STARTERS
Soup of the Day $8
Fried Calamari $15
flour dusted vegetables, chipotle aioli, pink peppercorn & sea salt
Angus Wings 1lb $17, 2lbs $24
mild, medium, hot, suicide, BBQ, sweet Thai chili sauce,
honey garlic, blueberry hot sauce, hot honey or dry chili
dust, served with fries
Nacho Grande $16
fresh pico de gallo, pickled jalapeños, salsa, cheddar & jack
cheese, sour cream and green onion
Smoked Chicken $5
Guacamole $2

SALADS
Atlantic Grilled Salmon $8 Grilled Chicken Breast $8
Roasted Turkey Salad $7 Crispy Falafel $8 6oz NY Striploin $10

Moroccan Kale Salad $14
kale, hearts of romaine, radicchio, crunchy chickpeas, feta cheese
and creamy harissa garlic dressing
Angus Cobb Salad Bowl $16
sweet and bitter greens, egg, avocado, turkey salad, bacon,
cucumber, grape tomatoes, blue cheese, balsamic dressing
Blackened Chicken Caesar Salad $15
blackened chicken breast, crisp romaine lettuce, parmesan,
bacon, croutons, Caesar dressing
*Parties of eight or more will be subject to an automatic gratuity charge of 15%.
*Please inform your server of any allergies. We will do our best to accomodate,
though we are unable to guarantee an allergen-free kitchen.

ENTRÉES
Chef ’s Pancake Creation $13
enjoy one of our Chef’s
special pancake creations.
Please ask your server for
details.
Traditional French Toast $11
three slices of cinnamon
French toast served with
fresh berries and maple
syrup
Double Bacon Angus
Benedict $15
two poached eggs, peameal
bacon, barbecue hollandaise
sauce and bacon crumble,
served on a croissant bed
with home fries

Pan-Seared Salmon $25
shiitake mushrooms,
sesame edamame medley
and orange miso glaze
Steak Frites $21
6oz New York striploin,
fries and creamy
horseradish aioli
Add side of vegetables

$2

Fish & Chips $21
hand battered haddock, fries,
pickled cabbage and tartar
sauce

Chicken and Waffle $18
fried chicken, warm waffle,
over easy egg drizzled in
hot honey sauce

CHEF’S
SPECIALS

The Big One $16
three eggs any style, three
slices of bacon, two
sausage bangers, two
slices of peameal bacon
and home fries, served with
your choice of toast

enjoy one of our Chef’s special
creations. Please ask your
server for details.

Substitute fruit bowl for home fries $2

Chef ’s Pizza Creation $16
Chef ’s Pasta Creation $17
Chef ’s Bowl Creation $17

*Parties of eight or more will be subject to an automatic gratuity charge of 15%.
*Please inform your server of any allergies. We will do our best to accomodate,
though we are unable to guarantee an allergen-free kitchen.

HANDHELD
All items in this section are served with your choice of soup
of the day, fries, Caesar salad, mixed greens or home fries.
Swiss Cheese $1
Provolone Cheese $1

Cheddar Cheese $1
Bacon or Back Bacon $2

Fish Tacos $16
chili-rubbed haddock, pickled red cabbage, bean & corn
salsa, arugula and scallion aioli
Roasted Turkey Salad Club $17
roasted turkey salad, bacon, arugula, tomato, provolone and
chipotle aioli, served on a piadina bun
Roasted Vegetable Wrap $15
roasted vegetables, arugula, goat cheese, sundried tomato
pesto and chili aioli
Hot Honey Chicken Sandwich $16
fried chicken, hot honey, pickled red cabbage, pickles and chili
aioli
Gordon’s Signature Burger $16
V & GF Option Available
lettuce, tomato, pickle and onion
California Burger $17
BBQ sauce, Swiss cheese, lettuce, onion, tomato and guacamole

The Sweet Hangover Sandwich $13
fried egg, maple glazed back bacon, cheddar cheese and
chipotle aioli in a croissant bun, served with home fries
Substitute a fresh fruit bowl for your side $2

Rise and Shine Wrap $12
scrambled egg, spinach, guacamole and shredded
cheese
Substitute a fresh fruit bowl for your side $2

