Good Beer
Loves
Good Food

BIGGER PLATES

.................................................................................................................
served with beer bread &
house peppadew butter

N’AWLINS GUMBO
wild gulf shrimp, crawfish,
local andouille sausage, dirty rice,
file’, poblano corn casserole 21
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SNACKS

....................................................................................................................

BLACK PEPPER MAPLE BACON FRIES (gf)

4

SHAREABLES

.................................................................................................................

SWEET CHILI GLAZED SMOKED CHICKEN WINGS
six jumbo wings, scallions

BIER CHEESE FONDUE (v)
warm pretzels, spent grain crackers

5

BREWERY DEVILED EGGS
pickled onions, chipotle

2 each

POLENTA FRIES (v)
turkish romesco

5

PACIFIC RIM NACHOS
blue crab meat, chihuahua cheese,
jicama, mango pico, avocado mousse
snack size 7 / shareable 14

SOUP

....................................................................................................................
6 cup / 8 bowl

B.O.B.’S BIER CHEESE SOUP
WINTER SQUASH ALE SOUP (v)(gf)

OYSTERS

.................................................................................................................

GILLY’S OCEAN TO PLATE OYSTERS* (GF)
shucked to order, served on ice
with appropriate accompaniments,
check our feature sheet for
today’s East & West coast offerings $mp

garlic dill potato crusted,
beet hop pesto, roasted carrot &
apple salad, capers 18

13

ROASTED VEGETABLE SALAD (v)(gf)

herb polenta, seasonal vegetables

beets, apples, squash, fennel,
parsnips, citrus vinaigrette,
spiced marcona almonds 7

15

BREW HOUSE MAC & CHEESE (v)
4 cheese sauce, farm country smoked
cheddar, toasted bread crumbs,
scallions 12
(don’t forget to add a protein)

IPA GLAZED BRUSSELS SPROUTS
maple, candied ginger, scallions,
chili peppers 8

LOBSTER THERMIDOR

CRISPY CAULIFLOWER

butter potatoes, button mushrooms,
black pepper porter reduction cheese
sauce, spent grain gratin,
seasonal vegetable 28

harissa purée, golden raisins,
cilantro, capers 8

SMOKED HOT POT DIP
shredded brisket, pork, smoked cheddar,
ancho flat bread, spent grain crackers 10

BUTCHER’S BOARD
daily selection of artisan meats
& cheeses, seasonal accompaniments
see feature card for daily selection $mp

GILLY’S SIGNATURE STEAK BURGER*
(proprietary blend of creekstone farms
natural black angus & wagyu beef)
mcclure’s pickles, lettuce, marble jack,
special sauce, nantucket sesame brioche,
twisted fries 13
add thick cut bacon 3 / organic egg 1.5

SMOKED SHRIMP & CRAB TACO (gf)
smoked shrimp, blue crab, grilled onion
relish, avocado, mango salsa,
cilantro, el milagro masa tortilla
14 (add a taco) 6
AMBER ROASTED VEGETABLE
& JACKFRUIT TACO (gf)(vegan)

AMBER BRAISED BEEF CHEEKS

VIETNAMESE NOODLE BOWL (vegan)
udon noodles, shiitake mushrooms, chard,
carrots, celery, leeks, sweet potatoes,
thai basil, shaved red peppers,
cilantro, parsley, pho broth 12

fire roasted salsa, avocado,
cilantro slaw, el milagro masa tortilla
(add a taco) 4

baby iceberg, crispy beer onions,
candied bacon, buttermilk blue dressing

9

beef brisket 9 / chicken 9
bacon 3 / pork 5 / grilled shrimp 8

OPEN FACED BRISKET SANDWICH

BARBECUE PORK SANDWICH
local duroc pork, bier cheese,
spent grain crunch, simple apple slaw,
black pepper porter barbecue,
twisted fries 12

NEW ENGLAND SEAFOOD ROLL
lobster, crab, shrimp, herb mayo,
celery & radish salad, van’s oyster roll,
twisted fries 19

MOROCCAN LAMB CARTLEK
fattoush salad, minted yogurt,
za’atar, grilled caraway flat bread

14

BEET & CITRUS SALAD (v)
wilted chard, orange segments,
almonds, spent grain crunch, labneh

7

* Grilled to order - notice: consuming
raw or uncooked meats, poultry, seafood,
shellfish or eggs may increase your risk
of foodborne illness especially if you
have a medical condition.

HAVING A PARTY?

* Grilled to order - notice: consuming
raw or uncooked meats, poultry, seafood,
shellfish or eggs may increase your risk
of foodborne illness especially if you
have a medical condition.

Be sure to invite Gilmore!
Catering with character since 1978.
gilmore-catering.com

GLUTEN FREE OPTIONS (GF)

VEGETARIAN (V)

FIELD TO PLATE SINCE '78
The Gilmore Collection proudly
supports local farmers & artisan
food purveyors. We source natural
& local products whenever possible.

#GillysGR
thegilmorecollection.com

11

We are not a gluten-free environment,
but items indicated by GF have
gluten-free ingredients.

BACON WRAPPED SCALLOPS * (gf)
harissa purée, greens

9

garlic texas toast, butter potato purée,
simple slaw, b.o.b.’s crimson king
amber carolina barbecue 14

ADD ON A PROTEIN

BREWERY WEDGE SALAD

GLUTEN FREE OPTIONS (GF)
SUPERFOODS (SF) / VEGETARIAN (V)

thebob.com

INDIAN RIVER TROUT

10

KALBI ALE KOREAN SHORT RIBS
seasonal local kimchi

BOURBON BRINED AMISH CHICKEN (gf)
sweet potato purée, ipa brussels sprouts,
pickled onions, apple vinaigrette 16

SANDWICHES + MORE

....................................................................................................................

@GillysGR

/GillysatTheBOB

/gillysatthebob

