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Consumers are advised that eating raw or undercooked food may increase the risk of getting a food borne illness

DEEP DISH PIES
* Please allow 40 minutes for any deep dish pie.

Classic . . . . . . . . . . . . . . . . . . . . . . . 28
Oven Roasted San Marzano Tomato Confit, 
Gruyère, Fresh Mozzarella

PIE ADDITIONS

Cipollini Onions 
Roasted Peppers 
Spinach
Wild Mushrooms 

Bacon 
Chorizo
Duck Confit
House Made Italian 
Sausage

Choice of One  7  •  Choice of Two  12 •  Choice of Three  16

BRUNCH
22 Per Person, Available 11am-3pm 

Includes GTC Coffee or Tea 
and a Basket of House Made Pastries

First
Pumpkin Seed Granola  . . . . . . . . . . . . . .  7
Greek Yogurt, Roasted Pears, Pear Butter 

Pasta e Fagioli . . . . . . . . . . . . . . . . . . . . 8
White Beans, Italian Sausage, Ditalini, Pecorino

House Made Mozzarella . . . . . . . . . 7
Olive Oil, Maldon Salt, Cracked Pepper 

Endive Salad . . . . . . . . . . . . . . . . 7
Sevilla Orange, Bucherondin, Golden Raisins, Anjou Pears 

House Made Charcuterie . . . . . . . . . 8
GTC Mustard, Pickled Vegetables

Second
Spanish Frittata . . . . . . . . . . . . . . . . 10
Spinach, Potato Confit, Saffron Aïoli 

Lyonnaise Duck Salad . . . . . . . . . . . . . 12
Duck Confit, Poached Egg, Bacon Lardons, 
Mustard Vinaigrette

Baked Eggs . . . . . . . . . . . . . . . . . . . 10
Spicy Tomato Stew, Guanciale, Manchego, Black Olive Toast

Poached Scrambled Eggs . . . . . . . . . . . 9
Kale Pesto, Pecorino, Toasted Sourdough

GTC French Toast . . . . . . . . . . . . . . . . . . 11 
Spiced Brioche, Confiture de Lait, Blood Orange

Buttermilk Pancakes . . . . . . . . . . . . . . 10
Honey Diplomat, Crème Chantilly, Toasted Hazelnuts

SIDES
5

FLATBREADS
*Our dough is made with duck fat. Vegetarian dough available upon request.

Margherita . . . . . . . . . . . . . . . . . . . 8
Tomato Sauce, Fior di Latte, Basil 

House Made Italian Sausage . . . . . . . 10
Tomato Fondue, Roasted Fennel, Black Olives

Tarte Flambée . . . . . . . . . . . . . . 12
Smoked Bacon, White Onions, Crème Fraîche, Egg

Funghi . . . . . . . . . . . . . . . . . . . . . . . 10
Maitakes, Royal Trumpets, Taleggio, Black Truffles

Grilled Flat Iron Steak, Sunny Side Up Eggs,  
Potato Rösti, Truffled Sauce Béarnaise

29 Per Person

House specialty

Brunch Steak Frites 

- for the table -

SANDWICHES
All sandwiches served with house made chips.

Add Duck Fat Frites   5

Spaniard . . . . . . . . . . . . . . . . . . . . . 11
Grilled Chicken, Romesco Aïoli, 
Applewood Smoked Bacon, Roma Tomatoes

GTC Burger  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12
Crispy Tasso Ham, House Made Mozzarella,
Tomato Conserva, Aïoli

Fried Egg  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10
Bacon, Manchego, Tomato, Almond Pistou, Brioche 

Croque Madame . . . . . . . . . . . . . 12
Prosciutto Cotto, Gruyère, Mornay, Fried Egg 

BRUNCH COCKTAILS
Seasonal Mimosa . . . . . . . . . . . . 9/36
Champagne, Fresh Juice 

Sparkling SangrÍa . . . . . . . . . . . . 8/32
White Wine, Cava, Pear, Ginger

French Citron . . . . . . . . . . . . . . . 10/40
Blueberry, Tarragon, Vodka, Lemon

GTC BLOODY MARYS
Traditional Red  . . . . . . . . . . . . . . . 9
Gordal Olive, Pickled Cherry Tomato

Green Tomatillo . . . . . . . . . . . . . . 11
Blue Cheese Stuffed Olive, Guindilla Pepper

Yellow Tomato . . . . . . . . . . . . . . . 11
Bread & Butter Pickles, Mozzarella

Applewood Smoked 
Bacon 
Maple Mascarpone  
Polenta    

Duck Fat Frites    
Potato Rösti 
Two Eggs Any Style



    
  GARCES TRADING  Co.

