
Appetizers House-Made Chips & Salsa  |  5 .50
fresh corn tortilla chips, house-made salsa
ADD HOUSE-MADE GUACAMOLE OR QUESO  +4

Crispy Fried Green Beans  |  6 .25
creamy ranch dressing

Loaded Gorge Nachos  |  9 .95
fresh corn tortilla chips piled high with black beans,
jack & cheddar cheese, house-made salsa,
fresh jalapeños, sour cream and guacamole
ADD TEQUILA-LIME CHICKEN OR
CHOPPED PRIME ANGUS CENTER CUT SIRLOIN  +4.50

Crispy Fried Rock Shrimp  |  9 .25
chipotle aioli

Buttermilk Fried Calamari  |  9 .25
house-made tomatillo salsa, Hatch green chile aioli

Fresh Oysters  1/2 DOZEN  |  16  DOZEN  |  30
mignonette sauce, cocktail sauce

Red Chile Pork Sliders  |  9 .50
hawaiian roll, shredded cabbage, guacamole

Ultimate Bison Sliders  |  9 .95
hawaiian roll, caramelized stout onions, jalapeños,
Hatch green chile aioli

Polenta Sticks  |  5 .95
served with Hatch green chile aioli, pesto sauce

Boneless Wings  |  9 .95
choice of teriyaki, bbq, or buffalo

Classic Bone-in Wings  |  9 .95
choice of teriyaki, bbq, or buffalo

Carne Adovada Smothered Fries  |  8 .95
red chile braised pork, cheddar cheese, green onion, 
chipotle aioli, sour cream

Spicy Green Chile Sirloin Stew
BOWL 6 .95   |  CUP 4.7 5
jack & cheddar cheese, warm flour tortilla

Soup of the Day  BOWL 6 .7 5   |  CUP 3 .7 5

Green Goddess Salad  |  9 .95
chopped romaine, apple slices, avocado, tomatoes, 
red onion, local goat cheese, green goddess dressing

Turkey Cobb Salad  |  1 1 .95
turkey, chopped romaine, apple smoked bacon, 
avocado, blue cheese crumbles, tomatoes, 
cucumbers, lemon vinaigrette

House Green Salad  |  6 .7 5
cucumber, tomatoes & radishes, lemon vinaigrette

Roasted Beet Salad  |  9 .50
red & gold beets roasted, mixed greens tossed in 
balsamic vinaigrette topped with goat cheese 

Spinach & Brie Salad  |  9 .95
applewood smoked bacon, jicama, dried cranberries, 
slivered almonds, balsamic vinaigrette

Caesar Salad  |  9 .50
chopped romaine, house-made caesar dressing, 
parmesan crostini

Grilled Steak Salad  |  15 .95
center cut beef sirloin, mixed greens, grilled red 
onion, blue cheese crumbles, cherry tomatoes,
mustard vinaigrette

Soup & Salad

a dd t o  a n y  s a l a d  Chick en  +5 .00   |  s a l mon +8 .95   |  gr il l ed  s t e a k  +9 .95

Sandwiches
SERVED WITH

YOUR CHOICE OF

HOUSE-CUT FRIES, 

SWEET POTATO FRIES, 

APPLE CIDER SLAW

OR COTTAGE CHEESE

The ‘Gorgeous ’  Burger  |  1 1 .95
1/2 lb angus burger, cheddar, green chile,
applewood smoked bacon, Hatch green chile aioli, 
toasted potato bun

Spicy Hawaiian Burger  |  1 1 .95
1/2 lb angus burger, roasted jalapeños, teriyaki glaze, 
pineapple, toasted potato bun

BBQ  Bacon Burger  |  1 1 .95
1/2 lb angus burger, cheddar, apple wood smoked 
bacon, crispy onion strings, spicy bbq sauce,
toasted potato bun

‘Gorge-less ’  Veggie Burger*  |  1 1 .95
3 cheese blend, avocado, mixed greens, lemon aioli, 
toasted potato bun *CONTAINS NUTS, DAIRY & EGGS

Pesto Chicken  |  1 1 . 25
pumpkin seed pesto, roasted red peppers,
swiss cheese, toasted potato bun

Green Chile-Cheese Melt  |  8 .25
cheddar & jack cheese, green chile,
toasted sourdough	 ADD HAM OR TURKEY +2 .50
	 ADD ANGUS BURGER PATTY +4.50

Open-Face Roast Beef  |  1 1 .95
mushrooms, swiss cheese, horseradish cream, 
caramelized stout onions, au jus, hoagie roll

Gorge Pastrami Reuben  |  1 1 .95
sauerkraut, caramelized stout onions, swiss cheese, 
chipotle aioli, grilled marble rye

Fish Mountain Sandwich  |  1 1 .95
beer-battered cod, apple cider slaw, chipotle aioli, 
toasted potato bun

The Club  |  10 .7 5
sliced turkey breast, ham, apple wood smoked 
bacon, avocado, tomato, lettuce, creole mustard, 
toasted whole grain wheat bread

Half Sandwich & Soup  |  9 .95
choice of grilled cheese, club or a BLT with a cup
of stew or the soup of the day (NO SIDE INCLUDED)

