
FISH SANDWICH  16
Blackened Mahi-Mahi, Lettuce, Tomato, Onion,
House-Made Tartar Sauce, Brioche Bun

GG'S BURGER  15
100% USDA Prime Beef, Lettuce, Tomato, Onion, Brioche Bun

CALIFORNIA CLUB  15
Hand-Carved Turkey, Avocado, Bacon, Lettuce, Tomato,
Mayo, Multigrain Bread

SHRIMP -OR- FISH TACOS  16
Cabbage Slaw, Tropical Mango Salsa, Cilantro Crema,
Avocado Slice

ASADA TACOS  16
Skirt Steak, Onion, Cilantro, Salsa Verde, Avocado Slice,
Fresh Lime Wedge

HANDHELDS
Served With Choice Of One
Crinkle-Cut, Straight-Cut, Sweet Potato Fries, or
Fruit, Broccoli, Side House Or Caesar Salad

VEGGIE BURGER  15
Avocado Mousse, Lettuce, Tomato, Onion, Pickles, Brioche Bun

GRILLED CHICKEN SANDWICH 15
Plain Or Blackened, Lettuce, Tomato, Onion, Brioche Bun

veg

Sliced Cheese 1  ::  American, Cheddar, Pepperjack, Provolone
Bacon 2  |  Sauteed Onions 2  |  Avocado 3  |  Fried Egg 2

ADD-ON'S

SALAD SANDWICH  13
Tuna or Chicken Salad, Lettuce, Tomato, Choice of Bread
or Spinach Wrap

CHICKEN CAESAR WRAP  15
Grilled chicken breast, lettuce, parmesan, Caesar dressing,
wrapped in white flour tortilla

STARTERS
MEDITERRANEAN BOARD  12
Hummus, Celery, Carrot, Cucumber, Kalamata Olives, Pita

PAN-SEARED DUMPLINGS  12
Edamame or Pork, Sweet Soy Sauce

GG'S MEATBALL  15
12-hour Braised Meatball, San Marzano Tomato Sauce,
Ricotta Cheese, Basil, Grilled Crostinis

AHI-TUNA TACOS  15
Crispy Wonton Shell, Avocado Mousse, Sliced Red Onion,
Cilantro, Lime Wedge

BURRATA  16
Creamy Mozzarella, Tomato, Basil, Pesto, EVOO, Lemon
Vinaigrette, Balsamic Glaze, Grilled Crostinis

veg

SALADS

ADD-ON'S
Grilled Chicken 6  |  Steak 10  |  Grilled  Shrimp 8 
Mahi Mahi 8  | Salmon 8  |  Tofu 5  |  Chicken/Tuna Salad 5

CAESAR  10
Romaine, Shaved Parmesan, Garlic Croutons, Grape
Tomatoes, Black Pepper, Caesar Dressing

veg

GG'S CHOPPED  12
Romaine, Tomato, Onion, Cucumber, Carrots, Garbanzo
Beans, Black Olives, Choice of Dressing

veg/GF

GREEK  13
Romaine, Feta, Cucumber, Green Pepper Tomato,
Kalamata Olives, Grape Leaf, Pepperoncini, Onion, Mint,
Choice of Dressing

veg/GF

COBB  14
Romaine, Tomatoes, Cucumber, Bacon, Avocado, Eggs,
Onion, Bleu Cheese Crumbles, Choice of Dressing

GF

Avocado 3 | Toasted Pita 3

House Made Dressings :: Balsamic, Bleu Cheese,
Creamy Ranch, Italian, Lemon or Red Wine Vinaigrette

CHICKEN WINGS  15
Flash Fried, Grilled - Choice of: Buffalo, Hot, BBQ, Garlic
Parmesan, Zesty Honey Garlic, Naked

BAVARIAN PRETZEL  13
16oz Jumbo Pretzel, Cheese Sauce, Zesty Mustard

SPINACH & ARTICHOKE DIP  12
Mozzarella, Crispy Pita Chips or Fresh Assorted Veggies

veg

POKE BOWLS
BASES (1-2) SAUCES (ANY)PROTEIN (1-2) MIX-IN'S (ANY) TOPPINGS (ANY)
White Rice, Brown Rice
Quinoa, Cauliflower Rice
Cabbage & Arugala

