
SOUP 
AND SALAD
SOUP DU JOUR............................MP

GYPSY BLU SALAD...................... 11
Romaine, Radicchio, Arugula, 
Frisee, Gorgonzola, Candied Pecans, 
Cherry-Port Vinaigrette 

TRADITIONAL 
CAESAR SALAD...............................10
Romaine, Garlic Croutons, 
Parmigiano-Reggiano, 
Creamy Anchovy Dressing
Add Chicken .............................................5
Shrimp.......................................................8
Calamari...................................................7

BEET SALAD....................................12
Roasted Beets, Goat Cheese, 
Red Onions, Marcona Almonds, 
Orange Vinaigrette, Arugula

CAPRESE SALAD............................12
Oven Roasted Tomatoes, 
Fresh Mozzarella, Basil Pesto, 
Balsamic Reduction, Arugula

WEDGE SALAD...............................12
Iceberg Wedge, 
Crispy Applewood Smoked Bacon, 
Hard Boiled Egg, Cherry Tomatoes,
Creamy Gorgonzola Dressing

WARM BRUSSEL SPROUT
SALAD..................................................13
Caramelized Brussels Sprouts, 
Smoked Pork Belly, Green Lentils,
Honey Crisp Apple, 
Shaved Parmigiano-Reggiano, 
Honey Roasted Garlic Vinaigrette

APPETIZERS
BEEF TARTARE..............................15
Diced Filet Mignon, Capers, 
Mixed Herbs, Quail Egg, 
Truffle Dijon Vinaigrette, 
Crispy Gaufrette Potatoes 

MUSSELS............................................13
Red or White

ARANCINI..........................................12
Crispy Risotto Balls, Gorgonzola,
Romesco, Marcona Almonds

FRIED CALAMARI.........................12
Arugula, Lemon Caper Remoulade

DRESSED LOBSTER 
AND SHRIMP...................................16
Avocado, Cucumber, 
Roasted Tomato Coulis

GRILLED OCTOPUS....................14
Fingerling Potato, Roasted Pepper,
Nicoise Olives, Haricot Vertes, 
Espelette Ailoi 

WILD MUSHROOM 
RAGOUT............................................14
Shiitake, Oyster and Crimini 
Mushrooms, Hazelnuts, 
Red Wine Sauce, Grilled Country Bread

TRUFFLE FRIES...............................8
Truffle Oil, Parmigiano-Reggiano

GB CHEESE PLATE.......................16
Grilled Country Bread, Fig Jam, 
Honeycomb, Marcona Almonds

GB CHARCUTERIE BOARD......16
Whole Grain Mustard, Onion Jam, 
Cornichons, Grilled Country Bread

PASTA
RIGATONI..........................................17
Garlic Sausage, Roasted Peppers, 
Spicy Tomato Sauce

RAVIOLI .............................................17
Ricotta and Spinach, Mushrooms, 
Tomato Basil Cream

TORTELLINI....................................18
Cheese Tortellini, Prosciutto, Peas,
Parmesan Cream Sauce

GEMELLI............................................24
Lamb Bolognese, Herbed Ricotta

PAPPARDELLE ...............................22
Braised Pork Cheeks, Guanciale, 
Piccholine Olives  

ORECCHIETTE...............................18
Broccoli Rabe, Cannellini Beans, 
Oven Roasted Tomatoes, 
Garlicky Tomato Broth

MUSHROOM RAVIOLI ................20
Braised Chicken Thigh, 
Wild Mushrooms, Peas, 
Truffle Alfredo Sauce

FETTUCINI ......................................28
Lobster, Shrimp, Crab, 
Calamari, Lobster Sauce

DINNER MENU

GB BURGER...................................15
Ground Kobe, Applewood Smoked
Bacon, Cheddar, Caramelized Onions

CHICKEN BREAST.....................22
Mixed Vegetables, 
Yukon Gold Mashed, 
Creamy Mushroom-Marsala Sauce

PORK CHOP...................................23
Mixed Vegetables, Yukon Gold
Mashed, Apple-Port Wine Demi

NEW YORK STRIP.....................32
Mixed Vegetables, Yukon Gold
Mashed, Green Peppercorn Sauce

FISH DU JOUR.........................M.P.
Mixed Vegetables, Yukon Gold
Mashed, Truffled Tomato Jus

SALMON........................................24
Mixed Vegetables, Yukon Gold
Mashed, Whole Grain Mustard Sauce

SHRIMP & PORK BELLY.........26
Cheesy Polenta, Pan Gravy

ENTREES

Consuming raw or undercooked meats, poultry,seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