BEVERAGES

11/06/13

SPARKLING

Chenin Blanc Loire, France Marquis de la Tour NV . . . . . 8

Rosé Penedès, Spain Castell Roig NV . . . . . . . . . . . 13

WHITE

Chardonnay, Navarra, Spain Enanzo 2012 . . . . . . . . . . 9/38

Chardonnay, Napa, California Clos Julien 2012 . . . . . . . 12/53

Grüner Veltliner, Wagram, Austria Josef Ehmoser 2012  . . 13/58

Pinot Grigio, Molise, Italy Al Verdi 2012 . . . . . . . . . . . . 10/42

Riesling, Mosel, Germany Heddesdorff 2011 . . . . . . . . . 14/62

Sauvignon Blanc, Loire, France 
Domaine de la Potine 2012 . . . . . . . . . . . . . . . . . . 11/45

RED

Bordeaux, Bordeaux, France Château de Léotins 2010 . . .  12/53

Cabernet, Napa, California Josh 2010 . . . . . . . . . . . . . 14/62

Côtes du Rhône, Rhone Valley, France La Friande 2010 . . 11/45

Malbec, Mendoza, Argentina Tilia 2011 . . . . . . . . . . . . . 9/38

Montepulciano, Abruzzo, Italy Cora 2010 . . . . . . . . . . . 10/42

Pinot Noir, Leyda Valley, Chile Leyda 2011 . . . . . . . . . 12/53

NON-ALCOHOLIC
Lorina Sparkling Sodas .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4
Coconut Lime, Lemon

Mexican Coke   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4

Mexican Sprite  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4

COCKTAILS 
Italian Sour  
Bourbon, Lemon Juice, Cora Montepulciano  .  .  .  .  .  .  .   11

Tom Collins Twist  
Gin, House Made Limoncello, Soda .  .  .  .  .  .  .  .  .  .  12

Rosemary Greyhound  
Raspberry Vodka, Elderflower, Grapefruit Juice, Rosemary .  12

Coco Marguerite  
Tequila, Triple Sec, Coconut Lime Lorina  . . . . . . . .  10

French Limonade  
Vodka, Lemon Lorina, Basil . . . . . . . . . . . . . . . 10

GTC SangrÍa
Red Wine, Pomegranate, Cranberry, Clove . . . . . . . . . 9

Martinez 
Gin, Luxardo, Sweet Vermouth, Orange Bitters  . . . . . . . . 12

BEER

DRAFT
Weihenstephan, Lager, Germany . . . . . . . . . . . . . .  7 

Dogfish Head 60 Min IPA, United States . . . . . . . . . . . 6

Stella Artois, Belgium . . . . . . . . . . . . . . . . . . . . . . 6

Victory Storm King Stout, United States  . . . . . . . . . . . .  6

BOTTLE 
Heineken, Netherlands . . . . . . . . . . . . . . . . . . . . . 6

Amstel Light, Holland . . . . . . . . . . . . . . . . . . . . 6

Magic Hat #9 United States . . . . . . . . . . . . . . . . . . 5 

Jever Pilsner, Germany . . . . . . . . . . . . . . . . . . . . .  6

Weyerbacher Hops Infusion, United States . . . . . . . . . . . . 7

New Castle, United Kingdom . . . . . . . . . . . . . . . . . . . 7

Tripel Karmeliet, Belgium . . . . . . . . . . . . . . . . . . . . 12

Wine By the Glass

Regent Punch
Cognac, Rum, Orange Juice, 

Lemon Juice, Sparkling Wine
9

Vintages are Subject to Change
BYOB: Corkage Fee for all Bottles ... 15


