STARTERS

NACHOS $13

Tti color chips with black beans, melted cheese, green
otdons, diced tomatoes, black olives, jalapenos, finished
with guacamole, sour cream, and salsa,

CHICKEN, BEEF, OR COMBO $15
QUESADILLAS $8
Cheese filled tortilla with pico de gallo, sour cream, and salsa.
CHICKEN, BEEF, SHRIMP $10
WINGS $11

Sticky lava, BBO), buffalo, jerk, strawberry habanero,
thai peatnat, T, plainy, carribeat bhy or thai chili
Served with ranch.

CHICKEN FINGERS $11

Flain (served with honey moastard and BB, Sticky lava,
buffalo, jerls strawhberry habanero, thai peatnt, TR,
cattibean bbg or thai chili, served with ranch.

MOZZARELLA STICKS $8.5
Served with marinara sauce.
POTAT O SKINS $9

Idaho potato sking filled with melted cheese, chopped bacon
arid sour creatn.

FRIED CALAMARI $9

Herved with matinara.

CHIPS & S5ALSA $5
ADD 82 FOR GUACAMOLE
ADD §2 FOR CHEESE DIP

BAKED BRIE $9

Fistachio encrusted brie wedge served with toasted bread.

PEEL & EAT SHRIMP $10

Half pound of Maryland steamed white shrimp served with
cocktail sauce.

AHI SASHIMI $11
Chilled seared abd tuna served with soy sauce and wasabi.

EDAMAME $7
Soy beans sautéed in a pacific rim sauce,

HUMMUS BOWL $9

Traditional hummus served in a bread bowl with garden
vegetdbles and tortilla chips.

ARTICHOKE DIP $9

Blended cheeses, attichoke heatts and spices served hot ina
bread bowl with vegetables and tortilla chips.

CHEESE FEIES $8
Served with ranch.
ADD YT FOR BACON
ADDYE FOR GRAVY
ADD Y2 FOR CHILT

LETTUCE WRAPS $9

Grilled julienne vegetables and chicken served with
thai pearat and thai chili sauce.

SOFT PRETZELS $7
Two soft pretzels served with cheese sauce.
SANTA FE EGGROLLS $9

Southwestern style chicken egg rolls served with Cajun
ranch.

TERIYAKT BEEF SKEWERS $10
Grilled teriyaki beef skewers served with thai chili sauce.

CRAB CAKES $11

Twro crab cakes served with lemon-dill-caper mayonmnaise.

FRENCH FRY BASKET $S

WWW.GARFSVAIL.COM




j— HOMEMADE SOUPS .
N BEEF STEW, BUFFALO CHILL N
2 pLeasel G SOUP OF THE DAY. 2 pLeasel G
CUP....... $45 BOWL.......... $5.5

SERVED IN A BREAD BOWL ADD $2.50
—

GREEN HOUSE SELECTIONS

DRESSING CHOICES
ranch, blue cheese, italian, cajun ranch, honey mustard, mango vinaigrette,
oil & vinegar, halsamic vinaigrette, 1,000 island, greek vinaigrette or tuscan caesar.
**+% all dressings are served on the side* ***

HOUSE SALAD $5 SOUP & SALAD $9
Mixed greens, carrots, tomatoes and ondotn. & larger house salad and bowl of soup.
CAFESAR SALAD $9 BUFFALO CHICKEN SALAD $11
Romaine lettuce, roma tomatoes, croutons and parmesan Romaine lettuce, carrots, celery and roma tomatoes, fried
cheese. chicken breast tossed in buffalo savce topped with blhae
ADD CHICKEN OR PRIME RIB $11 cheese crumbles.
ADD SALMON, TUNA,SHRIMP or MAHT $15
GREEK SALAD $11 GARF’S SALAD CAPRESE $11
Fresh tomatoes, cucumbers, feta cheese, pepperoncind and Fresh tomatoes, cucumbers, attichioke hearts, basil and
black olives served over a bed of mixed greens with greek mozzarella cheese, served over mixed greens.
vinaigrette. ADD CHICKEN OR PRIME RIB $13
ADD CHICKEN OR PRIME RIB $S13 4pD SALMON, TOUNA,SHRIMP or MAHT $15
ADD SALMON, TUNA,SHRIMP or MAHT $15
ASTAN BEEF SALAD $12 SOUTHWEST CHICKEN SALAD $12
Teriyaki beef tips served over grilled julienne vegetables Mixed greens, black beans, pico de gallo, shwedded cheese,
and a bed of mixed greens. sout creatn, and guacamole .
Choose fried or grilled chicken.

