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MUSIC + BAR + KITCHEN

Brunch Menu

Served 10am - 3pm

P

MAINS
SHORT RIB & EGGS 24 HANGOVER BREAKFAST 18 STEAK & EGGS 30
braised beef short ribs | BOWL 8 oz flat iron steak |
poached eggs | home-fried scrambled eggs | bacon | chimichurri | two eggs your
potatoes | side of horseradish sausage | tater tots | way | home fried potatoes |
cream | choice of toast housemade sausage gravy choice of toast
MIKE'S FAVORITE 19 BRUNCH BURGER 22 BOMB BREAKFAST 18
OMELETTE V2 1b fresh angus | fried egg | BURRITO
egg whites | fresh spinach | bacon | housemade hollandaise chorizo sausage | scrambled
sautéed mushrooms | feta | served with tater tots eggs | jack & cheddar cheese |
pepper jack | green onions | guacamole | sour cream | red
side of fresh fruit | choice of chilaquiles sauce | home fried
toast OMELETTE DE GERARDO 22 potatoes

carne asada or chicken |

mozzarella cheese | salsa |
CLASSIC BREAKFAST 17.5 cilantro | green onions | home PANCAKE BREAKFAST 18
two eggs your way | two bacon fried potatoes | choice of toast two pancakes | two eggs your
& two sausage | home-fried way | choice of 2 bacon or 2
potatoes | choice of toast sausage

banana or blueberry + 2

EGGS BENEDICT 20
two poached eggs | canadian
bacon | housemade hollandaise
| toasted English muffin |
home-fried potatoes
SIDES
APPLEWOOD SMOKED PANCAKES 6 FRESH FRUIT 7
BACON 8

TOAST 4.5
SAUSAGE 6
BRUNCH DRINKS
GASLAMP BLOODY MARY n MIMOSAS HOUSE CHAMPAGNE - 34

add: shrimp & bacon + 2

single 11 / bottomless 22

BUY A BOTTLE
served w/ carafes of orange,
cranberry & pineapple juices



SNACKS

Gaslamp

Sowed, GIL (Dmé,

WINGS (BONELESS OR REGULAR) 15 /17
choice of buffalo or bbqg | ranch or blue cheese
| carrots | celery

CRISPY BRUSSEL SPROUTS 14
goat cheese | sweet red onions | balsamic
reduction

SPINACH ARTICHOKE DIP 14
mozzarella | parmesan | cream cheese | roasted
red peppers | housemade tortilla chips

COCONUT SHRIMP 18
sweet chili sauce

CHEF'S HOUSEMADE SOUP CUP 9/ BOWLTI

MAINS

KU KU CALAMARI 17
sliced calamari | lightly fried | cranberry-orange
glaze | cilantro | peanuts | cabbage | green

onions | wasabi mayo

NACHOS 16
housemade tortilla chips | cheddar & jack

cheese salsa | sour cream guacamole | green
onions

chicken +5 / steak +6

SINFUL TATER TOTS 15
cheese sauce | bacon | sour cream | green
onions

POPCORN SHRIMP 18
New Orleans remoulade

ROCKIN' BOWL 18
grilled chicken or crispy tofu | jasmine rice |
cabbage | avocado | green onions | cilantro |
garlic-ginger-chili cream

PULLED PORK SANDWICH 19
slow roasted bbq pork | crispy onions | cider
slaw | toasted pretzel bun | fries

GREENS

GASLAMP BURGER 19
% |b fresh angus | cheddar | arugula | red onion

| tomato | pickles | thousand island | brioche

bun | served with fries

CAJUN CHICKEN SANDWICH 19
grilled chicken breast | cajun spices | pepper

jack cheese | arugula | tomato | crispy onions |
chipotle aioli | toasted artisan bun | fries

SEARED AHI SALAD 21

GASLAMP SIGNATURE 17

BLUE WEDGE 17

peppercorn sushi-grade ahi
| romaine and mixed greens
| avocado | cabbage | radish
| cucumber | honey-miso
vinaigrette

SALAD

romaine | mixed greens |
baby tomatoes | goat cheese
| sliced almonds | dried
cranberries | white balsamic
vinaigrette

chicken +5 / salmon +7 /
steak +8

iceberg | bacon | red onions
| tomato | housemade blue
cheese dressing | blue
cheese crumbles

chicken +5 / shrimp +7 /
steak +8
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