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GAMETIME:

- BAR & GRILL -

SALADS
CLASSIC CAESAR

Chopped romaine hearts tossed with
house-made croutons and creamy
caesar dressing topped with shaved
grana padana parmesan 10

GTBG'S HOUSE

House blend of field greens mixed
with grape tomato, cucumber,
cheddar/jack cheese blend and
flatbread croutons, with your choice
of dressing 9

APPETIZERS
FIRECRACKER SHRIMP

Coconut crusted shrimp smothered in
our house made sweet and spicy
strawberry thai chili sauce 12

THE POPPER

Five pieces of halved jalapeno stuffed
with a cream cheese and smoked
mozzarella blend wrapped in
ancho-honey candied pork belly 12

CHIPS & GUAC

Trio of red, white and blue stone
ground corn tortilla chips served with
our house made guacamole and
pico de gallo 10

CALAMARI

With banana peppers tossed in our
house blend of 100% semolina flour
served with classic marinara

and lemon 12

FRIED MAC & CHEESE

Sphered-crusted with a buttery herbed
panko crust with bechamel dip 11

H-B-P (HUGE BIERGARTEN PRETZEL)

With house made beer and cheese
sauce, whole grain honey mustard and
salted caramel dips 11

SPINACH ARTICHOKE DIP

Smooth blend of roasted artichoke
hearts and sauteed spinach with a
three cheese blend topped with
mozzarella and parmesan. Served with
tri-colored chips 12

HUMMUS

Served with zatar seasoned toasted
lavosh chips, sweet and spicy
persian pickles 11

WINGS

House made jumbo wings tossed in
your choice of sauces with celery and
blue cheese dip 10 pieces 13

Add Ons
Chicken +3 | Shrimp +6 | Steak +4
Salmon +6 | Ahi Tuna +7

Traditional Buffalo - Maple BBQ
Teriyaki - Thai Chili - Garlic Parm

“For The Brave”
Blueberry Ghost Pepper

NACHO GRANDE

Tri colored tortilla chips, cheddar jack
cheese, jalapeno peppers, olives, pico
de gallo and chili 12

All menu items are cooked to order. Consuming raw or undercooked meats, pouliry, seafood, shellfish or eggs may increase

MOZZARELLA TRIANGLES

Seasoned breaded mozzarella cheese
with our house made marinara
dipping sauce 11

Scotch Bonnet Jerk Rub
Srirache Lime
Korean Angry Sauce

Pasta

PENNE A LA VODKA

Penne pasta tossed in a blend of hand
crushed oven roasted roma tomatoes,
red pepper flakes, shallots, fresh basil,
garlic deglazed with absolut peppar
then topped with shaved

pecorino romano 13

PENNE BOLOGNESE

Penne pasta tossed in our hearty
classic meat sauce made with a blend
of prosciutto de parma,

Certified Angus Beef ground chuck,
brisket and flank topped with shaved
parmesan 16

BUFFALO CHICKEN MAC & CHEESE
Cavatappi with a four cheese sauce
topped with buttermilk fried chicken
tossed in our house made buffalo
sauce with carmelized onion and
blue cheese crumble 16

GRILLED CHICKEN WITH ROASTED GARLIC CREAM
Grilled chicken breast, roasted red
pepper, fresh mozzarella, strawberry
basil balsamic glaze over spaghetti
tossed in a buttery roasted garlic

cream sauce 17

PASTA PROVENCAL

Cavatappi pasta tossed with zucchini,
squash, portabella mushroom, grape
tomato, red onion, crushed garlic
sauteed with white wine, fresh torn
basil with a splash of evoo 14

LOBSTER MAC & CHEESE

Cavatappi with a four cheese sauce
topped with lobster and seasoned
bread crumbs 18

Add Ons
Chicken +3 | Shrimp +6 | Steak +4
Salmon +6 | Ahi Tuna +7

your risk of foodborne illness. If someone in your party has a food allergy, please let us know.



