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Housemade Biscuit — 8
white bacon gravy

@ Truffle Fries — 8

fine herbs, parmesan reggiano, black truffle
Croissant Beignets — 8
dark chocolate ganache, powdered sugar
@ Crispy Brussel Sprouts — 10
paprika, balsamic glaze, pickled red onion
Avocado Toast — 14

avocado spread, gravlax, capers, red onion,
balsamic glaze
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— BRUNCH FAVORITES—
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Gilman Breakfast — 14

2 farm fresh eggs, bacon, toast, crispy potatoes

French Toast — 14

brioche bread, caramelized apples, powdered
sugar, maple syrup

@ Short Rib Omelet — 15

onions, peppers, gruyere, chives

@ @ Vegetable Omelet — 15

spinach, onion, bell peppers, mushrooms,
gruyere

Breakfast Bowl — 17

chorizo, crispy potatoes, spinach, cherry peppers,

cotija cheese, hollandaise, 2 farm fresh eggs

Crab Cake Benedict — 19
Blue crab cake, 2 poached eggs, English
muffins, hollandaise
Gilman Benedict — 19
2 poached eggs, pancetta, spinach, English
muffins, hollandaise
Steak & Eggs — 24

NY Strip, 2 farm fresh eggs, crispy potatoes,
cabernet demi

Shrimp & Grits — 22
gulf shrimp, stone ground grits, andouille
sausage, cherry peppers, creole broth
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SALADS
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French Onion Soup — 9

baguette crouton, gruyere

Caesar Salad — 12

romaine, parmesan reggiano, house croutons

@@ Gilman Salad — 15

spring mix, frisee, red onion, craisins, candied
walnuts, sliced apples, maple viniagrette

@ Butter Wedge Salad — 12

butter lettuce, blue cheese crumbs, blistered
tomatoes, red onions, bacon, blue cheese
dressing
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Gilman Burger — 15

double stacked burger, white American cheese,
pickle, Niedlov’s bun

Gilman BLT — 15

Berkshire bacon, blistered tomato jam, crispy
onions, butter lettuce, avocado, mayo, fried
egg, Niedlov’s multigrain loaf

French Dip — 17

shaved prime rib, horseradish cream, au
jus, Niedlov’s French bread

ADD PROTEIN
Grilled Chicken — 7
Gulf Shrimp— 8
Pan Seared Salmon— 12
Crab Cake — 12
NY Strip — 17

SIDES
Cheese Grits — 6
Crispy Potatoes — 6
French Fries — 6

Bacon — 6
2 Farm Fresh Eggs — 6
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FROM THE BAR
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Mimosa Bottle — 12
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Bloody Mary — 5

P




I ’ paint I\ ‘;“".”"fllsf?.,-”("‘ 197 \ I
tood & Wine Since 2, ’\) \\
/ ———
Grill
'Ll

o —tVE Y
—FEATURED COCKTAILS—
G ‘_u./o\v— cl
Squashed Dreams — 13 Darkhorse — 13 Christmas Vacation — 13
Buttered Gosling’s Rum, Pimms, acorn New Amsterdam Gin, Lillet Rouge, clove, Tito’s Vodka, Peet’s Cold Brew, clove,
squash, lemon, chocolate mole bitters black cherry chocolate bitters, angostura bitters
The Saint — 13 Lucky Sun — 13 Sweeten Sour — 13
Goza Tequila, St George pear, Angostura Amaro, Giffard Pineapple, house Sweeten’s Cove whiskey, Rothman &
cardamom, lemon orgeat, pineapple, lime, tiki bitters Winter’s apricot, prickly pear, lemon
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— HOUSE COCKTAILS —
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Smoked Old Fashion — 13 Trinidad Sour — 11 Airmail — 11
Bardstown whiskey, sugar, bitters, oak Angostura bitters, Templeton Rye, lemon Appleton rum, lime, honey, champagne
smoked tableside juice, house orgeat
Rosita — 11 Rose Vesper — 11 French Martini — 11
Altos tequila, Padro sweet vermouth, Lo-Fi New Amsterdam gin, Tito’s vodka, Lo-Fi Wheatley vodka, Giffard Creme de Mure,
dry vermouth, Select amaro, angastura dry vermouth, grapefruit, rose water, pineapple, allspice, cinnamon
bitters peppercorn
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—— WINES BY THE GLASS —
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Oracle, Cabernet - 12 MacMurray, Pinot Noir - 12 Conundrum, Red Blend - 10
Justin, Cabernet - 15 Whole Cluster, Pinot Noir - 15 Tahuan, Malbec - 10
Caymus, Cabernet - 30 Rodney Strong, Merlot - 14 Easton, Red Zinfandel - 15
WHITE
William Hill, Chardonnay - 9 Honig, Sauvignon Blanc- 11 King’s Estate, Pinot Gris - 11
Sonoma Cutrer, Chardonnay - 14 White Haven, Sauvignon Blanc- 10 Maso Canali, Pinot Grigio - 9
Talbott, Chardonnay - 12 Nik Weiss Mosel, Riesling - 12
SPARKLING ROSE

