BREAKFAST

SERVED DAILY UNTIL 11:00AM (SAT & SUN UNTIL 11:30AM)

PREGAME WARMUP

SERVED W/ A CHOICE OF: BREAKFAST POTATOES,
HASH BROWNS, SLICED FRUIT OR COTTAGE CHEESE

GALLERY BREAKFAST SANDWICH* $12
CHOICE OF: HAM, SAUSAGE OR BACON. EGGS,
AVOCADO & CHEDDAR CHEESE ON A CIABATTA

BREAKFAST BURRITO* S12
CHOICE OF ONE: CHORIZO,

APPLEWOOD SMOKED BACON OR SAUSAGE

W/ HASH BROWNS, CHEDDAR CHEESE, EGGS,

BELL PEPPERS & ONIONS

AVOCADO TOAST Si3
GRILLED SOURDOUGH, COTIJA CHEESE,
FRESH MASHED AVOCADO, FRIED EGG,
DIJON MUSTARD & BREAKFAST RADISH

FROM THE GRIDDLE

CINNAMON FRENCH TOAST COMBO*  g14
TWO EGGS ANY STYLE, CHOICE OF:

2 APPLEWOOD SMOKED BACON

OR 2 SAUSAGE LINKS

PANCAKE OR WAFFLE COMBO* $13

YOUR CHOICE OF: SMALL STACK OF PANCAKES
OR A BELGIUM WAFFLE. SERVED W/ 2 EGGS
ANY STYLE AND CHOICE OF TWO:

BACON OR 2 SAUSAGE LINKS

SIDES
BELGIUM WAFFLE $10
CINNAMON FRENCH TOAST $9
PANCAKES (FULL STACK) $9
STEEL CUT OATMEAL & BERRIES $6
SAUSAGE LINKS (3) $6
APPLEWOOD SMOKED BACON (3) $6
MELON & BERRIES S$7
COTTAGE CHEESE $4
BREAKFAST POTATOES $5
HASH BROWNS $4
SIDE OF AVOCADO $4
TOAST/ENGLISH MUFFIN/BAGEL $4

SPECIALTIES

SERVED W/ A CHOICE OF: BREAKFAST POTATOES,
HASH BROWNS, SLICED FRUIT OR COTTAGE CHEESE

ANGRY LUMBERJACK OMELETE*

HAM, BACON, SAUSAGE, ONION & SERRANO
PEPPERS MIXED W/ 3 HEARTY EGGS &
JALAPENO JACK CHEESE

GARDEN PATCH OMELETE*
SAUTEED MUSHROOM & SPINACH W/
3 HEARTY EGGS & HAVARTI CHEESE

CLASSIC EGGS BENEDICT*
POACHED EGGS, CANADIAN BACON,
ENGLISH MUFFIN & HOLLANDAISE SAUCE

TWO EGGS ANY STYLE*

CHOICE OF ONE: APPLEWOOD SMOKED BACON,
HAM STEAK OR SAUSAGE LINKS. SERVED W/
HASH BROWNS OR BREAKFAST POTATOES

WET CHILE RELLENO BURRITO*
EGG, RICE, BEANS, CREAM,
CHILE ARBOL SALSA

HUEVOS RANCHEROS*
TWO EGGS ANY STYLE, QUESADILLA,
CHILE RELLENO, GUACAMOLE, BEANS & SALSA

CHILAQUILES ROJOS*
TWO FRIED EGGS, CRISPY TORTILLAS,
COTIJA CHEESE & MEXICAN CREMA

COUNTRY SKILLET*

TWO EGGS ANY STYLE W/ APPLEWOOD
SMOKED BACON, SMOKED HAM, SAUSAGE,
RED POTATO, BELL PEPPERS, ONIONS &
CHEDDAR CHEESE

S18

S18

$15

$13

$16

$15

$n

$13

GALLERY BLOOD MARY $13

TITO'S ORIGINAL VODKA, HOUSE MADE
BLOODY MARY MIX, A-1 SAUCE,
WORCESTERSHIRE, HOT SAUCE, SALT,
PEPPER, LIME JUICE & GARNISHED W/ FRESH
CELERY, OLIVES & CRISPY BACON

