GABRIELLA'S
CONTEMPORARY AMERICAN CUISINE
GF - gluten friendly items | VV - vegan items

SMALL BITES

SALADS

Spinach and Artichoke Dip | 13

Field of Greens GF | 14

Stuffed Tater Tots | 12

Cobb Salad GF | 15

chili aioli, sriracha ketchup

tomato, bacon, egg, bleu cheese, chicken, ranch

Pow Pow Shrimp GF | 15

Caesar Salad | 14

pickled pepper aioli, orange ginger glaze

torn croutons, parmesan, house caesar

French Onion Soup | 6.5

*Niçoise Salad GF | 19

vegetable broth, gruyere, toasted crustini

fingerling potatoes, haricot verts, sherry vinaigrette

Creamy Burrata Dip | 12

ENTREÉS & MAINS

grilled rustic bread, parmesan

tomato jam, basil oil, toasted crustini

green apple, bleu cheese, walnuts, honey balsamic

*House Ground Chuck and Brisket Burger | 16
onion jam, bacon, smoked gouda

PIZZA & PASTA
Candied Bacon | 15

marinara, cheese blend, salami, fried egg

Crispy Chicken Sandwich | 16

cabbage slaw, pickles, ciabatta bun

Short Rib Grilled Cheese | 16

cheddar cheese, sourdough, crispy onion

Short Rib | 16

balsamic onion jam, goat cheese, pickled shallot

Farm Roasted Vegetable Grilled Cheese | 14
seasonal vegetables, cheddar cheese, sourdough

Margherita | 15

mozzarella cheese, heirloom tomato, basil oil

Fish & Chips | 18

Wild Mushroom | 16

pacific cod, caper remoulade, fries, cabbage slaw

Garlic White Wine Linguini | 25

EXTRAS

aged pecorino, preserved lemon, parmesan

sun-dried tomatoes, artichokes, spinach

Side Salad | 6.5 Sautéed Spinach | 6.5 Fingerling Potatoes
| 5.5 Grilled Vegetables | 5.5 Cream of Corn | 6.5 French
Fries | 5.5 Bread and Butter | 3
add chicken | 8 shrimp | 9 *steak | 10 *salmon | 10

HAPPY HOUR 2PM TO 6PM & WEEKLY SPECIALS
$3 off starters, pizzas, and crafted cocktails | $5 drafts and house wines
Welli Weekend - First Friday of every month the house serves Beef Wellington
Fried Chicken Fridays - except for first Fridays
*These items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food borne illness.

