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CHEF GEOFFS GLUTEN FREE MENU

many of our other menu items may be modified to be made gluten free

SNACKS, AND APPS

Grilled Artichoke lemon aioli 99
Sautéed Brussels Sprouts honey, bacon 9%
Hummus & Vegetables chickpea salad, celery, carrots 10%

SALADS

starter size 11% entrée size, topped with ...
gnilled chicken 17%
grilled salmon, shrimp, or ny strp steak 19%

Mixed Lettuces roasted beets, walnuts, goat cheese, strawberry vinaigrette
Spinach crumbled egg, bacon, blue cheese, red onion, honey mustard
Super Kale granola, blueberries, carrots, lemon yogurt dressing

FEATURES

Salmon Club bacon, avocado, tomato, watercress, horseradish sauce, gluten free bun 20%
BBQ Glazed Salmon Cobb Salad blackberries, com, bacon, avocado, cilantro lime dressing 19%
Herb Crusted Salmon asparagus, olive oil mashed potatoes, warm artichoke vinaigrette 26%
Rainbow Trout Filet spring peas, red pear onions, brown butter crab sauce 26%©)

BURGERS

CG Burger cheddar, bacon, lettuce, tomato, onion, chipotle aioli, gluten free bun, mixed greens 19%
Turkey Burger cheddar, turkey bacon, avocado, lettuce, tomato, dijonnaise, gluten free bun, mixed greens 19%

BRUNCH FEATURES

Saturdays & Sundays until 3:00 pm
Classic Scramble scrambled eggs, applewood bacon, mixed greens 13%
Hangover Burger pepper jack, fried egg, bacon, chipotle aioli, gluten free bun, mixed greens 19%
Crab & Avocado Frittata spinach, avocado, tomato arugula salad, parmesan, lemon vinaigrette 18%

SIMPLE GHEALTHY

served with garfic, fomatoes & asparagus
Rainbow Trout25% Atlantic Salmon 25% Chicken Paillard 17% Alaskan Cod 26% NY Strip Steak 28%

SIDES

Wild Mushrooms 7% Grilled Asparagus 7% Sauteéd Snap Peas 6% Garlic Spinach 7% Sauteéd Green Beans 7%
Applewood Bacon 3% BunchOnly) Turkey Bacon 3% (Brunch Only)
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Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne iliness, especially if you have a medical condition