e ———
GARFINKEL’S KIDS CAFE $10

ALL EIDS MEALS COME WITH FRENCH FRIES, CARROT & CELERY STICKS, FRUIT ROLL UP & DRINE

HAMBURGER CHICKEN FINGERS
CHEESEBURGER FISH & CHIPS
HOT DOG GRILLED CHEESE
CAESAR or HOUSE SALAD FRIED MAC AND CHEESE
CHEESE QUESADILLA PASTA MARINARA

(served with french fries upon reguest)




GARFS SELECTIONS

SELECTIONS ARE SERVED WITH YOUR CHOICE OF FRENCH FRIES, COLESLAW,
BAEEFED BEANS, BLACK BEANS & RICE, OR MASHED POTATOES AND GRAVY.

SUBSTITUTE A HOUSE OR CAESAR SALAD OR CUP OF SOUP FOR 53

CUSTOMIZE VOUR SELECTION: §1 PERITEM

Apple wood smoked hacon, sautéed mushrooms, sautéed onions, jalapenos, sour cream,
avoecade, guacamele, salsa, cheese (american, swiss,pepper jack, cheddar, provolone)

GARF’'S BURGER $9

172 pound ground beef patty served on a kaiser roll with
lettuce, tommato, atud ondon.

BUFFALO BURGER $10

172 pound ground buffalo patty served on a kaizer roll with let-
tuce, tomato, and ondon.

CHICKEN SANDWICH $9

Fried or grilled chicken served on a kaizer roll with lettuce, to-
tato, onion and choice of either plain, buffalo or cajun.

BRATWURST $9

Weal and pork bratwurst on french bread with swiss cheese
and sanerkraut.

GARF'S PUB CLUB $10
Sliced turkey, lettuce, tomato, and apple wood smoked

bacon, Jerved on french bread, or wrap.

THE MONTE $10

Grilled tutkey, pastramd, bacor, swiss cheese, and coleslaw
served on tye bread.

FISH & CHIPS $10
Battered cod served with tartar sauce.

MAHI FISH TACOS $10
Grilled mahi served on flourfeor blend tortillas, lettuce,

pico de gallo, salsa and cheese.

PULLED PORK $10

Smoked BBQ pork served on french bread with lettuce and
tomato.

B.L.T. $3

Apple wood smoked bacory, lettuce, and tomato, served on
frenich bread, or wrap.

VEGGIE BURGER $10

Garden burger topped with sliced avocado, lettuce, tomato, and
oniofy served on akaiser roll.

THE ALPINISTA $9

Chat high country grilled cheese. Tomatoes, brie, swiss cheese
lettuce and pesto sauce o rye bread.

REUBEN $10

Pastramd of turkey, sauetkraut, swiss cheese and 1,000 island
dressing grilled and served on rye bread.

CHICKEN PARM SANDWICH $9

Fried chicken breast, marinara and provolone cheese.

CHEESE STEAK $10

Beef or chicker, peppers, ondor, and provolone cheese served on
frenich bread or wrap.

ITALIAN SAUSAGE SANDWICH $9
Spicy Italiah sausage link with sautéed ondon atd peppers,
provolone cheese and matinara served on french bread.

BUFFALO CHICKEN WRAP $10
Grilled or fried chicken with buffalo sauce, romaine lettuce,
tomato, and caesar dressing wrapped in a tortilla,

PRIME RIB FRENCH DIP $10

Sliced prime rib, sautéed ondons, and swizs cheese served on
french bread with side of au jus.

HPARTIES OF 6 OR MORE SUBJECT TO 18% GRATUITY !! NO PERSONAL CHECES PLEASE !