Los Monteros Cava Rose - 10 Ruffino Prosecco Rose - 12 La Grand Ballon - 12

Adami Prosecco Half Bottle - 27 La Marca Prosecco - 13 La Jolie Fleur - 11
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— DRAUGHT BEER — — BOTTLED BEER —
Bud Light — 5 Miller Light — 5 Amstel Light — 5
Creature Comforts Tropicalia — 6 Michelob Ultra — 5 Heineken — 5
H&S Igneous IPA — 7 Modelo — 6 Heineken Silver — 6
TBW State Park Blonde — 6 H&S Pale Ale — 6 Scofflaw Dirty Beaches — 6
Wiseacre Gotta Get Up To Get Down — 6 H&S Basecamp Blonde — 6 Highland Oatmeal Porter — 6
Wiseacre Tiny Bomb Pilsner— 6 Kentucky Bourbon Ale — 7 Heineken 00 — 6
Oddstory rotating Sour — 9 Chimay Blue Belgian Ale — 10 Untitled Art N/A — 6

CBC Chestnut Brown— 6
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Cider House Rules — 6 Flamme de Noel — 6

= Cinnamon, apple, honey, lemon, Cranberry, rosemary, cardamom, soda o
\ soda, orange twist /
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House Made Focaccia — 7

garlic butter

@ Crispy Brussel Sprouts — 10

DINNER

paprika, balsamic reduction, pickled red onion

Bacon Wrapped Dates — 12
gruyere, bacon, balsamic glaze
Chicken Crepes — 12
gruyere, local mushrooms, red wine sauce

French Onion Dip — 16

caramelized onions, gruyere, goat cheese,
garlic toast points

Calamari— 19

jalapenos, red bell peppers, remoulade,
grilled lemon

Blue Crab Cakes — 26

citrus slaw, orange, cilantro, sriracha aioli
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Scottish Salmon — 32

rice, brussels, crispy leeks, saffron cream
@ Miso Mahi — 34

wild caught mahi, ginger scallion rice,

broccolini, pickled red onion, miso butter
Coq au Vin — 31

pancetta, cippolini onion, roasted exotic

mushrooms, pomme puree, red wine sauce
Trout Almondine — 29

North Carolina Trout, haricot vert, toasted

almonds, gremolata bread crumbs, sauce
meuniere, grilled lemon

@ Gnocchi Parisienne — 24

house made gnocchi, black truffle mornay,
local mushrooms, gremolata, scallions

PROTEIN

Grilled Chicken — 7
Gulf Shrimp— 8

Pan Seared Salmon— 12
Crab Cake — 12

\NY Strip — 17
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SIDES

Pomme Puree — 7
Haricot Verte — 7
French Fries — 7
Grilled Broccolini — 7

Ginger Scallion Rice — 7
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— SALADS & BOWLS —
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French Onion Soup — 9
baguette crouton, gruyere
Caesar Salad — 12

romaine, parmesan reggiano, house
croutons

@ Gilman Salad — 15
spring mix, frisee, red onion, craisins, candied
walnuts, sliced apples, maple viniagrette
@ Butter Wedge Salad — 12

butter lettuce, blue cheese crumbs,
blistered tomatoes, red onions, bacon, blue
cheese dressing

