
 

SPRING 2018 DINNER 

Chef Geoff’s Established 2000Chef Geoff’s Established 2000Chef Geoff’s Established 2000Chef Geoff’s Established 2000    

HAPPY HOUR HAPPY HOUR HAPPY HOUR HAPPY HOUR     
3-7 DAILY IN THE BAR AREA 

MONDAYS AND TUESDAYS 11:30 AM UNTIL 9PM 

    

ONLINE ORDERINGONLINE ORDERINGONLINE ORDERINGONLINE ORDERING    
ORDER FOR DELIVERY OR PICKUP AT 

www.CHEFGEOFF.com    

HALF PRICE WINEHALF PRICE WINEHALF PRICE WINEHALF PRICE WINE    
EVERY WEDNESDAY ‘TIL 9PM… 

SO MANY BOTTLES! 

    

STAY IN THE LOOPSTAY IN THE LOOPSTAY IN THE LOOPSTAY IN THE LOOP    
FOLLOW CHEF GEOFF 

ON TWITTER @chefgeoffs 

WEEKEND BRUNCH WEEKEND BRUNCH WEEKEND BRUNCH WEEKEND BRUNCH     
EGGS, ENDLESS MIMOSAS, BLOODIES 

EVERY SATURDAY & SUNDAY 

    

GIFT CARDSGIFT CARDSGIFT CARDSGIFT CARDS    
BUY HERE OR ONLINE AT 
www.CHEFGEOFF.com 

PRIVATE DINING PRIVATE DINING PRIVATE DINING PRIVATE DINING     
ASK FOR INFO OR EMAIL US AT 

PARTY@CHEFGEOFF.COM 
 

STAR CARDSTAR CARDSTAR CARDSTAR CARD    
FREE TO JOIN 

EARN POINTS, ENJOY REWARDS 

Executive Chef Ronis MartinezRonis MartinezRonis MartinezRonis Martinez    

General Manager Kari PayneKari PayneKari PayneKari Payne 



 

CHEF'S DINNER FEATURESCHEF'S DINNER FEATURESCHEF'S DINNER FEATURESCHEF'S DINNER FEATURES    
Ahi Tuna Poke Bowl* 
sesame quinoa, mango, avocado, ginger, sriracha aioli, wakame 2395 
 

Smoked Mozzarella & Pea Agnolotti 
truffle sauce, truffle pecorino 1895 
 

Herb Crusted Salmon* 
asparagus, olive oil mashed potatoes, warm artichoke vinaigrette 2695    
 

Hong Kong Bass 
basil rice, snap peas, chilis, hong kong broth 2595 
 

Chicken Chop Milanese 
tuscan kale caesar & tomato salad, shaved parmesan, lemon vinaigrette 2195 
 

Rainbow Trout Filet 
spring peas, red pearl onions, brown butter crab sauce 2695 
 

Veal Meatloaf 
bacon-shallot gravy, green beans, onion rings, sour cream mashed potatoes 2195 
 

New York Strip Steak* 
crispy asparagus fries, mushrooms rockefeller, herbed horseradish cream 2995 
 

Baja Fish Tacos 
battered cod, crema, shredded cabbage, cotija cheese, avocado, cilantro 1695 
    

Hanger Steak* 
caramelized onion & blue cheese risotto, tomato jam, port reduction 2595 
 

Wild Mushroom Ravioli 
roasted garlic, grape tomatoes, arugula, truffle pecorino 1995 
    

SIMPLE & HEALTHYSIMPLE & HEALTHYSIMPLE & HEALTHYSIMPLE & HEALTHY    with garlic, tomatoes & asparagus 

PIZZA PIESPIZZA PIESPIZZA PIESPIZZA PIES        
Hawaiian gouda, pineapple, country ham, bacon, jalapeño, scallion 1495 