SOUP 
AND SALAD
SOUP DU JOUR.............................MP

GYPSY BLU SALAD.........................9
Romaine, Radicchio, Arugula, Frisee, 
Gorgonzola, Candied Pecans, 
Cherry-Port Vinaigrette 

TRADITIONAL 
CAESAR SALAD ................................9
Romaine, Garlic Croutons, 
Parmigiano-Reggiano, 
Creamy Anchovy Dressing
Add Chicken..............................................5
Shrimp.......................................................8
Calamari...................................................7

BEET SALAD ....................................10
Roasted Beets, Goat Cheese, 
Red Onions, Marcona Almonds, 
Orange Vinaigrette

CAPRESE SALAD............................10
Oven Roasted Tomatoes, 
Fresh Mozzarella, Basil Pesto, 
Balsamic Reduction 

WEDGE SALAD.................................9
Iceberg Wedge, 
Crispy Applewood Smoked Bacon, 
Hard Boiled Egg, Cherry Tomatoes,
Creamy Gorgonzola Dressing

WARM BRUSSEL SPROUT
SALAD..................................................10
Caramelized Brussels Sprouts, 
Smoked Pork Belly, Green Lentils,
Honey Crisp Apple, 
Shaved Parmigiano-Reggiano, 
Honey Roasted Garlic Vinaigrette

APPETIZERS
MUSSELS............................................12
Red or White

ARANCINI..........................................10
Crispy Risotto Balls, Gorgonzola,
Romesco, Marcona Almonds

FRIED CALAMARI.........................12
Arugula, Lemon Caper Remoulade

DRESSED LOBSTER 
AND SHRIMP...................................16
Avocado, Cucumber, 
Roasted Tomato Coulis

WILD MUSHROOM 
RAGOUT.............................................12
Shiitake, Oyster and Crimini 
Mushrooms, Hazelnuts, 
Red Wine Sauce, Grilled Country Bread

TRUFFLE FRIES...............................8
Truffle Oil, Parmigiano-Reggiano

GB CHEESE PLATE.......................16
Grilled Country Bread, Fig Jam, 
Honeycomb, Marcona Almonds

GB CHARCUTERIE BOARD......16
Whole Grain Mustard, Onion Jam, 
Cornichons, Grilled Country Bread

PASTA
RIGATONI.........................................15
Garlic Sausage, Roasted Peppers, 
Spicy Tomato Sauce

RAVIOLI..............................................15
Ricotta and Spinach, Wild Mushrooms,
Tomato-Basil Cream

TORTELLINI....................................15
Cheese Tortellini, Prosciutto, Peas,
Parmesan Cream Sauce

GEMELLI............................................20
Lamb Bolognese, Herbed Ricotta

ORECCHIETTE...............................15
Broccoli Rabe, Cannellini Beans, 
Oven Roasted Tomatoes, 
Garlicky Tomato Broth

FETTUCINI ......................................22
Lobster, Shrimp, Crab, Calamari, 
Lobster Sauce

LUNCH MENU

NEW YORK STRIP.....................22
Green Peppercorn Sauce 
with Frites

FISH DU JOUR ........................M.P.
Truffled Tomato Jus 
served with Mixed Vegetables

SALMON.........................................18
Whole Grain Mustard Sauce 
served with Mixed Vegetables

ENTREES

LUNCH 
SANDWICHES
(all served with fries)

GB BURGER...................................14
Ground Kobe, 
Applewood Smoked Bacon, 
Cheddar, Caramelized Onion

MARINATED 
CHICKEN BREAST.....................12
Applewood Smoked Bacon, Swiss,
Pesto Aioli

CHICKEN SALAD........................11
Grapes, Walnuts, Tarragon

GRILLED VEGETABLE............11
Eggplant, Zucchini, 
Roasted Pepper and Tomato, 
Mozzarella, Pesto

SMOKED PORK BELLY 
B.L.T. .................................................12
Romaine, Oven Roasted Tomatoes,
Mayo

Consuming raw or undercooked meats, poultry,seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



MOLETTO PROSECCO   9
Italy

NOBILO 
SAUVIGNON BLANC  10

New Zealand

STEMMARI PINOT GRIGIO  8
Italy

10 SPAN CHARDONNAY  8
Santa Barbara

MOLETTO REFOSCO  8
Italy

MARK WEST PINOT NOIR  9
California  

DISEÑO MALBEC  9
Argentina

ONE HOPE 
CABERNET SAUVIGNON  9

California

Drink Responsibly. All trademarks are property of their respective owners. 

