
 
 

 
Bagels and Sandwiches 

 

Breakfast Bagel: Toasted bagel 
(everything, plain, or whole wheat) 
topped with scrambled egg* and 
melted cheddar cheese.      $9.25 

Breakfast Croissant: A fresh 
buttery croissant, toasted and 
topped with scrambled egg and 
melted cheddar cheese.       
$10.95 

 
 
Sourdough Sandwich: Two 
pan-fried eggs* topped with bacon 
and melted cheddar cheese on 
toasted sourdough bread.   $8.95 
 
Vegetarian Sourdough: Two 
pan-fried eggs* topped with 
avocado, tomato, green chili and 
melted cheddar cheese.      $9.95 
 
 

Add:   Avocado: 1.25      Bacon: 1.95        Sausage: 1.95        Ham:  2.25 

*Egg whites available on request 

GG Specialties 
 
Breakfast Bowl: Grilled country potatoes topped with onion, green chili, 
tomatoes, and melted cheddar cheese, topped with two eggs* cooked the 
way you like.          $9.95 
 
Green Machine Bowl (vegan):  A mix of grilled poblano, spinach, 
avocado, green chili, tomato, onion, black beans, and seasoned potatoes. 
Served with tortilla and homemade salsa.       $10.95 
 
GG Egg White Omelet: Egg white omelet stuffed with grilled poblano 
peppers, spinach, mushroom, and feta cheese.       $7.95 
Add potatoes: $3.25      Add toast:  $2.95     
 
Biscuits & Gravy: A homemade buttermilk biscuit smothered in our  
homemade sausage gravy. Served with country potatoes and two  
eggs*.      $15.95 

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



Classic Breakfast  
Omelet: Three eggs topped with cheddar cheese and stuffed with your 
choice of bacon, sausage, ham or avocado and any two veggies: tomato, 
onion, green chili, mushroom or spinach. Served with country potatoes and 
rye, wheat, or sourdough bread.     $15.95 

Two Egg Breakfast: Two eggs* cooked any way you like with bacon, 
sausage, ham or avocado. Served with country potatoes and rye, wheat or 
sourdough toast.     $11.95 

Breakfast Burro: Three eggs scrambled with onion, green chili, tomato 
and melted cheddar cheese. Served with homemade salsa.     $10.95 
 
Chorizo & Eggs: Locally raised pork chorizo scrambled with eggs and 
topped with cheddar cheese. Served with potatoes, tortilla, and  
salsa.      $14.95 
 
Pancakes: Two large pancakes. Served with butter and syrup.    $7.95 
 
French Toast:  Thick-sliced, made-to-order battered French bread (3 
pieces.) Topped with powdered sugar and served with butter and syrup.       
$7.95 
 
Oatmeal:  Old-fashioned oats served with brown sugar, milk, and  
raisins.     $7.95 
 
 

 A La Carte 
 
 Side Sausage (2)               2.95 
 Bacon (2)                               2.95 
 Ham                                           3.25                   
Chorizo                                     3.25 
Eggs: One                               1.50 
              Two                               2.50 
Toast (2)                                   2.95 

Potatoes                                 3.25 
Biscuit & Gravy                  9.95 
Pancake                                   4.25 
Gravy  (4oz)                            5.00 
Cottage cheese                    2.50 
Avocado                                   1.25 
Cheese                                      1.50 

 
 

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



 

 
 

                                                     Salads                         Add Chicken: $5.00 
 
Loaded Veggie: Organic Mixed 
Greens topped with homemade black 
bean hummus, onion, tomato, red 
pepper, cucumber, mushroom, and 
avocado.       $12.95         
Served with a choice of balsamic, 
ranch, blue cheese, thousand island, 
Italian dressing. 
 
Sweet Spinach: Organic spinach 
topped with pecans, dried 
cranberries, tomato, onion, and 
mozzarella cheese. Served with 
homemade balsamic dressing.     
$11.95 
 
Sesame Almond: Organic Greens 
topped with red and green cabbage, 
carrots, green onion, tomatoes, sliced 
almonds, oranges and sesame 
seeds. Served with homemade 
sesame vinaigrette.         $10.95 
 

Southwestern: Organic mixed 
greens, black beans, elote corn, 
cheddar cheese, green chile, 
tomatoes, and red onions. Served 
with salsa ranch dressing.         
$12.95 
 
San Rafael Valley Salad: Locally 
raised, organic beef patty and melted 
cheddar cheese served on a bed of 
organic mixed greens, onion, tomato, 
and cucumber.           $17.95 
Served with choice of: balsamic, 
ranch, blue cheese, thousand island, 
or italian dressing.  
 