PLEASE NOTE: AN AUTOMATIC 20% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE

*THESE ITEMS MAY BE SERVED UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS




LUNCH/DINNER

SERVED DAILY AFTER 11:00AM TO CLOSE

APPETIZERS

FRESH GUACAMOLE
SERVED W/ HOUSE MADE TORTILLA CHIPS (V)

CHIPS & CARAMELIZED ONION DIP
SOUR CREAM, ONION POWDER & CARAMELIZED ONIONS

SONORA NACHOS

PINTO BEANS, GUACAMOLE, PICO DE GALLO &
SOUR CREAM. TOPPED W/ CHEESE SAUCE.
ADD CARNE ASADA, CHICKEN OR CARNITAS $5

STONE FIRE MEAT LOVERS FLAT BREAD
ITALIAN SALUMI, D'STEFANO MOZZARELLA
& ARRABBIATA SAUCE

STONE FIRE MUSHROOM FLAT BREAD
PORTOBELLO MUSHROOM SAUCE, FONTINA &
D'STEFANO MOZZARELLA CHEESE & CHIVES (V)

STONE FIRE MARGHERITA FLAT BREAD
MARINARA SAUCE, BASIL, TOMATO &
D’STEFANO MOZZARELLA (V)

BUFFALO CHICKEN LOLLIPOPS
W/ BLUE CHEESE DRESSING & SLAW SALAD

CRISPY TRIPLE CREAM BRIE
SERVED W/ WILDFLOWER HONEY, CARAMELIZED
WALNUT DUST & SLICED BAGUETTE (V)

OVEN BAKED PRETZEL
SERVED W/ BEER CHEESE SAUCE (V)

CRISPY CALAMARI

HAND BATTERED & FRIED. SERVED W/
CAYENNE DIPPING SAUCE

SALADS

ADD CHICKEN, DICED TURKEY, TRI TIP
OR PAN ROASTED COD - $5

CAESAR SALAD
SERVED W/ ROMAINE HEARTS, PECORINO
ROMANO CHEESE & GARLIC CROUTONS

WEDGE SALAD

ICEBERG LETTUCE, HEIRLOOM TOMATO,

APPLEWOOD SMOKED BACON,

GARLIC CROUTONS & CHUNKY BLUE CHEESE DRESSING

CHOPPED SALAD

ROMAINE LETTUCE, AVOCADO, TOMATO, CILANTRO,
CUCUMBER, COTIJA CHEESE, ROASTED PEPITAS & CRISPY
TORTILLA. TOSSED W/ CILANTRO DRESSING

COBB SALAD

ROASTED CHICKEN, APPLEWOOD SMOKED BACON,
TOMATO, AVOCADO, BLUE CHEESE CRUMBLES

& HARD-BOILED EGG. SERVED W/ CHOICE OF DRESSING

ASIAN CRISPY CHICKEN SALAD

SWEET BABY LETTUCE, DAIKON SPROUTS, SNAP PEAS,
CARROTS, TANGERINE SEGMENTS, TOASTED ALMONDS,
BABY BOK CHOY & CRISPY WONTON IN A GINGER DRESSING