DESSERT

HAYLEY'S SUNDAE $7 LYNSEY'S SUNDAE §7
Fudge brownie, ice cream, chocolate sauce, and Ice cream, strawberry sauce, gummy bears,
whipped cream. white chocolate syrup and whipped cream.
ROOT BEER FLOAT $6.5 LAVA CAKE $7
WVanilla ice cream served with Barg's root beer. Fudge filled chocolate cake, ice creatn and
chocolate sauce.
APPLE DUMPLING $7 CHEESE CAKE $7
Baked apple wrapped in dumpling dough served Hew Yotk style cheese cake with strawberries.
with vanilla ice cream and caramel sauce.
TRIPLE LAYER MOUSSE $7 ICE CREAM $4
Topped with caramel, white chocolate and Strawberry sauce, caramel, chocolate sauce,
chocolate sauce. whipped cream are gvailable npon reguest.

—

BEVERAGES $2.50
COKE SPRITE BARQ’S ROOT BEER
DIET COKE. CHERRY COKFE. DR PEPPER
ORANGFE. ICED TEA COFFEE
CRANBFERRY JUICE APPLE JUICE DECAF COFFFEFE
ORANGE JUICE, PINEAPPLE JUICE HOT CHOCOLATE.
GINGER ALF, LEMONADF, WHITE & CHOCOLATE

MILK

e ——————

MGROUP BOOKINGS AND SPECIAL EVENTS CALL 1-866-476-3789!!!

FOR THE HOTTEST NIGHT SPOT IN THE VAIL VALLEY VISIT THE SAMANA LOUNGE
LOCATED ON BRIDGE STREET ON THE LEFT HAND SIDE AFTER THE COVERD BRIDGE




PRIME TIME SELECTIONS
DINNERS ARE, SERVED AFTER SPM ONLY

RIBS

Served with baked heans, coleslaw and choice of french fries, haked potaio, mashed potatoes & gravy, or rice.

GARF’S BABY BACK BBQ RIBS
HALF RACK $18 FULL RACK $22

—
STEAKS

Steak selections are served with sautéed vegetahles and your choice of coleslaw,
haked heans, french fries, haked potato, mashed potatoes & gravy, or rice.
Plain or Montreal seasoning
NAdd sautéed mushrooms, onions or peppers, or any comho of the three for free!!
"hake it surf and turf with grilled shrimp for just $5 more!!

BACON WRAPPED FILET
$24

NEW YORK STRIP 1207.
$22

KANSAS CITY STRIP STEAK
$22

TBONE
$24

PRIME RIB
QUEEN §$17 KING $22

—
FISH

Fish selections are served with sautéed vegetahles and your choice of coleslaw,
haked heans, french fries, haked potato, mashed potatoes & gravy, or rice.
Fish selections hlackened upon request!

GRILLED AHI TUNA
$18

GRILLED ATLANTIC SALMON
$18

GRILLED MAHI
$18

ALASKAN HALIBUT
$22




PRIME TIME SELECTIONS

SERVED AFTER SPM ONLY
CHICKEN

DIXTE FRIED CHICKEN $16

Southern style fried 1/2 chicken pieces served with sautéed vegeiahles and choice of coleslaw, haked heans,
french fries, halked potato, mashed potatoes & gravy, or rice.

STUFFED CHICKEN BREAST §$16

Chicken breast stuffed with mushrooms, asparagus, pesto, and mozzarella served with sautéed vegetahles
and choice of coleslaw, haked heans, firench fiies,haked potato, mashed potatoes & gravy, or rice.

BAKED 1/2 CHICKEN $16
Sautée d vegetahles, choice of coleslaw, haked heans, french fiies, haked potato, mashed potatoes & gravy,

PASTAS

KYLE’S CHICKEN PARMIGIAN $17

Breaded chiclien breast sexrved over penne with marinara and haked with parmesan and mozzarella cheese.

PESTO PASTA $17

Creamy pesio sauce with mixed peppers and diced tomatoes sexved over penne and topped with parmesan cheese
Choose either chicken, shrimp or vegetahle.

GARF’S HOUSE PASTA $17

Asparagus and roasted red peppers sauiéed in olive oil, garlic, and fiesh hasil, tossed in penne and parmesan.
Try it with chicken, shrimp or prime rih!

ALFREDO 5%17

Chicken or shrimp and steamed broccoli sauiéed in our home made alfiedo sauce. Tossed with penne.

BAKED RAVIOLI $17
Cheese filled ravioli baked in marinara sauce, or tossed in alfredo.

