
THE MIXED GRILLE
A P P E T I Z E R S

Pretzel Bites | $8.00
IPA cheddar dipping sauce
Fried Calamari | $12.00
tomato sauce, black truffle lemon aioli

Steak Bites | $16.00
blue cheese, crispy onions, GI zip sauce

BLT Flatbread | $10.00
bacon, chiffonade romaine, diced tomato, 
mayonnaise

Truffle French Fries | $8.00
white truffle oil, parmesan, 
black truffle lemon aioli

Wing Dings | $12.00
celery, choice of buffalo, barbecue, or 
honey mustard, choice of ranch or 
blue cheese dressing
Crispy Brussel Sprouts | $10.00
balsamic glaze, pine nuts, dried currants

S I D E  S O U P S  &  S A L A D S

Chicken Minestrone Soup
CUP | 5      BOWL | 7

Soup Du Jour
CUP | 5      BOWL | 7

*V

*GF,V

*GF Garden Salad
spring mix, carrot, watermelon radish,
cucumber, choice of dressing
Caesar Salad
romaine, croutons, parmesan, house dressing

GI Berry Salad
spring mix, blueberries, raspberries, feta,
pine nuts, raspberry dressing

M A I N  E N T R E E S

Meatloaf | $17
gravy, mashed potato, asparagus

Coconut Chicken | $22
pineapple fried rice, sweet chili sauce, roasted baby carrots

Penne Pasta with Summer Vegetables | $16
with Chicken | $20    with Salmon | $22

zucchini, summer squash, artichoke, kalamata olives, basil, marinara

Dijon Crusted Salmon | $26
cucumber tomato relish, basil oil, asparagus, gratin potatoes

En Papillote Scallops | $36
cinnamon rum poached cantaloupe, carrot dust,

papaya caviar, coconut sticky rice

Pan Fried Perch | $25
caper remoulade, mashed potatoes, asparagus

Grilled New York Strip | $32
mashed potatoes, demi glaze, haricot vert

Roasted New Zealand Lamb Rack | $36
rosemary garlic rubbed lamb, confit tomatoes, creamy polenta, haricot vert

Grilled Filet 6oz | $37   10oz | $43
sherry mushroom demi, gratin potatoes, haricot vert

*GF,V

*GF,V

*V

*GF

*GF

*GF

**Gluten free items are prepped and cooked in a kitchen that also handles gluten products

Ask your server about menu items that are cooked to order or served raw.  Consuming raw or undercooked meats, 
poultry, seafood, shellf ish, or eggs may increase your risk of foodborne il lness

*V

includes choice of soup or salad



THE MIXED GRILLE
P I Z Z A S

S A N D W I C H E S

Build Your Own Large | $16
your choice of up to four toppings : pepperoni, ham, bacon, mushroom, tomato,

black olives, onion, sausage, green olives, yellow pepper, red pepper, banana pepper rings

Philly Cheesesteak | $15
shaved beef, caramelized peppers & onions, horseradish sauce, provolone, toasted hoagie bun

Chicken & Tuna Salad Croissants | $11
fresh made chicken salad, tuna salad, served in mini croissants

Half Pound GI Angus Burger | $13
lettuce, tomato, onion, pickle chips, cheese

Buffalo Chicken Wrap | $12
spinach wrap, chicken tenders, buffalo sauce, romaine, ranch, blue cheese

Sauteed Summer Vegetable Wrap | $12
zucchini, summer squash, bell peppers, cherry tomato, garlic, basil, spinach wrap

E N T R E E  S A L A D S

California Fruit Plate | $11
choice of chicken or tuna salad, fresh fruit, zucchini bread

Southwest Chicken Salad | $16
blackened chicken breast, romaine, roasted corn, black beans, cojita, tomato,

avocado, fried tortilla chips, chipotle ranch

GI Berry Salad   with Chicken | $17   with Salmon | $20
spring mix, blueberries, raspberries, pine nuts, feta, raspberry dressing

Caesar Salad   with Chicken | $16  with Salmon | $19
romaine, brioche croutons, parmesan, house creamy caesar dressing

served with your choice of fruit or french fries

B O T T L E D  B E E R S

Budweiser
Bud Light
Amstel Light
Miller Light
Coors Light
Corona
Corona Light
Newcastle

Labatt Blue
Labatt Blue Light
Blue Moon
Miller Genuine Draft
Killian's
Stella Artois
Sierra Nevada
Heineken

Guinness
Molson
Bell's Two Hearted
Michelob Ultra
Stroh's
Leinenkugel
Summer Shandy
Whiteclaw
O'Doules

*GF

*V

Black Bean Burger | $12
lettuce, tomato, onion, cheese, pickle, guacamole

Chicken Quesadilla | $14
flour tortilla, cheddar cheese, queso cheese, salsa, sour cream