Buffalo Chicken Caesar Wrap  |  1 1 .95
romaine lettuce, fried chicken tenders,
avocado, parmesan cheese, chipotle aioli, bacon, 
house-made caesar dressing

Green Chile Chicken Sandwich  |  1 1 . 25
bacon, pepper jack cheese, Hatch green chile aioli

20% GRATUITY WILL BE ADDED TO TABLES OF 6 OR MORE AND SEPARATE CHECKS

CONSUMING UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



Entrees´ Carne Adovada Burrito  |  12 .50
red chile braised pork, black beans, rice,
shredded lettuce, cheese, tomatoes, sour cream, 
guacamole, smothered red chile

Gorge BBQ Pork Ribs  |  18 .7 5
sweet potato fries, apple cider slaw,
Gorge bbq sauce

Fish & Chips  |  1 4.25
beer battered cod, crispy fries, apple cider slaw, 
tartar sauce

Chicken Enchiladas  |  13 .95
3 rolled corn tortillas, green chile tomatillo sauce, 
cheese, sour cream, black beans

Gorge Cut Rib Eye  |  30 .95  16OZ.   3 4.95  12OZ. blue 
cheese mashed potatoes, seasonal vegetables,
herb compound butter

KIDS
KIDS CHOICE OF

FRIES, SWEET POTATO 

FRIES, CARROT STICKS 

OR APPLE SLICES

Crispy Chicken Fingers  |  6 .25
creamy ranch dressing

Mac & Cheese  |  6 .25
fresh peas

Baby Gorge Burger  |  6 .95

Kids Fish & Chips  |  7.50
served with fries

Chipotle Chicken Taco  |  5 .95
one taco, topped with cheese,
served with spanish rice

Dessert
LIFE IS SHORT.

EAT TWO!

ALL DESSERTS SERVED WITH MIXED BERRIES, WHIPPED CREAM

Chocolate Cake  |  7.25
crème brûlèe layered

Bacon Pecan Red Velvet Cake  |  7.25

Berry Cheesecake  |  7.25

Key Lime Pie  |  7.25
graham cracker crust

Grand Mariner Créme Brûl é  e|  7.25

IBC Root Beer Float  |  7.25
2 scoops of vanilla ice cream

left hand milk stout float  |  7.25
2 scoops of vanilla ice cream
(CONTAINS ALCOHOL)

Sides Mashed Potatoes	 3.00
Spanish Rice	 1.50
Fries (LARGE/SMALL)	 3.00/2.00
Sweet Potato Fries (LARGE/SMALL)	 3.00/2.00
Onion Rings HOUSE-MADE BBQ SAUCE	 4.50
Cottage Cheese	 2.00
Jalapeños	 .75
Avocado	 2.25
Sautéed Seasonal Vegetables	 3.50

Red or Green Chile	 1.50
Black Beans	 1.50
Warm Tortillas (3 FLOUR OR CORN)	 1.50
Carrots & Celery	 1.00
Queso	 3.95
Salsa (HOUSE-MADE)	 2.95
Guacamole (HOUSE-MADE)	 3.95
Sour Cream	 1.00
Apple Cider Slaw	 1.95

Soft Drinks (FREE REFILLS)	 2.50
COKE, DIET COKE, DR. PEPPER, SPRITE,

GINGER ALE, SODA WATER, TONIC WATER,

SHIRLEY TEMPLE/ROY ROGERS

Iced Tea (FREE REFILLS)	 2.50
Fiji Water (1 LITER)	 3.50
San Pellegrino (1 LITER)	 3.50
Goslings Ginger Beer	 3.00
IBC Root Beer	 3.00
Milk	 3.00
Chocolate Milk	 3.50

Drinks
NON ALCOHOLIC

Juices	 3.00
APPLE, ORANGE, CRANBERRY, TOMATO, PINEAPPLE

Lemonade (1 REFILL)	 3.25
Strawberry Lemonade (1 REFILL)	 3.50
Arnold Palmer	 2.75
Espresso (REGULAR OR DECAF)	 3.00
Cappuccino (REGULAR OR DECAF)	 5.00
Hot Chocolate	 4.50
Coffee (FREE REFILLS, REGULAR OR DECAF)	 3.00
Hot Tea (ASK FOR HERBAL FLAVORS)	 3.00

Street Tacos
FOOD SHAPED

LIKE A SMILE!

Tequila-Lime Chicken  |  12 .50

Center Cut Beef Sirloin  |  12 .50
3 corn tortillas, crisp cabbage, grilled onions,
green chile tomatillo salsa

Green Chile Chicken Alfredo  |  16 .95
onions, garlic, served with grilled bread
SUBSTITUTE SHRIMP +5 .00

Grilled Salmon  |  18 .95
atlantic salmon, seasonal vegetable, spanish rice,
topped with pesto

Smoke Trout Pasta  |  18 .95
Hatch green chile, bacon, peas, onion, garlic, 
fettuccine pasta tossed in a cream sauce,
served with grill bread 

Chicken Fajitas  |  15 .95
served with peppers, onions, jalapeno, black beans, 
spanish rice, roasted tomato salsa, sour cream, 
guacamole, and 2 flour tortillas

Baja Style Mahi Mahi  |  12 .7 5
3 corn tortillas, crisp cabbage, grilled onions,
roasted tomato salsa, green chile aioli


