
 

STARTERS 

Nachos (choice of protein) 16 
Beef or chicken fajita/pulled pork/marinated shrimp  
queso blanco, black beans, guacamole, cotija,  
pico de gallo, pickled jalapeños  

Dip Trio   9  
tortilla chips, salsa roja, salsa verde, pico de gallo 

 add Guacamole $2    add Queso  $3 

Hummus n’ Veggies                                             13 
Grilled pita bread, baby carrot, cucumber, sweet peppers 

Classic Shrimp Cocktail 17 
cocktail sauce, cajun remoulade 

 Half Off During Happy Hour, Monday – Friday 4-7 PM 

Margherita Flatbread   12  
cherry tomato, basil, fresh mozzarella 

Gabe’s Smoked Wings (choice of sauce) 15 
gochujang glaze/tangy buffalo sauce/mesquite dry rub                                  
served with celery sticks, ranch or blue cheese dressing 

Quesadilla  (choice of protein) 14  
Beef or chicken fajita/pulled pork/marinated shrimp 
shredded pepper jack, guacamole, fire roasted salsa 
 

Chicken Tortilla Soup                                               6/10  

Soup of the Day                                                          6/10 
 

SALADS & BOWLS 
additions: falafel +7 | grilled chicken +8 | grilled steak +8 | grilled shrimp +9 | grilled salmon +9 

 

Southwest Bowl  16 
cilantro brown rice, black beans, corn, sautéed onions,  
rajas, avocado, cilantro crema 
 

Med Bowl  16 
quinoa, baby spinach, cherry tomato, cucumber,  
lemon hummus, olive, shaved onion, crumbled feta, 
tzatziki sauce 

Caesar Salad  14  
romaine, shaved parmesan, ciabatta crisp, 
caesar dressing 
 

Superfood Salad  15  
baby kale, spinach and arugula, toasted pepitas, blueberry,  
roasted baby carrot, aged sherry vinaigrette 
 

Texas Chopped                                                               15 
romaine, bacon, sharp cheddar, tomato, corn, black bean, 
hard-boiled egg, avocado, tortilla strips, jalapeño ranch dressing  

ENTREES 

*Steak Frîtes  34  
grilled 12oz ny strip, herb fries, tomato provençale,  
sauce au poivre 
 

Citrus Grilled Salmon                                             29 
sautéed lentils, red pepper & carrot romesco, broccolini    
 

Lump Crab Cake 28 
tequila black beans, lemon paprika aioli, 
roasted corn and tomato relish 
 

Pan Roasted Organic Chicken Breast               26 
quinoa pilaf, sautéed spinach & kale, cacciatore 

SANDWICHES 
served with your choice of seasoned fries/house chips/tortilla chips/salad 

*Gabe’s Burger  18  
Grilled ½ lb. beef patty, smoked bacon jam, aged cheddar,  
lettuce, tomato, onion, chipotle aioli, toasted brioche bun  

House Smoked Turkey “Club”  16  
TrueHarvest butter lettuce, beefsteak tomato,  
applewood smoked bacon, basil mayo,  
toasted sourdough bread 
 
Grilled Chicken Caesar Wrap   15  
Romaine, parmesan, Caesar dressing, spinach tortilla 

Smoked Pulled Pork 16  
slaw, carolina sauce, house b&b pickles, brioche bun 
 

Grilled Four Cheese  14  
cheddar, mozzarella, gruyere, boursin, bacon,  
multigrain toast  
 
Falafel Pita  15  
baby greens, cured tomato, pickled onion, tzatziki sauce  

TACOS 
2 tacos served with your choice of corn or flour tortillas, with tortilla chips and salsa 

Beef Fajita 14 
Grilled skirt steak, cilantro, salsa verde, 
pickled onion 
 
Ancho Chile Chicken                                               14  
grilled chicken thighs, sautéed onions and rajas,  
cotija, avocado 

Baja Shrimp  14  
herb marinated shrimp, citrus and onion cabbage slaw,  
cotija, avocado 
 

Smoked Pulled Pork                                                     14  
house smoked pork, lime, radish, cilantro, roasted poblanos 

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