Thick Cut Pepperoni provolone, tomato sauce, parmesan 1395 

Sausage & Peppers mozzarella, hot cherry peppers, roasted red peppers 1495 

Spicy Shrimp lemon ricotta, pesto, roasted tomatoes, spinach, chili flakes 1495 

Asparagus lemon ricotta, béchamel, country ham, red onion 1495 

Wild Mushroom taleggio, fontina, truffle pecorino, thyme 1495 

Straight Up mozzarella, tomato sauce, basil, evoo 1295 

    

BURGERS & SANDWICHES BURGERS & SANDWICHES BURGERS & SANDWICHES BURGERS & SANDWICHES     
CG burger made with Creekstone Farms Angus 
served with your choice of: fries, sweet potato fries, or balsamic greens 
substitute a gluten free bun for $3 
 

CG Burger* cheddar, bacon, lettuce, tomato, onion, chipotle aioli 1695 

Salmon Burger arugula, tomato, bacon, arugula aioli 1695 

Black Bean Burger pepper jack, fried jalapeño, guacamole 1595 

Spicy Chicken pepper jack, lettuce, tomato, avocado sauce, jalapeño bun 1695    

Turkey Burger cheddar, turkey bacon, avocado, tomato, dijonnaise 1695 

Jumbo Lump Crabcake lettuce, tomato, pickled jalapeño tartar 2195 

    

SKINNY SODASSKINNY SODASSKINNY SODASSKINNY SODAS    395 
Cherry Almond 

Mixed Berry 

Ginger Lime  

Pan Seared Cod 2695 

NY Strip Steak* 2895 

Rainbow Trout 2595 

Atlantic Salmon* 2595 

Chicken Paillard 1795 

Jumbo Lump Crabcakes 2195 / 3495  

SIDESSIDESSIDESSIDES 
Wild Mushrooms 795 

Sautéed Green Beans 795 

White Truffle Popcorn 695 

Sautéed Snap Peas  695 

Olive Oil Mashed Potatoes 695 

Grilled Asparagus  795 

SNACKS & APPSSNACKS & APPSSNACKS & APPSSNACKS & APPS    
Grilled Artichoke lemon aioli 995 

Crispy Shrimp Steamed Buns pickled vegetables 1195 

Falafel cucumber tzatziki, spicy chickpeas 995 

Honey Sriracha Cauliflower cilantro, jalapeño, sesame seeds 995 

Crispy Brussels Sprouts honey, bacon  995 

Buttermilk Fried Chicken Wings creole ranch 1095 

Hummus and Pita chickpea salad, housemade pita 1095 

Tuna Tartare* crispy avocado, wasabi aioli 1595 

Bacon Nachos oaxaca cheese, jalapeño, sour cream, guacamole 1095 

Plantain Chips guacamole, cotija cheese, pico de gallo 995 

Crispy Calamari marinara, lemon aioli 1495 

SALADSSALADSSALADSSALADS 
starter size 1195 entrée size, topped with …. 
grilled chicken, fried portobello, crispy chicken, or buffalo chicken 1795 

crispy calamari, aleppo pepper crusted tuna*, grilled ny strip steak*,  
salmon*, or shrimp 1995 

Spinach crumbled egg, bacon, blue cheese, tomato, red onion, honey mustard  

Super Kale granola, blueberries, carrots, lemon yogurt dressing 

Mixed Lettuces roasted beets, walnuts, goat cheese, strawberry vinaigrette 

Cadillac Caesar corn & black bean relish, croutons, avocado, spicy dressing 

Greek feta, olives, onion, cucumber, pepperoncini, tomatoes, pita croutons 

Caesar romaine, parmesan, garlic croutons 

 

 

ENJOY OUR FREE WIFI 

Select the ChefGeoffs-Guest Network 

SUNSET SPECIAL SUNSET SPECIAL SUNSET SPECIAL SUNSET SPECIAL  
three courses only $2795  4-6:30 pm nightly  

 

Any Soup or Salad 

Chicken Chop Milanese, Mushroom Ravioli, Salmon*, Rainbow Trout, 
Smoked Mozzarella Agnolotti, Baja Fish Tacos, Any Burger or Pizza, 

Any Dessert 
*These items may be undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 

your risk for foodborne illness. Please alert your server to any food allergies before ordering. 


