CHEF
RESTAURANT WEEK GEOFF

—DINNER———

Dinner

STARTERS

three courses | $40

st SWEET & SPICY CAULIFLOWER FOCACCIA CG BRUSSELS
l C O [T R S E cilantro, jalapefio, virginia peanuts 13 v sundried tomato butter 6 v parmesan, grilled lemon, caesar,
select one of the followin: garlic crouton crust 13
9 PRESERVED LEMON HUMMUS . LITTLE CAESAR
cucumber, tomato, red onion salad, garlic croutons, parmesan 9 CEVICHE COCKTAIL

feta cheese, za'atar flatbread 12 v ) blue crab, shrimp, avocado,

STARTER HEIRLOOM TOMATO GAZPACHO 10 V/ citrus salad, tajin, plantain chips 18
EGGS DIABLO
STARTER SALAD tajin rimmed deviled eggs, SOUP OF THE DAY10 WINGS
‘avocado puree, grilled f:orn, CRISPY CALAMARI buffalo or honey sriracha,

GLASS OF CG WINE pickled fresno & pearl onion 14 v marinara & chipotle aioli 15 housemade cg ranch 15

CG IPA PINT
SALADS ——— FEATURES

WATERMELON SALAD

nd T P P = BEEF TENDERLOIN MEDALLIONS*
virginia peanuts, feta cheese, mint, jalapefio 14 v N :
2 (,4 () [ R S E 9 P Jalap buttermilk mashed potatoes, au poivre sauce,

select one of the following BIG BACON “WEDGE” SALAD asparagus & wild mushroom ragout 36

iceberg lettuce, crispy bacon, cherry tomato,

cucumber, fresh dill, pickled red onion, egg, croutons 15 CHILI CRUNCH TOFU BOWL

broccoli, edamame, baby sweet peppers, coconut curry,
FEATURE rice, furikake, scallions, virginia peanuts 22 v

Beef Tenderloi Scall +$5 ORIGINAL GREEK
cetienderiom or scatiops romaine, feta, olives, cucumbers, red onion,

pepperoncini, pita croutons, red pepper 14 v MADRAS CURRY CHICKEN

HOUSEMADE PASTA couscous, green apples, raisins, arugula, curry cream 25
CLASSIC CAESAR
: BLACKENED SALMON
lic tons, parmesan 12
PIZZA garlic crou » par crispy potatoes, spinach, bacon,
ANDES POWER BOWL pickled pearl onions, mustard glaze 29
HANDHELDS quinoa, sweet potatoes, local kale, red cabbage, avocado,

CHICKEN MILANESE

umpkin seeds, sweety drop peppers, goat cheese, L . .
pump Y P Pepp g arugula, shaved parmesan, lemon, extra virgin olive oil 19

cumin & lime vinaigrette, aji verde 15 v, g

SIMPLE & HEALTHY
SPICE CRUSTED SCALLOPS

CADILLAC CAESAR . .
asparagus risotto, cherry tomato, wild mushroom, lemon butter 34

ENTREE SALAD romaine, black bean salsa, avocado,

ity dslie @f st cornbread croutons, spicy caesar dressing 15

SHRIMP & GRITS
andouille sausage, creole sauce, crispy kale 28
ADD TO ANY SALAD OR BOWL —
TUNA POKE BOWL*
-3 rd (‘ ) [T R S E Garlic & Herb Chicken or Spicy Tofu 9 rice, mixed greens, mango, avocado, jalapefos, cilantro,
@ = 2 X corn, sesame seeds, sweet chili aioli, lime ponzu 28

select one of the following Shrimp, Salmon, or Steak® 11

AR DESSERT —HOUSEMADE PASTA— - PIZZAS
COFFEE, ESPRESSO or CAPPUCCINO

MUSHROOM RAVIOLI STRAIGHT UP SOCOo
roasted garlic, arugula, tomato, truffle pecorino 23 v hand stretched mozzarella, neuske’s bacon, pepperoni,

GLASS OF CG WINE tomato sauce, basil, evoo 15 v smoked mozzarella,

RIGATONI ALA VODKA PEPPERONI shaved garlic, basil,
AFEFOGATO creamy vodka tomato sauce, fresh burrata 22 v hand stretched mozzarella, tomato sauce, hot honey 18

SHRIMP SCAMPI arugula, tomato sauce, parm 16 BBQ CHICKEN
HOT TEA spaghetti, white wine, garlic, chili flakes, parmesan 26 WILD MUSHROOM pepperjack,l bacon,
roasted garlic, mozzarella, cG ranch: plck{led fresno,
CHICKEN PARMESAN taleggio, truffle pecorino 17 v green onion, cilantro 19

spaghetti, marinara, fresh mozzarella 26

CHESAPEAKE RAVIOLI ____ HANDHELDS —

maryland crab, mozzarella ravioli, bacon, asparagus,
cherry tomato, lemon garlic butter, arugula 29 choice of fries, sweet potato fries, or balsamic greens

sub gluten free bun +3 sub vegan burger +3

CG BACON CHEDDAR BURGER* BLACKENED FISH TACOS
lettuce, tomato, onion, cobia, avocado, cotija cheese,

_— SI M PLE & H EA LTHY _— Tk sauce 18 cabbage slaw, crema, cilantro 21
tzatziki sauce, sautéed broccoli with chili & garlic olive oil & parm BLACK BEAN & PECAN BURGER
avocado, lettuce, tomato, THE BLT
SHRIMP 25 SCALLOPS 33 SALMON 28 vegan chipotle aioli 18 vr, of thick cut bacon, tomato,

lettuce, mayo, rustic bread 17
TOGARASHI TOFU 18 GARLIC & HERB CHICKEN 19 FRIED CHICKEN SANDWICH

N +avocado 4 +fried eggs 5 +chicken 7
creamy slaw, hot honey, pickles 18

A 5% Service Fee will be added to your bill to cover increased
payroll expenses from I-82. Please adjust your tip accordingly. Please alert your server to any food allergies before ordering

(See chefgeoff.com/i82 for more) gf-no added gluten v -vegetarian vn -vegan

“These items may be undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness. Please alert your server to any food allergies before ordering.