STEAK SALAD BOWL

LETTUCE, RICE, BEANS, AVOCADO, TOMATO, SWEET CORN,
CHEDDAR CHEESE, CHILE ARBOL SALSA, CREMA

& CREAMY CILANTRO DRESSING

SIDES

PERSONAL CAESAR

PERSONAL GREENS

BRUSSEL SPROUTS

ONION RINGS

FRENCH FRIES

TRUFFLED PECORINO FRIES
HOMEMADE BOWL OF CHILI
HOMEMADE SOUP OF THE DAY

S10

$10

Si5

$16

sS4

Si4

sS4

S13

$13

$12

S

$15

Si5

$17

S19

$21

$7
$§7
$7
S7
$7
$8
$7
S7

SANDWICHES & BURGERS

ALL SERVED W/ FRENCH FRIES or CHIPS/ UPGRADE SIDE $5

GALLERY CHEESEBURGER*
FRESH PATTY ON A POTATO BRIOCHE BUN, BOSTON BIBB

S18

LETTUCE, SLICED HEIRLOOM TOMOATO, RED ONION & PICKLES

ADD AVOCADO OR BACON $3

SOUTHWESTERN BBQ BURGER*
FRESH PATTY ON A BRIOCHE BUN, PICKLES,
ONION RING, APPLEWOOD SMOKED BACON & BBQ SAUCE

OVEN ROASTED TURKEY CLUB

OVEN ROASTED TURKEY ON ARTISAN WHEAT,

BOSTON BIBB LETTUCE, SLICED TOMATO, APPLEWOOD
SMOKED BACON, HAVARTI CHEESE & HOUSE MADE AIOLI

GRILLED CHICKEN SANDWICH
SOURDOUGH TOAST, HEIRLOOM TOMATO, BABY SPINACH &
GRILLED ONIONS W/ HOUSE MADE ROSEMARY AIOLI

CRISPY FRIED CHICKEN SANDWICH
SERVED ON A BRIOCHE BUN, BOSTON BIBB LETTUCE,
PICKLES & CHIPOTLE AIOLI

ST. GEORGE
SMOKED & SLICED PASTRAMI ON MARBLE RYE BREAD,
SMOTHERD W/ DIJON MUSTARD & PICKLES

THE MIXTO

PRESSED CUBAN SANDWICH ON A FRENCH ROLL,
ROASTED PORK, SMOKED HAM, SWISS CHEESE,
ADOBO MAYO, DIJON MUSTARD & PICKLES

ALBACORE TUNA MELT
MIXED IN HOUSE & SMOTHERED IN SWISS CHEESE ON A
GRILLED ARTISAN SOURDOUGH BREAD

FRENCH DIP
SHAVED RIBEYE ON A FRENCH ROLL, CREAMY
HORSERADISH & SERVED W/ AU JUS

ANAHEIM HILLS CHEESESTEAK
THINLY SLICED RIBEYE, PROVOLONE CHEESE SAUCE &
GRILLED ONIONS. SERVED ON A FRENCH ROLL

BLTA SANDWICH
SMOKED THICK BACON, AVOCADO, HEIRLOOM TOMATO,
BUTTER LETTUCE ON A PARMESAN BREAD

ENTREES

FISH & CHIPS
HOUSE BREADED COD, TANGY TARTAR SAUCE &
LEMON. SERVED W/ FRENCH FRIES

BRAISED BONE IN SHORT RIB
SERVED W/ MASHED POTATO & ROASTED FALL
ROOT VEGETABLES

BIBIMBAP RICE BOWL

STEAMED RICE, SAUTEED BABY SPINACH, CARROTS,

BEAN SPROUTS, ZUCCHINI, MUSHROOMS, BOCK CHOY,
FRIED EGG & BIBIMBAP SAUCE. CHOICE OF: SEARED TOFU,
BULGOGI, PAN ROASTED SALMON OR PAN ROASTED AHI

SEAFOOD RIGATONI
SALMON, SHRIMP, CALAMARI, CAPERS, BASIL,
GARLIC & ARRABBIATA SAUCE

POKE BOWL*
AHI TUNA, STEAMED RICE, GREENS, EDAMAME, AVOCADO
DAIKON SPROUTS, CRISPY WON TON & CUCUMBERS

CARNITAS TACOS

3 CORN TORTILLAS W/ SLOW COOKED CARNITAS, CILANTRO,

ONION, CABBAGE & TOMATILLO SALSA
SERVED W/ A SIDE OF TORTILLA CHIPS

PLEASE NOTE: AN AUTOMATIC 20% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE

S19

S18

S18

S18

S19

$18

S18

S18

S19

$16

$20

$34

$16

$32

S19

S16

*THESE ITEMS MAY BE SERVED UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS




