LIVE BLUES & MORE

BRUNCH ITEMS

EGGS BENEDICT
Traditional 125 Crab 19
two poached eggs. canadian bacon,
housemade hollandaise sauce, toasted English muffin,
home fried potatoes

COUNTRY FRIED STEAK 14
crispy breaded tenderloin, two eggs vour way,
housemade sausage gravy, home fried potatoes

GASLAMP

PANCAKE STACK 9
two eggs your way, bacon or sausage
blueberry or banana pancakes 9.5

CLASSIC BREAKFAST 9
two eggs your way, bacon or sausage
home fried potatoes, choice of toast

ketel one vodka,
HANGOVER BREAKFAST BOWL

scrambled eggs, bacon, sausage, tater tots,
housemade sausage gravy

=

STEAK & EGGS 14

came asada style Mank steak, two eggs your way,
home fried potatoes, choice of toast

served [0am o 3 pm
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made with our custom blend of

tomato juice and s

Tito®

SURF N' TURF BLOODY MARY 7.5
with shrimp and bacon

MIMOSA 5 BOTTOMLESS 18
NAUGHTY GREYHOUND
grey goose vodka, fresh squeezed grapefiuit juice,
ginger liqueur float

SASSY SCREWDRIVER 8§

grand marnier float

1 ((\? OUR AMAZING BREAKFAST SHOT 5
- fresh squeezed orange juice, bacon drippings.
jim beam maple whiskey, simple syrup, \
butterscotch schnapps

& Lo

BOMB BREAKFAST BURRITO
chorizo sausage, scrambled eggs,
Jjack & cheddar cheese, home fried potatoes,
salsa, guacamole, sour cream,
red chilaquiles sauce

11.5

BLOODY MARY 5 )
\ GREG & VIRGINIA’ S CHILAQUILES 11.5

add %3 for steak or chicken
housemade tortilla chips, smoked chiles,
queso fresco, salsa, sour cream, two eggs your way

1ees
s Vodka add 52
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' [ DENVER SCRAMBLE 11.5
8 diced canadian bacon, onions, red bell peppers,

l cheddar. scrambled eggs, choice of toast
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SHORT RIB HASH & EGGS 145
braised beef shortribs, erispy potatoes,
poached eggs. side of horseradish eream,
choice of toast

fresh squeezed orange juice,

LIL* ROCKER PLATE 5
Sor kids 10 & younger
silver dollar pancakes. scrambled egg.
bacon & sausage

EXTRAS

APPLEWOOD SMOKED BACON 4
TOAST (wheat, white, sourdough or rye) 2.5

SAUSAGE 4
FRESH FRUIT &

PANCAKES 4

FRENCH TOAST 4
FRESH SQUEEZED OJ 3.5

HOME FRIED POTATOES 35
FRESH SQUEEZED GRAPEFRUIT JUICE 3.5

APPETIZERS
PANKO CRUSTED BRIE CHEESE 11.5

bite-size with apricot chutney. almonds, wonton chips

LETTUCE WRAPS 13

chicken or tofu, cilantro, cabbage, water chestnut, mushrooms, green onion,
crisp iceberg lettuce, sweet chili, sweet soy, siracha

KU KU CALAMARI 14

cranberry ginger glaze. cilantro, green onion. peanuts, cabbage, wasabi mayo

WINGS 13
buffalo, bbq. or asian style, carrots, celery, blue cheese dressing
NACHOS 125

housemade tortilla chips, cheddar, jack. sour cream, salsa, guacamole,
green onion add steak or chicken 3

MAC N' CHEESE 9

cheddar, cream, applewood smoked bacon

SPINACH ARTICHOKE DIP 9.5

anaheim chile, cream cheese. brie, housemade tortilla chips

SOUP OF THE DAY cup4 bowlé6

seasonal housemade soup

GREENS
add: grilled chicken 4 steak 6 shrimp 6

GASLAMP SIGNATURE SALAD 115
mixed greens, cranberries, almonds, baby tomato, goat cheese,
white balsamic vinaigrette

BLUE WEDGE 11.5

iceberg, blue cheese crumbles, bacon, tomato, red onion,
housemade blue cheese dressing

SEARED AHI SALAD 18

mixed greens, ahi tuna, avocado, cilantro, cabbage, radish,
Japanese cucumber, honey miso vinagretie

Please know that we source the freshest,
most responsibly grown ingredients available
from local, family-owned purveyors.

Enjoy!

BURGERS & SPECIALTIES
GASLAMP BURGER 10

1/2 pound angus or veggie, butter letiuce, tomato, red onion,
choice of cheese: cheddar, blue, swiss, pepperjack, american

add: avoeado, bacon, sauteed wild mushrooms, caramelized onions 1.5 each

TRIO OF SLIDERS 115

mix n match: bacon cheddar burger, bbg burger, blue cheese burger,
swiss onion burger, or pulled pork, served on hawaiian rolls
CHICKEN PESTO PENNE 16

1ggillwt:d chicken, spinach basil pesto, feta, artichoke hearts, sundried tomatoes,
con, pine nuts

FIRECRACKER SHRIMP 225

large shrimp, spicy chipotle sauce, cilantro, avocado cream, sticky rice,
toasted baguette, saltines

BLACKENED CHICKEN SANDWICH 115

chipotle mayo, cilantro, butter letiuce, tomato, avocado cream, pepper jack,
artisan bun

PULLED PORK SANDWICH 11.5
dry rubbed, slow cooked roasted pork, smokey bbg sauce,
artisan bun, creamy slaw on side

FLAT IRON STEAK (served after 3pm) 24
10 oz, whiskey peppercorn sauce, mashed potatoes, green beans

BONE IN NY STEAK (served after 3pm) 36

12 oz aged prime, mashed potatoes, blue cheese fondue, sauteed spinach

ROCKIN® CHICKEN BOWL 13

chicken or tofu. avocado, green onion, cabbage, cilantro,
garlic ginger chili sauce, sticky rice

SIDES

FRIES 35

PARMESAN GARLIC FRIES 45

SWEET POTATO FRIES, sweet chili sauce 4.5
TRUFFLE FRIES, garlic herb remoulade 5.5
TATER TOTS, cheese sauce 4.5
HOUSEMADE ONION RINGS, ketchup, 1,000 island, BBQ 6
SAUTEED GREEN BEANS, lemon, butter, garlic 6

MIXED GREEN SALAD. housemade dressings: blue cheese,
ranch, 1,000 island, white balsamic vinaigrette 5

SWEETS

CHOCOLATE LAYER CAKE, blackberry puree
NY CHEESECAKE, strawberry honey 6.5
BANANA CHOCOLATE CHIP BREAD PUDDING 9
whiskey caramel, topped with vanilla ice cream

PB & J MONTE CRISTO 9

maple caramel, nutella, topped with vanilla ice cream

1.5



