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Dinner  ENTREES

potatoes ‘au gratin’

brussels and bacon

broccolini

baked mac and cheese

hand cut fries

roasted cauliflower

mini ‘loaded’ bakers

street corn 

GEARHART’S CHOCOLATE TORTE
with raspberry coulis

NY STYLE CHEESECAKE
with salted caramel sauce

CRÈME BRÛLÉE
rooftop signature caramelized custard

SHAREABLE SIDE DISHES DESSER TS

Enhancements

CAESAR
house-made dressing, grana parm tuile, crispy 
romaine, goodwin creek crouton

WEDGE
cold iceberg, gorgonzola, roasted tomatoes, 
house bacon, balsamic

SPINACH
baby spinach, chèvre, bacon, cranberries, pecans, 
red onion, warm bacon dressing

$7

$7

$7

$8

$8

$6

Consuming raw or undercooked meats, poultry, seafood, shell�sh, eggs or unpasteurized milk may increase your risk of foodborne illness.

• BONE MARROW BUTTER • BEARNAISE SAUCE •
• MUSHROOM AU POIVRE • HORSERADISH GARLIC CREAM •  

Colassal Bone-In Pork Chop - 18oz - $18

Traditional Filet Mignon - 8oz - $28

‘Crozet-Cut’ Ribeye - 16oz - $26

seared in an 800 degree oven

CATCH OF THE DAY
- grilled or blackened, brown butter, charred meyer lemon, served with broccollini

STUFFED CHICKEN ‘ROCKEFELLER’
- skin on breast, bacon, spinach, lemon, served with cauliflower

CRABCAKES
- two jumbo lump crabcakes, arugula, piment d'espelette, house remoulade, 
served with street corn 

STEAK HOUSE 
- ground ny strip, bacon jam, tomato relish, house 
pickles, shredded lettuce, fried onions, comeback sauce 
and cheese; served on a goodwin creek bun 

VEGGIE
- stuffed portabello, sautéed spinach, roasted tomato, 
fresh mozzarella, herb aioli; served on a goodwin creak 
bun [vegan option available]   

STEAK FRITES
- 9oz hanger steak cooked medium rare, bernaise, served with hand cut fries

BUCATINI
- pasta, portobello, pistachio pesto, goat cheese cream, spinach, roasted tomato, 
balsamic vinegar

MP

$16

$24

$13

$12

$19

$15

Butcher Cuts
and served à la carte with house jus and fresh horseradish

$7

$7

$7

$7

$5

$6

$5

$6

WINGS
 - sweet and spicy dry rub with house bleu 
and house buffalo

TRUFFLE FRIES
 - aged parmesan, white truffle, fresh herbs,
garlic aioli

SPINACH & ARTICHOKE DIP
 - smoked gouda, braised artichokes, served with 
goodwin creek baguette  

FRENCH ONION SOUP
-  bone marrow and onion broth, house crouton, 
carmelized cheese

BEEF TENDERLOIN CARPACCIO
 - seared tenderloin, capers, horseradish cream, 
roasted lemon vinaigrette, arugula

MUSSELS
 - bold rock dry cider, andouille sausage, garlic, 
butter, served with goodwin creek baguette

SEAFOOD LOUIE
 - fresh crab, shrimp, avocado, roasted tomatoes, 
meyer lemon vinaigrette served with goodwin 
creek baguette

‘margherita’ with oven roasted tomatoes, 
fresh mozzarella, fresh herbs, arugula

pistachio pesto, ricotta, phantom hills 
arugula, meyer lemon vinaigrette

choice of

or

$10

$8

$11

$6

$11

$14

$11

Choose From

‘Smoked’ Prime Rib - 8oz - $16
       12oz - $22
        16oz - $30

Only Available on Friday and Saturdays:


