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Buffalo Chicken Fondue
with tortilla chips & pineapple salsa 13

Spinach & Artichoke Dip
with tortillas, sour cream & salsa   12

Crispy Grilled Flatbreads
Baby Spinach & Whipped Goat Cheese
marinated tomatoes & balsamic drizzle 12

Roasted Tomatoes & Fresh Mozzarella
basil, garlic & asiago 10

Chopped Tomato & Bleu Cheese Salad
mixed greens, bacon, cucumber & red onion 8/14

GF House Salad sweet & sour carrots, 
tomatoes, broccoli, chickpeas & feta   8/14

Caesar Salad 8/14

Baby Spinach & Goat Cheese  glazed walnuts,
tart apples, sun-dried cranberries & balsamic 8/15

George Martin Chopped Salad  
candied walnuts, golden raisins, roasted peppers,
sweet corn, fresh mozzarella & balsamic 11/16

Cobb Salad  
mixed greens, tomatoes, bleu cheese, bacon, 

cucumber & red onion topped with 
sliced steak, chicken & avocado  19

Mandarin Noodle Salad
crispy wonton noodles, oranges, carrots, 

edamame tossed with cabbage & 
romaine lettuce in sesame ginger dressing   14

Grilled Salmon Pita Salad 
field greens, sliced pita wedges, kalamata olives,
tomatoes, cucumbers, artichoke hearts & roasted

peppers with low fat yogurt/balsamic dressing  18

ACCESSORIZE YOUR SALAD:
grilled chicken 5,     seared tuna 6,    sliced skirt steak 7,

grilled shrimp 6,    salmon 6

SHARING GRILLFIRE’S FAVORITES

Chili Pop Shrimp 
tender petite shrimp in a spicy chili sauce   11

Chipotle Short Rib & Potato Empanadas
charred tomato aji sauce   10

Sliders  trio of mini burgers, 
with garlic ketchup & bleu cheese   9

Crispy Fresh Mozzarella Bites with marinara 9

Crispy Brussel Sprouts lemon-caper aioli 9

Shock Top® Onion Rings
warm bleu cheese sauce   8

Grillfire Quesadillas 
served with pico de gallo & sour cream
three cheese   9 seared chicken   11

chili pop shrimp   13

“Japanese Peanuts” 
steamed edamame with chili oil & garlic   8

Crispy Chicken Wings
choice of sauce: Buffalo or Black Jack 10

sampling platter 18

Tacos
soft flour tortillas, shredded lettuce, 

pico de gallo, avocado, chipotle crema & slaw
Chimichurri Grilled Fish 12   

Marinated Grilled Chicken 11

APPETIZERS

SALADS

ON A ROLL - shoestring fries, lettuce, vine ripe tomato & sour pickle
OR IN A BOWL - over choice of GF salad, tomato bleu or Caesar  (GM chopped add 5 )

GM Prime Burger exclusive house blend   13

Turkey Burger freshly ground turkey   13

Blended Vegetarian Burger  savory blend of vegetables & grains   12

ACCESSORIZE YOUR BURGER (add 1.50 per each) : 
Cheese- farmhouse cheddar, Maytag bleu cheese, mozzarella, American, 
imported Swiss, feta
Not Cheese-  fire-roasted mushrooms, crispy onions, sautéed onions, roasted peppers, 
applewood smoked bacon, jalapeños, pineapple salsa, balsamic tomatoes

BBQ Burger bacon, crispy onions, barbecue sauce & cheddar   15

Veggie Burger Pita  cucumber, field greens, hummus, olives & feta   14

Steakhouse Burger 
with melted bleu cheese, creamed spinach & hand-cut onion rings   16

Sliced Steak Tidbits  
served open-faced on garlic bread with melted mozzarella   17

Grilled Chicken Sandwich  
Swiss cheese, bacon & avocado on ciabatta bread with honey mustard   15

Buffalo Chicken Wrap  crispy onions, bleu cheese, avocado   14

Seared Tuna Wrap  salsa, black beans, avocado, baby greens & wasabi mayo 17

BURGERS & SANDWICHES

Slow Roasted Short Ribs off-the-bone with a cabernet demi-glace, 
served with pecorino mashed potatoes   24 

Pesto Chicken  garlic roasted tomatoes, fresh mozzarella, sautéed broccoli   22

Sautéed Chicken Piccata  with baby spinach & capers over herbed rice   20

Crab & Spinach Stuffed Sole  herb-quinoa rice & lemon zinfandel butter   24

Lobster Ravioli with Sautéed Jumbo Garlic Shrimp
chardonnay, broccoli florets, pecorino tomato cream 24

Homemade Chicken Pot Pie  
white meat chicken & garden vegetables in pastry   17

Horseradish, Bacon & Cheddar Crusted Sirloin Meatloaf    
over roasted mushrooms with pan gravy & mashed potatoes   19

Macaroni & Cheese  topped with toasted herb crumbs 17

Caribbean Coconut Shrimp ‘n Chips  
served with sweet potato fries & spicy marmalade   22

Barbecued Baby Back Ribs falling off the bone, 
served with sweet potato wedges     full rack 26,    half rack 18

Sizzling Fajitas peppers, onions, avocado & cheddar jack, served with 
black bean-scallion rice       Chicken 19,    Steak 23

GF Marinated Skirt Steak  crispy tobacco onions   26

“The Fancy Skirt”
balsamic grilled onions, crumbled goat cheese & wilted baby spinach 29

Filet Mignon 8 oz, the most tender of all steaks   30

Boneless Chairman’s Reserve Ribeye
hand-cut, 12 oz, with gorgonzola butter   29

Steak & Shrimp  marinated skirt steak with coconut jumbo shrimp   27

Filet & Scampi  petite cut filet mignon with grilled shrimp in garlic butter 32

STEAKS ( Includes choice of one side dish)

SIDES

Preparations: Simply Grilled, Thai Chili Glazed or Blackened with Pineapple Salsa  

Atlantic Salmon Filet 23,    Grilled Shrimp Skewers 24,    Sole Filet 20              

SIMPLY FISH ( Includes choice of one side dish)

Baked Potato 5,    Herb Rice 5,    Creamed Spinach 6,    Sweet Potato Wedges 6
French Fries 5,    Mashed Potatoes 5,    Steamed Broccoli 6,    Vegetable Du Jour 6
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