
starters

mains

HOUSE CUT, SWEET POTATO

OR STEAK FRIES

[Add Cheddar, Curry OR Truffle +$5 ]18

HOUSE SALAD

FINGERLING POTATOES

MASHED POTATOES

SAUTÉED SPINACH

VEGETABLE OF THE DAY

CLASSIC BURGER  $19

69

Homemade Patty, Sesame Bun
with Your Choice of Side   GFA

[Add American Cheese, Bleu Cheese, Cheddar
Cheese, Swiss Cheese, Avocado, Bacon, Egg,

Sautéed Mushrooms, Sautéed Onions +$2  Each]07

SHEPERD’S PIE  $18

65

Ground Beef, Carrots, Onions, Peas, Mashed Potatoes

SKILLET MAC & CHEESE  $18

65

Breaded Buffalo Coated Chicken,
Melted Cheddar Cheese

CHICKEN POT PIE  $18

65

Chicken Breast, Carrots, Potatoes, Onions, Peas,
Creamy Sauce, Puff Pastry

TUSCAN CHICKEN BOWL  $19

69

Caramelized Sweet Potatoes, Cherry Tomatoes, Wild
Black Rice, Tuscan Kale, Red Apples, Goat Cheese,

Pepita Seeds, Citrus Apple Cider Vinaigrette   GFA | VA

STEAK SANDWICH  $21

76

Crispy Onions, Lettuce, Tomato, Garlic Herb
Cheese Spread, Ciabatta Bread
with Your Choice of Side   GFA

TRIXIE BURGER  $18

65

Black Bean, Beet & Sweet Potato Patty,  Sesame
Bun, Pesto Roasted Pepper Mayo

with Your Choice of Side   GFA | VA

ROASTED SALMON  $30

05

Pan Roasted Fingerling Potatoes, Garlic Spinach,
Lemon Cilantro Sweet Chili Sauce   GFA

GRILLED NY STRIP STEAK  $34

20

French Fries, Vegetable of the Day   GFA

FISH & CHIPS  $23

83

Beer Battered Cod, Steak Fries, Tartar Sauce

SIDES  $829 SWEETS  $1036

CRISPY FISH  $17

62

Beer Battered Cod, Kale Slaw,
Jalapeño & Cilantro Aioli

Avocado, Pickled Onions, Vegan
Buffalo Sauce, Radish  V

BUFFALO CAULIFLOWER  $16

58

CHEF’S DAILY TACO  $15

54

Ask Your Server for Details

AUTOMATIC 3.5% DISCOUNT FOR CASH TRANSACTIONS. 20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.

PLEASE ADVISE US OF ANY
FOOD ALLERGIES YOU HAVE.

EATING RAW OR UNDERCOOKED EGGS, MEAT, OR
SHELLFISH INCREASES THE RISK OF FOODBORNE ILLNESS.

GLUTEN FREE BREAD AND PASTA
IS AVAILABLE UPON REQUEST.

GF | GLUTEN FREE  GFA | GLUTEN FREE AVAILABLE
V | VEGAN  VA | VEGAN AVAILABLE

tacos
[3 PER ORDER]

11 AM - 4 PM

MONDAY - FRIDAY

LUNCH MENU

lunch specials
STEAK SALAD  $15

54

Arugula, Grape Tomatoes, Artichokes,
Caramelized Onions, Smashed Fingerlings,
Red Beans, Horseradish Balsamic   GF | VA

GEM DOUBLE CHEESEBURGER  $15

54

Smashed Patties [2], Chopped Lettuce, American
Cheese, Thousand Island Dressing, Sesame Bun

with Your Choice of Side   GFA

CAJUN SALMON SANDWICH  $15

54

Seasoned Salmon, Arugula, Tomato, Scallion
Remoulade, Ciabatta Bread with Your Choice of Side

TURKEY BLT  $14

51

Sliced Turkey, Bacon, Tomato, Romaine Hearts,
Mayo, Pullman Toast with Your Choice of Side 

CHICKEN SANDWICH  $15

54

Swiss Cheese, Tomato, Kale Slaw, Ciabatta Bread
with Your Choice of Side  GFA

GEM PASTA  $17

62

Spaghetti, Shrimp, Arugula, Tomatoes,
Parmesan, Garlic & Oil  GFA | VA

CHICKEN PROSCIUTTO  $15

54

Lightly Breaded Chicken Breast, Prosciutto,
Mozzarella, Whipped Potatoes, Vegetable of the Day

RIGATONI BOLOGNESE  $16

58

Beef Bolognese Sauce, Rigatoni Pasta,
Parmesan Cheese

CHEF’S FISH OF THE DAY  $17

62

Ask Your Server for Details
GRILLED CHEESE  $13

47

American Cheese, Thick Cut Brioche
with Your Choice of Side  GFA

Romaine, Croutons, Parmesan, Caesar Dressing
[Add Avocado +$2 , Chicken or Tofu +$6 ,07 22

Salmon, Shrimp or Steak +$8 ]29

Make it a Wrap! with Your Choice of Side

CAESAR SALAD  $14

51

BUFFALO CHICKEN SALAD  $16

58

Buffalo Sauce, Romaine, Avocado, Carrots, Red
Cabbage, Celery, Cucumber, Cherry Tomatoes,

Lemon Vinaigrette & Bleu Cheese Dressings   VA 

APPLE PIE

CHOCOLATE LAVA CAKE

COOKIE SKILLET

[All Served Warm with
Vanilla Ice Cream]

TIRAMISU

FRESH GUACAMOLE  $17

62

Smashed Avocado, Pico de Gallo,
Jalapeños, Corn Chips   GF | V

FRENCH ONION SOUP  $13

47

Caramelized Onions, Beef Broth,
Toast, Melted Swiss Cheese   GFA

FRIED CHEESE BITES  $16

58

Beer Battered Fried Mozzarella with
Sweet Mango Chili & Marinara Sauces

CHICKEN TENDERS [6]  $15

54

Light Breading, Pimento Seasoning,
Honey Mustard, Pickle Spears

STREET CORN [6]  $14

51

Queso Fresco, Tajin with
Creamy Sriracha Sauce   GF

LEMON GARLIC SHRIMP [6]  $18

65

Lemon Garlic Chardonnay Sauce,
Toasted Ciabatta Bread   GFA

WINGS [6]  $10  | [12]  $18

36 65

BBQ, Buffalo, Dry Rub or Plain
Served with Carrots, Celery

[Bleu Cheese, Honey Mustard or Ranch]

CAULIFLOWER BITES  $16

58

Everything but the Bagel Seasoning,
Sweet Chili Sauce, Ranch

SPICE BAG  $17

62

Salt & Chili Chips, Fried Chicken, Sautéed
Peppers & Onions with Irish Curry Sauce

BEEF CHILI  $15

54

Melted Cheddar Cheese, Sour Cream,
Scallions with Corn Chips  GF

QUESADILLA  $14

51

Flour Tortilla, Melted Cheddar, Pico de Gallo
with Guacamole & Sour Cream

[Add Mushrooms +$2 , Chicken +$607 22

or Steak +$8 ]29

GEM NACHOS  $16

58

Corn Chips with Melted Cheddar &
Mozzarella, Sour Cream, Guacamole,

Pico de Gallo, Jalapeños   GF
[Add Chicken +$6 , Beef Chili or Steak +$8 ]22 29

BUFFALO CHICKEN DIP  $18

65

Shredded Chicken, Green Onions,
Radish, Buffalo Cheese Sauce with

Naan Bread, Corn Chips, Celery, Carrots

FRIED PICKLES  $15

54

Light Breading, Spicy Ranch

CHEESY ARANCINI [6]  $16

58

Fried Parmesan & Mozzarella Rice
Balls with Garlic-Tomato Fondue

& Pesto Aioli

SLIDERS [3]  $17

62

French Dip – Roast Beef, Arugula, Pepper Jack
on Challah Bun with Roasted Garlic Pepper

Sauce, Gravy Dip   GFA
OR

Cheeseburger – Beef Patty & American Cheese
on Challah Bun   GFA

[Add a Slider +$4  Each]15

SKEWERS [6]  $18

65

Grilled Steak – Ginger & Soy Sauce Marinade, Tahini,
Pickled Onions, Sriracha Aioli
on Grilled Naan Bread   GFA

OR
Popcorn Fried Chicken – Light Breading,

Maple Lime Chili Sauce
[Add a Skewer +$3  Each]11