Mediterranean: Organic spinach 
topped with red onion, tomato, 
cucumber, roasted red peppers, 
artichoke hearts, mushrooms, feta 
cheese. Served with homemade 
balsamic dressing.   $11.95 

Wraps 
Hummus Wrap: Homemade black bean hummus, avocado, tomato, onion, 
spinach and cucumber wrapped in a flour tortilla.        $11.95 
 
Turkey Club Wrap: Turkey, Bacon, Swiss, tomato, onion, avocado, and romaine 
lettuce drizzled in ranch dressing and wrapped in a flour tortilla.        $14.95 
 
Cranberry Turkey Wrap: Turkey, tomato, onion, and romaine lettuce drizzled 
with mayo and homemade cranberry sauce.         $10.95 
 
BLT Wrap: Bacon, tomato, avocado, and organic mixed greens drizzled with 
mayo and wrapped in a flour tortilla.        $13.95 
 
 All Wraps come with a choice of: Classic Potato Salad, Pesto Pasta, Peanut 

Ginger Slaw, Fresh Fruit or Chips. 

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



 
 

All sandwiches come with a choice of: Classic Potato Salad, Pesto Pasta,  
Peanut Ginger Slaw, Fresh Fruit or Chips. 

Sandwiches 
Croissant Club: Turkey, Bacon, Swiss cheese tucked into a buttery croissant with romaine 

lettuce, tomato, onion, avocado, mayo and Dijon.         $15.95 
 
Vegetarian: Homemade black bean hummus spread over wheat bread and topped with 

avocado, cucumber, tomato, red onion, spinach, mayo, and mustard.      $12.95 
 
BLT: Crisp bacon, tomato, and romaine lettuce tucked inside toasted wheat bread and topped 

with mayo.         $12.95                   Add Avocado: 1.25 
 
Quirky Turkey: Turkey, tomato, romaine lettuce, mayo and homemade cranberry sauce on 

wheat bread.           $10.95 
 

Grilled Sandwiches 
Roast Beef and Cheddar: On sourdough bread with red onion and tomato and drizzled with 

a creamy horseradish sauce.        $14.95 
 
Turkey Reuben: Grilled onion, sauerkraut, tomato and turkey topped with melted swiss 

cheese and 1000 island dressing on toasted rye bread.     $12.95 
 
The Cuban: Slow-cooked pork, ham, pickles, and melted swiss cheese drizzled with mustard 

and mayo on grilled French bread.      $13.95 
 
BBQ Pork: Slow-cooked pork tossed in a homemade BBQ sauce and topped with melted 

cheddar cheese on a bun. Served with lettuce, tomato, onion.      $12.95 
 
Hamburger*: Locally raised, 100% grass-fed beef topped with cheddar cheese and tucked 

into toasted bun. Served with romaine, tomato, and red onion.      $17.95 
 
Turkey Burger: Ground turkey grilled and topped with melted swiss and served on a bun with 

lettuce, tomato, and onion.           $12.95 
 

G.G. Specialties 
Grilled Veggie Melt: Grilled onion, tomato, mushrooms, and roasted red peppers topped with 
mozzarella and pesto mayo on Toasted wheat bread.                    $12.95 
 
Artichoke Melt: Avocado, tomato, and artichokes topped with melted mozzarella cheese, drizzled 
with mayo and Dijon. Served on sourdough bread.              $12.95 
 
Arizona Cheesesteak: Roast Beef, grilled poblano peppers and onion topped with melted 
cheddar cheese, drizzled with mayo and served on French bread.      $14.95 
 
Southwest Grilled Cheese: Grilled onion, green chile, and tomatoes topped with melted 

cheddar and swiss cheese and a choice of turkey, ham, or avocado.    $13.95 
 