PORTUGUESE PASTA $17

Italian sausage, shrimp, asparagus, garlic, and herhs sauiéed in a garlic butter and balsamic vinegar glaze.
Tossed with penne and parmesan cheese,

SHRINMP SCAMPI $17

Shrimp and mixed peppers sautéed in garlic, lemon, and butter. Tossed in penne and parmesan cheese,

SHRIMP FRA DIAVLO $17

Shrimp sautéed in garlic, cayenne pepper, crushed red chili pepper, and marinara tossed with penne and parmesan.

PUTTANESCA $17

Capers, tomatoes, pepperoncini, garlic, spanish olives, black olives, onion and tossed with penne.

THAI PEANUT $17
Chicken or shrimp, julienne vegetahles, firesh basil tossed in penne and thai peanut sauce.

SPICY ITALIAN SAUSAGE $17

Sausage, o nions, peppers, sautéed with penne and marinara.




MOLSON

LIGHT LAGER PORTER PALE ALE

COORS LIGHT HEINEKEN CORONA
COORS BANQUET MOOSE DROOL BROWN CORONA LIGHT
SAM ADAMS SIERRA NEVADA PACIFICO
SAM ADAMS LIGHT EASY STREET WHEAT FAT TIRE

BUDWEISER S BARREL PALE ALE BLUE PADDLE PILS
MIKES HARD TITANIPA

| EMOND ADE NEW BELGIUM 1554
BUCKLER N/A PAULANER HEFFE MURPHY’S STOUT

BEER OF THE MONTH
(SEASONAL ALES)

GARFEFS HOT SIDE

GARF'S COFFEE [EI-H CEEAM, BUTTEESCOTCH, COFFEE LIQUOE, HAZELWNUT
GARF'S HOT COCOA PEPPEEMINT SCHMNAPPS, IRISH CEEAM, HOT CHOCOLATE
IRISH COFFEE JAMESOIN, COFFEE, WHIPPED CEEAM
TUACA APPLE PIE TUACA, VANILLA VODEA HOT APPLE CIDEER
GARF’S TODDY BEAREMIAGEE, LEMOIT, HOT WATEER




THE VINEYARD

SERVED BY THE GLASS OR BOTTLE

fOUSE SELECTION

CHARDONNAY CABERNET WHITE ZINFANDEL
MERTL.OT PINOT NOIR. PINOT GRIGIO
PINOT GRIGIO PINOT NOIR. CHARDONNAY CABEENET
CARA MIA CYCLES GLADIATOR SONONA ITEATIABLE
MERTLOT EED BLEND SPANISH BLEND RIESLING
STONEHED GE PRO.MIZ Q.OUS EL PASILLO CHIME
PINOT GRIS PINOT NOIR CHARDONNAY
ADELSHEIM, CEEGON ADELSHEIM, OREGON LA CREMA, CALTFORNIA
VODKAS

KETEL ONE, GREY GOORZE, JAGUAR (GLUTEN FREE)
ABSOLUT, (PEPPAR, RUBY RED)
STOLICHNAYA (OHRAMNI RAZBERI)
VAN GOGH (OFRANIE, RASPEBERRY, VANILLA ACAI-BLUEBERRY, GRAPE, DOUBLE ESPRESSO)
THEREE OLIVES (CHEREY, BUBBLE)
PEARL BLUEBEREY, GOAT PEACH SWEET CARODLINA

BOURBONS & WHISKEYS
JIM BEAM, JACE DANIELS, CROWHN, SEAGEANS 7WILD TUREEY 101, MAKERS MARK,
SOUTHEENW COMFORT, JAMESOHN

RUMS
BACARDI BACARDI 151, CAPTAIN MORGAN, COCONUT RUL, MYERS DARE, MT GAT

TEQUILA
CUERVO, FPATRON (SILVER, ANEIO) HORNITOS,

TRER GEMERACIONER BILVER, EL MAYOR, HEREREADUEREA,
GRAN CENTINARIO (REPOSADA PLATA)

GIN
TANOUERAY, BEOMEBAY SAFFHIRE, CAP EOCK

SCOTCH
DEWAERS, MACALLAW 12, CHIVAL, J'W BLACE,

CORDIALS
GM, JAGEER, RUMPLERMINZE, TUACA GOLDACHLAGER, COFFEE LIQUEUE, IRIGH CREEAM,
LIIDORL, SAMBUCCA BARENIAGER




