GREAT BURGERS our hand formed burgers feature Sterling Silver Angus.

Served with fries.

GMANN’S GOURMET BURGER * 10
Salted Pretzel Bun, Tillamook Cheddar, Horseradish Mustard

BLEU CHEESE BURGER* 9
Brioche Bun with Maytag Bleu Cheese, Merlot Onions

PAUL BUNYAN BISON BURGER* 9
Brioche Bun, Charcoal Mushrooms, Charred Onions, Smoke Shack Bacon, Cheddar Cheese
THE KING!™* 10

Brioche Bun 2/3 Pound Burger, Cheddar Cheese, Local Lettuce, Tomato, Onion
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SANDW ICHES served with fries. Add choice of Soup or GMANN’S House Salad 1.25

CALIFORNIA CHICKEN SANDWICH 8
Soft Ciabatta Bread with Tillamook Cheddar, Avocado, Arugula, Pesto Aioli, Desert Tomato
HOLY SMOKE! BBQ SANDWICH 9
Brioche Bun Yes Sir! 1t’s Knife and Fork BBQ! Cole Slaw, Crispy Onions

GMANN'’S CORNED BEEF BRISKET 10
Griddled Rye with Kettle Kraut, Russian Dressing

SOUP, SALAD AND HALF GOURMET GRILLED CHEESE 8
Buttery Brioche with Sun-Dried Tomato, California Avocado, Gouda & Tillamook Cheese
ROB’S HOMEMADE BEER ONION BRATS 10
Salted Pretzel Bun, Imported Mild Mustard Fire Roasted Sweet Peppers
CIABATTACLUB 9
Ciabatta Bread with Free Range Turkey, Smoke House Bacon, Wisconsin Cheddar, Pesto Mayo
COOL SALADS

GMANN’S HOUSE WEDGE 8
Smoke House Bacon, Red Onion, Tomato, Carrots, Egg, Blue Cheese Dressing
SOUTHWEST CHICKEN COBB REG8/LG 13
Cotija Cheese, Avocado, Pico, Black Bean Corn Relish, Chipotle Ranch

ASIAN PERSUASION SALAD REG8/LG 13

Fire Roasted Corn, Cucumber, Noodles, Peanuts, Herbs, Mango, Soy Ginger Vinaigrette

NORTH WOODS SALAD REG8/LG 13
Merlot Pear, Feta Cheese, Candied Walnuts, Cranberries, House Balsamic Vinaigrette

TOMATO AND MOZZARELLA SALAD REG8/LG 13
Aged Balsamic, EVOO, Fresh Basil, Cracked Pepper Dust

CAESAR SALAD REG8/LG12 ADDSTEAK OR CHICKEN 4
Desert Farm’s Romaine, Pretzel Bread Croutons and Caesar Dressing

House Crafted Dressings: Ranch, Bleu Cheese, Caesar, Honey Mustard or Balsamic Vinaigrette

MA| NS Served with House or Caesar salad

12 HOUR SHORT RIB 15
Range Braised Short Rib, Creamy Mac or Smashed Potatoes, Crispy Onion Straws

PAN SEARED SIMPLY SALMON* 17
Yukon Smashed Potatoes, Orange Glaze

BACK YARD RIBS Half 14 Full 18
Holy Smoke! BBQ, Down Home Slaw and Fries

SHRIMP SCAMPI 17
This Classic is Tossed with Linguini

NOT YO MOMMAS CHICKEN POT PIE! 11
WILLIE NELSON’S COWBOY PENNE PASTA 15

Fire Roasted Corn, Charred Peppers, Andouille, Ancho Cream

MI DWE_ST C_OM FQ RTS Served with House or Caesar salad

ONE- HALF BEER CAN CHICKEN 13
Smashed Potatoes, Natural Reduction Sauce

BISON MEAT LOAF 14
Classically Seasoned, Charcoal Mushrooms, Crispy Onions, Pan Gravy, Smashed Potatoes
CHICKEN FRIED STEAK 14
Yukon Smashed Potatoes, Country White Gravy

PIONEER POT ROAST 13
Kettle Cooked Slow and Served Campfire Style

DOUBLE STUFFED PORK CHOP* 17
Sausage and Cranberry Stuffed, Granny’s Gravy, Smashed Potatoes

ALMOND CRUSTED WALLEYE 18
Smashed Potato, Asparagus, Lemon Butter Sauce

LUMBER JACK SIRLOIN STEAK* 16

Smothered in Bacon, Charcoal Mushrooms, Grilled Onions, Tillamook Cheddar
Yukon Smashed Potatoes
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STARTERS Dy

ASIAN CHICKEN

LETTUCE WRAPS 8

S BUTCHER BOARD SAMPLER 13

Wings, Spinach Artichoke, Sausage Bites
House Crafted Mustards, Soft Pretzel Bites

CRISPY CALAMARI 9
Served with J. Arms Dipping Sauce

MOLCAJETE GUACAMOLE 12
Crispy Corn Tortillas

GMANN’S WINGS 8 PIECE 9
Buffalo, Firecracker, Barbecue

SPINACH ARTICHOKE DIP 10

GMANN’S BUTCHER BLOCK AFTER 4: PM

Featuring Hand Cut 30- days wet age Sterling Silver Black Angus beef. Served with Salad and Baked Potato

PORTERHOUSE* 180z 29 FILET MIGNON* 6oz 17
RIBEYE* 120z 21 NY STRIP* 120z 22

SOUP CUP 3 BOWL 5
CHICKEN AND DUMPLING
FRENCH ONION SOUP

DAILY CREATION

SIDES 4

VERY WILD RICE AND ORZO
CREAMY MAC & CHEESE
PANCETTA BRUSSELL SPROUTS
SAUTEED ASPARAGUS
LOADED BAKED POTATO
CREAMED SPINACH
COTTAGE CHEESE

BAKED SWEET POTATO
SWEET POTATO FRIES
YUKON SMASHED POTATOES

DESSERTS 7

BERRIES MARTINI

THE DEVILS CHOCOLATE CAKE
CREME BRULEE

APPLE SKILLET

GELATO & SORBET .55/0z
FEATURING 20 FLAVORS

OF TRUE ARTISAN

BERTO’S GELATO!

4 FLAVORS OF BERTO’S SORBET
SM 40z. 2.2 MED 60z. 3.3 LG 80z. 4.4

ADD ONS
BACON .49
CHEESE .39
AVOCADO .79

COKE PRODUCTS 1
BREWED TEA 1.5

RED WHITES & BREWS
REDS BY THE GLASS

14 HANDS (MERLOT)
ROOT ONE (CAB)
R.MONDAVI PRIVATE
HIGH NOTE (MELBEC)
STONELEIGH (PINOT NO.)

WHITES BY THE GLASS

CLOS DU BOIS (SAUVIGNON) 8

CLEAN SLATE (RIESLING) 6

K.J. AVANT (CHARD) 8
6
5
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RUFFINO (PINOT GRIGIO)
LATERN (W.ZINFANDEL)
DOMESTIC BOTTLES BREWS 2.5

BUDWEISER
BUD LITE
MICHELOB “ULTRA”

COORS

H

S GMANN’S SIGNATURE ITEMS

*BURGERS, STEAKS AND EGGS ARE SERVED COOKED TO ORDER.
*The Arizona Health Department requires us to inform you that consuming raw or undercooked meats may increase your risk of foodborne illness especially if you have certain medical conditions.
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Nut warning: Because nuts are an ingredient.in some of our dishes; please be aware thawallfood prepared in our kitchen may contain nut or nut traces. o

o — L . o I
rES AN e