SANDWICHES

SERVED WITH GAME TIME CHIPS AND PICKLE SUBSTITUTE ANY SIDE FOR /2 PRICE

SAUSAGE, PEPPERS AND ONIONS

Buttered hoagie roll stuffed with split
Italian sausage, sauteed red & green
peppers and onions and

house made marinara 12

MEATBALL PARM

Garlic bread hoagie filled with our
house made Certified Angus Beef
meatballs, house made marinara
topped with melted fresh
mozzarella 13

THE MAVERICK

House smoked pulled pork topped

with citrus coleslaw and maple BBQ
sauce served open faced on brown

butter corn bread 16

BUFFALO CHICKEN WRAP

Our boneless buffalo wings,
cheddar/jack cheese blend, shredded
lettuce, grape tomatoes and blue
cheese dressing in a flour tortilla 13

CRAB CAKE PBLT

60z. crab cake made with Maryland
jumbo lump crab, six hour braised
pork belly, lettuce, tomato and
lemon caper aioli on a toasted
brioche bun 12

GTBG BURGERS

80z. CERTIFIED ANGUS BEEF BURGER SERVED WITH FRIES AND PICKLE.
SUBSTITUTE GRILLED CHICKEN, TURKEY BURGER +2, PORTOBELLO MUSHROOM +2
GLUTEN FREE BUN AVAILABLE

THE CLASSIC

Lettuce, tomato, and grilled red onion on a toasted brioche bun.
Choice of american, cheddar, provolone, swiss, pepper jack, smoked gouda,
mozzarella or blue cheese 13

Add the “fixins” as you like - all just *1 each

bacon, fried egg, guacamole, spicy fried onion straws

THE JERSEY

Lettuce, tomato, grilled red onion, grilled pork roll, fried egg, bacon and
yellow american cheese on a toasted kaiser roll 14

THE BELLY

Lettuce, tomato, and grilled red onion topped with GTBG's signature house
made six hour braised pork belly, hickory smoked bbq sauce, spicy fried
onion straws and a duo of sharp cheddar and pepper jack on a toasted
pretzel bun 16

Soutl of THE BORDER

SERVED WITH SPANISH RICE AND BEANS

TACOS

2 PER ORDER

CHICKEN

Spicy pulled chicken wrapped in two steamed soft corn tortillas with
pico de gallo, fresh cilantro, sliced red onion and lime cream 12

SMOKED BRISKET

House smoked brisket wrapped in a flour tortilla with sharp cheddar, sauteed
onions, grape tomatoes, napa cabbage and maple BBQ sauce 14

KOREAN PORK BELLY TACO

Braised pork belly, kimchi vegetables with a traditional korean BBQ sauce

and spicy jalapeno relish 14

PIZZA
GTBGPE 8
PEPPERONI 10
BUFFALO CHICKEN

Breaded chicken, mozzarella,
blue cheese crumbles, drizzled
with ranch 12

SPINACH AND ARTICHOKE

Bechamel sauce, sauteed spinach,
marinated artichoke hearts,
mozzarella and provolone blend 12

FRIES 4

m

E PARMESAN TRUFFLE FRIES 6
L1

@2  HAND CUT ONION RINGS 5

All menu items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs

PERSONAL PAN | GLUTEN FREE CRUST AVAILABLE +2

WHITE

Bechamel, ricotta and parmesan
blend, mozzarella and
provolone blend 11

MARGHERITA

Fresh mozzarella, roma tomato,
fresh basil, parmesan and drizzled
with evoo 11

EGGPLANT ROLLATINI
Baked breaded eggplant, ricotta and
parmesan blend, mozzarella 12

SWEET POTATO FRIES 5
STEAK FRIES 5

SAUTEED SEASONAL VEGETABLE 6

FIESTA QUESADILLA

Ancho chili and citrus marinated chicken, grilled peppers and onions,
cheddar jack cheese with sour cream and house made pico de gallo 13
substitute steak +4

SO-CAL BURRITO

Grilled chicken, ancho chili, sauteed peppers, caramelized onions, black
beans, mango salsa, fresh avocado and pico de gallo all wrapped up in
a flour tortilla covered in a spicy salsa verde and melted jack cheese
with citrus creme fraiche 14

substitute steak +4

BBQ CHICKEN

Mapple BBQ sauce, grilled chicken,
diced tomato, onion, jalapeno,
mozzarella and cheddar blend 12

VEGGIE

Peppers, onions, portobello, grape
tomatoes, olives, mozzarella and
provolne blend 11

SIDESALAD 4
MAC AND CHEESE 6
GARLIC MASHED POTATO 6

TATERTOTS 4
DIRTY RICE 4

your risk of foodborne illness. If someone in your party has a food allergy, please let us know.

may increase