@@ Macro Bowl — 20

ginger scallion rice, butternut squash,
broccolini, roasted mushrooms, pickled red
onion, sunny egg, sriracha aioli
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STEAKS
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@ Filet Mignon— 50

80z tenderloin, grilled broccolini,
béarnaise sauce

@ Delmonico Ribeye — 49

160z ribeye, broccolini, au poivre sauce

(6F) Slow Cooked Short Rib — 45

120z bone in short rib cooked 48 hours,
pomme puree, carrots, cippolini, leeks,
Calabrian chilis, cabernet reduction
() Prime Rib — 39
120z prime rib, pomme puree, cabernet
demi, horseradish cream
Steak Frites — 29

80z NY Strip, house fries, cabernet demi

SAUCES& ADD ONS

Béarnaise — 6
Au Poivre — 5
Cabernet Demi — 5

Sauteed Mushrooms — 6

Add Blackening Seasoning— 1 / =
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@Trufﬂe Fries — 8

fine herbs, parmesan reggiano,

black truffle garlic toast points

Bacon Wrapped Dates — 12 Avocado Toast —

gruyere, bacon, balsamic glaze
balsamic glaze
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French Onion Dip — 16

caramelized onions, gruyere, goat cheese,

avocado spread, gravlax, capers, red onion,

Crispy Brussel Sprouts — 10

paprika, balsamic glaze, pickled red onion

14 Calamari— 19

jalapenos, red bell peppers, remoulade,
grilled lemon

L)

— SALADS & BOWLS —

g a——'/o\.—-b
French Onion Soup — 9

baguette crouton, gruyere

@ Gilman Salad — 15

spring mix, frisee, red onion, craisins, candied
walnuts, sliced apples, maple viniagrette

@ @ Macro Bowl — 20

ginger scallion rice, butternut squash,
broccolini, roasted mushrooms, pickled red
onion, sunny egg, sriracha aioli
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Caesar Salad — 12

romaine, parmesan reggiano, house croutons

@ Butter Wedge Salad — 12

butter lettuce, blue cheese crumbs, blistered
tomatoes, red onions, bacon, blue cheese
dressing

Filet Tips Bowl — 31

crispy potatoes, broccolini, pickled red onion,
Calabrian chilis, béarnaise

e,
— SANDWICHES —
7 (_‘-$'— 9o
Gilman Burger — 15 Mushroom Gruyere Burger — 17
double stacked burger, white American cheese, double stacked burger, gruyere, roasted mushrooms,
pickle, Niedlov’s bun crispy onions, arugula, garlic aioli, Niedlov’s bun
. . Gilman BLT — 15
Mahi Sandwich — 17
. o ) Berkshire bacon, blistered tomato jam, crispy onions,
wild cegught mahi, citrus s.law, p’leIEd red butter lettuce, avocado, mayo, fried egg, Niedlov’s
onions, remoulade, Niedlov’s bun multigrain loaf
Chicken Club — 16 French Dip — 17
grilled chicken, gruyere, Berkshire bacon, butter shaved prime rib, horseradish cream, au
lettuce, tomato, avocado, garlic aioli, Niedlov’s bun , jus, Niedlov’s French bread
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Trout Almondine — 29

North Carolina Trout, haricot vert, toasted
almonds, gremolata bread crumbs, sauce meuniere,
grilled lemon

SIDES

Haricot Vert — 7
French Fries — 7
Grilled Broccolini — 7

Ginger Scallion Rice — 7
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Steak Frites — 29

80z NY Strip, house fries, cabernet demi

PROTEIN

Grilled Chicken — 7
Gulf Shrimp— 8

Pan Seared Salmon— 12
Crab Cake — 12

NY Strip — 17
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