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SOUP OPTIONS:

HOUSE SIDE SALAD
Crisp greens, cucumber, tomato and
croutons with a choice of dressing 3.00

HEARTY CHICKEN & DUMPLINGS
Roasted chicken, dumplings, carrots,
onion and celery

CAESAR SIDE SALAD
Romaine lettuce, Parmesan cheese,
tomatoes, croutons and Caesar
dressing 3.00

CUP 3.00 | BOWL 4.00
BREAD BOWL 6.00

CREAMY TOMATO BASIL GF
Vine-ripened tomatoes blended with
cream and basil
CHILI GF
Thick and meaty chili with beans
SOUP OF THE DAY
Ask your server about our featured soup.

CITRUS & ALMOND SALAD GF
Mixed greens, Mandarin oranges,
toasted almonds, goat cheese and citrus
vinaigrette 3.50
APPLE WALDORF SALAD GF
Diced apples, grapes, celery & walnuts in a
creamy dressing atop mixed greens 3.50

SALAD DRESSINGS: Ranch, French, Thousand Island, Blue Cheese, Balsamic Vinaigrette,
Italian, Citrus Vinaigrette, Honey Mustard, Raspberry, Citrus Vinaigrette

ENTRÉE SALADS

AUTUMN HARVEST SALAD GF
Roasted butternut squash, sliced apple,
dried cranberries, crumbled feta,
candied walnuts and toasted pumpkins
seeds atop mixed greens 7.50

GARDENSIDE COBB SALAD GF
Grilled Chicken, bacon bits, crumbled
blue cheese, hard-boiled egg, avocado,
tomato, red onion over crisp mixed
greens 8.00

GOURMET BURGERS + SANDWICHES

All sandwiches served with a choice of French fries, potato chips, cottage cheese, fresh fruit
or substitute onion rings or seasoned waffle fries for 1.00

GFB =

Can be made Gluten Free by adding a Gluten Free Bun or Bread for 1.50

THE GARDENSIDE BURGER GFB
Char-grilled American Wagyu beef with
lettuce, sliced tomato and red onion
served on a toasted Brioche bun 7.50

APPLE-CRANBERRY TURKEY MELT GFB
Deli-style turkey, sliced apple, cheddar
cheese, & cranberry mayo on grilled
sourdough bread 8.00

CRISPY CHICKEN CLUB
Breaded chicken topped with melted
Swiss cheese, crisp bacon, fresh
tomatoes, romaine lettuce & Bistro
sauce on a toasted focaccia roll 8.00

FISHERMAN’S CATCH
Alaskan ale battered cod, shredded
lettuce, and tartar sauce on a toasted
Brioche bun 7.50

GF = Gluten Free

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

B RE NE AT RK ÉF EA S T
All entrees served with a choice of soup or House salad or Caesar salad
Substitute a Citrus & Almond Salad or Apple Waldorf Salad for .50

GARLIC-HERB GRILLED SIRLOIN GF
8-ounce USDA Choice beef sirloin
steak char-grilled to order topped with
a garlic-herb butter served with a choice
of side 12.50

HONEY-MUSTARD SALMON
Atlantic salmon fillet brushed with a
honey and Dijon glaze, topped with
herbed breadcrumbs and served with
a choice of side 11.00

CHICKEN SCHNITZEL
Pan-fried, breaded chicken cutlet topped
with mustard cream sauce served with
sauteed spaetzle 8.00

APPLE BUTTER PORK CHOP GF
Thick, center-cut, pork loin chop topped
with sweet apple butter served with a
choice of side 9.00

TURKEY TETRAZZINI
Sauteed turkey, mushrooms, onions,
peas and carrots in a rich creamy white
cheese sauce tossed with pasta and
fresh parsley 7.00

SWEDISH MEATBALLS
House-made meatballs and sauteed
wild mushrooms in a Swedish gravy
served atop mashed potatoes 8.50

PUMPKIN ALFREDO TORTELLINI
Cheese-stuffed tortellini pasta in a
creamy pumpkin and sage Alfredo sauce
served with garlic toast 7.50
BBQ PORK SPARE RIBS
Boneless, country-style pork ribs glazed
with Sweet Baby Ray’s BBQ sauce served
with coleslaw & cornbread muffin 8.50

ORANGE CHICKEN
Tempura battered chicken, sesame seeds
and green onions tossed in a tangy
orange sauce served with white rice and
baby broccoli 8.50
BUTTERNUT SQUASH RAVIOLI
Oven-roasted butternut squash and
Parmesan stuffed ravioli in a creamy
white wine sauce topped with toasted
hazelnuts 8.00

SIDES
Baby Baked Potatoes GF
Maple Sweet Potatoes
Mashed Potatoes GF
French Fries

GF = Gluten Free

Sauteed Spaetzle
Garlic-Butter Broccolini GF
Roasted Cauliflower GF
Brown Sugar Glazed Carrots GF

Coleslaw GF
Potato Salad
Cottage Cheese
Fresh Fruit GF

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