WINES BY THE GLASS
White & Sparkling
Danzante, Pinot Grigio, Le Venezie, Italy 2013 8/32

Giesen, Pinot Gris, 10/40
Marlborough, New Zealand 2013

Conde Villar, Vinho Verde, Portugal 2014 8/32

Pikes, Riesling, Clare Valley, Australia 2013 10/40

Kremer Sandgrube, Grüner Veltliner, 10/40
Kremstal, Austria 2014

Villa Dria Cotes de Gascogne, 8/32
Colombard-Sauvignon Blanc, France 2014

Douglas Green, Sauvignon Blanc, 9/36
Western Cape, South Africa 2014

PEJU, Sauvignon Blanc, 12/48 
Napa Valley, California 2013

Santa Cristina Bianco, White Blend, 11/44
Umbria, Italy 2012

Folie A Deux, Chardonnay, 12/48
Russian River Valley, California 2012

Ferrari-Carano Tré Terre, Chardonnay, 14/54
Russian River Valley, California 2012

Graziano Entoria, Moscato, 9/36
Mendocino County, California 2014

Moletto, Prosecco, Treviso, Italy NV 10/40

Secco, Bianco Brut, Veneto, Italy NV 9/36

Rose
Masciarelli,   Colline Teatine Rosato, 8/32
Abruzzo, Italy 2014

Privé de Font Merlet, 8/32
Cabernet Franc-Cabernet Sauvignon-Merlot, 
Bordeaux, France 2012 

Red
Trifula Rosso, Barbera-Nebbiolo, 9/36 
Piemonte, Italy 2012

Sogevinus 850, Vinho Tinto, Red Blend, 8/32
Duriense Region, Portugal 2013

Le Plan des Moines, Côtes du Rhône, 10/40
Syrah-Grenache, France 2013

Badiolo, Chianti, Firenze, Italy 2013 8/32

Tormaresca Neprica, 9/36
Negroamaro-Primitivo-Cabernet Sauvignon, 
Puglia, Italy 2012

Ferrari-Carano Siena, Sangiovese Blend, 12/48
Sonoma County, California 2012 

Poggio Anima “Samael”, 10/40
Montepulciano d'Abruzzo, Italy 2013

Tormaresca, Primitivo, Puglia, Italy 2012 11/44

Santa Cristina “Le Maestrelle”, 13/52
Sangiovese-Merlot-Syrah, Toscana, Italy 2013

Cantele Salice Salentino, 9/36
Negroamaro-Malvasia Nera, Puglia, Italy 2011

Karamoor Estate, Merlot, 11/44
Fort Washington, Pennsylvania 2013

Chateau Font Merlet, Merlot-Cabernet Sauvignon, 11/44
Bordeaux, France 2010

Guenoc Victorian Claret, Red Blend, 10/40
North Coast, California 2013

Evolution, Red Blend, 11/44
Sangiovese-Montepulciano-Syrah-Evolution White, 
Oregon NV

Terra d’Oro, Zinfandel, 12/48
Amador County, California 2012

Substance by Charles Smith, Cabernet Sauvignon, 13/52
Columbia Valley, Washington 2013

EXCLUSIVELY 
BY THE BOTTLE
Mumm Napa, California NV 40

Gloria Ferrer, Blanc de Noirs, 42
Sonoma, California NV

Veuve Clicquot, Yellow Label, France NV 85

Slo Down Wines, Broken Dreams, Chardonnay, 56
Napa, California 2013

Justin Girardin, Santenay Vieilles Vignes, 56
Pinot Noir, Bourgogne, France 2012

Meiomi, Pinot Noir, 50
Monterey-Sonoma-Santa Barbara County, California 2014

Alexana, Pinot Noir, 58
Willamette Valley, Oregon 2013

Sokol Blosser, Pinot Noir, 68
Dundee Hills, Oregon 2012

La Braccesca, Vino Nobile di Montepulciano, 54
Sangiovese, Italy 2011

Tournon, Michel Chapoutier, Shiraz, 65
Victoria, Australia 2011

K Vintners, K Syrah The Deal, 60
Walla Walla Valley, Washington 2013

Karamoor Estate, Cabernet Franc, 50
Fort Washington, Pennsylvania 2012

GAJA, Ca'Marcanda Promis, 90
Merlot-Syrah- Sangiovese, Toscana, Italy 2012

Slo Down Wines, Sexual Chocolate, 58
Zinfandel-Syrah, Napa, California 2012

Ravenswood Teldeschi Vineyard, Zinfandel, 60
Dry Creek Valley, California 2012

Klein Constantia, Red Blend, 58
Cabernet Sauvignon-Petit Verdot-Malbec, 
Western Cape, South Africa 2012

Ramey Claret, Red Blend, 70
Napa Valley, California 2013

Orin Swift, Papillon, Cabernet Sauvignon, 120
Napa Valley, California 2012

The freshest expression of fine wine in every glass.