Salmon, Ahi Tuna
Spicy Tuna, Tofu
Steamed Shrimp

Scallion, Cilantro
Togarashi, Sesame
Seeds, Tempura Flakes

Avocado, Jalapeño
Edamame, Cucumber
Kani Krab, Seaweed Salad 

Eel Sauce, Soy Sauce
Citrus Ponzu,
Spicy Mayo

17

WILD MUSHROOM & TRUFFLE  15
Roasted Wild Mushrooms, Caramelized
Onion, Truffle Oil, Whipped Ricotta,
Mozzarella, Parmesan Cheese, Fine Herbs

vegPesto, Tomato, Mozzarella,
Arugula, Balsamic Glaze

MARGHERITA  15 MEAT LOVERS  16
Meatball, Bacon, Pepperoni,
Marinara & Ricotta Dollops

FLATBREADS

Gluten Free Crust +2

veg



ENTREES
VERLASSO SALMON  30
10 oz Cut, Quinoa, Cauliflower Warm Salad, Asparagus,
Spicy Tahini Sauce, Grilled Lime Wedge

GF

SHRIMP SCAMPI  28
Lemon, White Wine, Garlic, Butter, Grape Tomatoes, Served
Over Linguine or Penne Pasta

Sautéed Broccolini and Tomato, Romesco, Crunchy Herb
Salad, Grilled Lemon

BRANZINO  32

Wild Caught, Asparagus, Lemon Caper Butter Cream Sauce

GFPAN SEARED SEA BASS   36

CHICKEN CUTLET  24
Parmesan: Mozzarella, Marinara, Penne
Milanese: Arugula, Tomato, Parmesan, Balsamic

CHICKEN PICCATA  24
Lemon, White Wine, Capers, Butter, Served Over Pasta
or Your Choice Of Two Sides

STEAK FRITES  39
10 oz Grilled Skirt Steak, Crispy Garlic Fries, Fresh
Chimichurri

SHORT RIB  28
Braised Short Rib, House-Made Mashed Potato, Roasted
Carrots, Demi-Glaze Au Jus

SIDES

LAMB CHOPS  38
Domestic Colorado Lamb Chops, Hummus, Chick Pea
Salad, Mint Chimichurri

ASPARAGUS
BROCCOLINI
MASHED POTATOES
QUINOA
WHITE RICE   |  BROWN RICE 
CAULIFLOWER ‘RICE’

MIX & MATCH BOWLS
BASES (1) PROTEIN (1)VEGGIES (ANY)
White Rice
Brown Rice
Quinoa
Cauliflower ‘Rice’  

Onions
Spinach
Broccoli
Tomatoes
Mushrooms

Chicken
Shrimp
Salmon
Mahi Mahi
Tofu

16
18
19
18
16

7

Available All Day

GF

GF

GF

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS*

20% GRATUITY ADDED TO ALL DINE-IN CHECKS

WHITE WINE RED WINEBEER
6

Le Fleurs

Kim Crawford

Terlato

12/44

10/32

10/32

Rosé | France

Sauvignon Blanc | NZ 

Pinot Grigio | Italy

Rodney Strong 10/32
Chardonnay | California

Bollicini
Prosecco | Italy

12/44

Bud Light
Heineken

Corona
Stella Artois

Corona Light
White Claw

Blue Moon
Jai Alai

10/32Acrobat

12/44Conundrum
Red Blend | California

Pinot Noir | Oregon

10/32Wente
Cabernet | California

*For those looking to
indulge a little more,

please ask your
server about our

wines by the bottle.

CUCUMBER COOLERBLACK PASSION
Tanqueray Gin,  Cucumber Puree,  Kiwi
Purée,  Lime Juice

Casamigos Reposado,  Chinola,  Lime
Juice,  Blackberry  Puree 

SMOKED MAPLE OLD-FASHIONED
Bul leit  Bourbon,  Maple Syrup,  Chocolate Bitters,
Orange

ROSA VIEJASWEET & SPICY MARGARITA
Casamigos Añejo,  Tr ip le  Sec,  Smoke Infused
Watermelon,  Lime Juice & Cherry  Wood Smoked

Casamigos Jalapeño,  Tr ip le  Sec,  Lime Juice,
Watermelon Purée

14GG’S COCKTAILS
Optional flavor add-on's +2

BATIDA ELECTRIC LEMONADE
Tito ’s ,  Coconut  & Passionfruit  Juice Tito 's  Vodka,  Muddled Blueberr ies,  Lemonade


