightly floured. Pan-seared to perfection and  
topped with housemade marinara and melted provolone. Served with garlic mashed potato and haricot verts  2699 

 

The highest quality12oz bone-in, Iowa pork chop is grilled to temperature. Topped with housemade apple chutney and  
 served with garlic mashed potato and grilled asparagus  2699

 

 

The highest quality 8oz center-cut sirloin filet is seasoned and grilled to temperature.  
Served with savory demiglace, haystack onion rings, garlic mashed potato and sautéed baby spinach  2699 

 

The finest prime-grade 14oz hand-cut NY Strip is seasoned and grilled to temperature with garlic butter..  
Served with roasted baby-gold potato and sautéed haricot verts  3599 

 

The finest CAB® 8oz hand-cut filet mignon is seasoned and grilled to temperature.  
Served with garlic mashed potato and grilled asparagus  4499 

 

The finest prime-grade 18oz hand-cut ribeye is rubbed with housemade mesquite seasoning.  
Grilled to temperature and served with garlic mashed potato and grilled asparagus  4699 

please refrain from loud cell phone use • 20% gratuity added for parties of 6 or more • additional charge for shared/split plates 

SERVED WITH FRESH BREAD AND HOUSE SALAD or CHEESE TORTELLINI FLORENTINE SOUP 
SIDE CAESAR SALAD, LOBSTER BISQUE, SOUP OF THE DAY AVAILABLE FOR ADDITIONAL CHARGE 


