APPETIZERS

WINGS 16
1 lb. of drummies & flats tossed in your choice of
sauce served with ranch or blue cheese dressing
(+5 all drummies or flats) wing sauce: buffalo, ‘Zona ranch,
garlic parmesan, bbqg, Chinese take-out

MOZZARELLA STICKS 12

served with a side of marinara sauce

CAULIFLOWER BITES 12

made in house with our wheat-free flour and
parmesan seasoning served with ‘Zona ranch

SPINACH ARTICHOKE DIP 12
with diced tomatoes served with tortilla chips
POTATO SKINS 12

topped with bacon, green onion, melted cheese &
sour cream on the side

SALADS & SOUP

ONION RINGS 8
a basket of crispy GF onion rings
FRIED PICKLE CHIPS 12

a basket of wheat-free battered crispy pickle chips
served with a side of horsey sauce

(PG NACHOS 1.5

queso blanco, shredded lettuce, black beans,
pico de gallo & corn tortilla chips
add chili +4 | add blackened chicken +5
add smoked brisket with bbqg sauce +6

STUFFED ‘SHROOMS 1.5

spinach, artichoke, parmesan & GF panko bread
crumbs topped with an avocado ranch drizzle

CHICKEN STRIPS 14

breaded in-house with our wheat-free flour &
served with your choice of dipping sauce

SALAD ADDITIONS: ADD CHICKEN +5 | ADD STEAK +6

HOUSE sm9 | lg12

bibb lettuce with tomato wedge, bacon bits &
cheese blend

CAESAR sm9 | lg12

mixed greens with house-made Caesar dressing &
parmesan cheese

THE G.0.A.T. 18

bibb lettuce with marinated steak, pickled red
onion, fried goat cheese, crispy jalapefios, cilantro &
green goddess dressing

SUMMER 16.5

bibb lettuce with strawberries, feta cheese,
green apple, Craisins, grilled chicken & green
goddess dressing

STEAK 17

bibb lettuce with marinated steak, crispy GF onion
rings, blue cheese crumbles, tomato, red wine
reduction & balsamic vinaigrette dressing

CHICKEN FIESTA 16.5
mixed greens with grilled chicken, street corn salsa,
cheese blend, pico de gallo, tortilla crumbles & sour
cream served with buffalo ranch dressing

SALMON 19

bibb lettuce, grilled salmon, cucumber, tomato,
red onion & feta served with lemon dill dressing

CRISPY CHICKEN 16

mixed greens with crispy GF chicken strips (buffalo
or plain) cucumber, tomato, cheese blend & red
onion served with peppercorn ranch dressing

DRUNKEN POTATO SOQUP 1.5

award winning ‘loaded’ soup with cheese blend,
bacon bits & green onion

CPG CHILI 1.5

made in-house & served with shredded cheese &
green onion

Dressings: ranch, peppercorn ranch, ‘Zona ranch, blue cheese, Italian, Caesar, balsamic vinaigrette, lemon dill,
green goddess, honey mustard, 1000 island, basil vinaigrette

KIDS CORNER

FISH STICKS 8

Two pieces of GF panko breaded white fish served
with your choice of included side

CHICKEN STRIPS 10

Three pieces of all white meat chicken breaded in
our wheat-free flour and served with your choice of
included side

NOTICE: CONSUMING RAW OR UNDER COOKED MEAT, POULTRY, FISH OR EGGS MAY INCREASE THE RISK OF FOODBORNE ILLNESS.

PIZZA

BUFFALO CHICKEN 15

‘Zona wing sauce with grilled chicken and
cheese blend

IT'S ALWAYS SUNNY IN... 16

alfredo sauce, thinly sliced ribeye, green bell
pepper, onion, mozzarella & parmesan blend

BURGERS

MARGHERITA 16

tomato, basil, garlic & mozzarella cheese
CREATE YOUR OWN PI1ZZA 12
additional toppings +1 each

Toppings: pepperoni, sausage, bacon, tomato, green pepper,
jalapefo, mushroom, white onion, red onion

HEALTHY BOWLS

SERVED ON A GLUTEN-FREE BUN WITH YOUR CHOICE OF
INCLUDED SIDE « MAKE IT A BISON BURGER +5

CORNER BURGER 15

lettuce, tomato, pickle & onion upon request
add cheese +1 | add bacon or egg +1.5

T0T & THE EGG 17.5

bacon, fried egg, crushed GF tater tots, cheddar
cheese & buffalo ranch

THE BACKYARD Q 17

bacon, cheddar cheese & a crispy GF onion ring
covered in BBQ sauce

FRISCO DISCO 17

American & Swiss cheese, bacon, GF fried pickle
chips & 1000 island dressing

SANDWICHES

SERVED ON A GLUTEN-FREE BUN WITH YOUR CHOICE OF
INCLUDED SIDE

(PG CHICKEN CLUB 17

grilled chicken breast, bacon, mayo, lettuce, tomato
& Swiss cheese

SALMON BLT 18

grilled salmon with tomato, bacon, lettuce & lemon
dill dressing

TURKEY MELT 16.5

sliced turkey smoked in-house with bacon,
Swiss cheese, pickled red onion & chipotle mayo

FRENCH DIP // OUR WAY 17

thinly sliced ribeye, toasted cheese garlic GF bun,
provolone cheese, horsey sauce & a side of au jus

FAJITA CHICKEN 17

blackened chicken breast topped with provolone
cheese, bell peppers, onion & poblano aioli

NASHVILLE HOT CHICKEN 17

breaded GF chicken strips - nashville style - with
sliced dill pickles, comeback sauce & coleslaw

SERVED WITH YOUR CHOICE OF BROWN RICE
OR CAULIFLOWER RICE +1

FAJITA 16.5

choice of steak, chicken, or Beyond Meat with guac,
bell peppers, corn salsa & shredded cheese

GRILLED SALMON 18
with a vegetable medley & lemon dill dressing
GET HIM TO THE GREEK 16.5

your choice of chicken or steak, feta,
diced tomato, cucumber & chipotle tzatziki

SIDES

INCLUDED

fries, pub chips, tater tots, vegetable mediley,
coleslaw

UPGRADE

sweet potato fries +4 | onion rings +4
side soup +4 | side salad +4.5

A LA CARTE BASKETS
fries 6 | pub chips 6 | sweet potato fries 8

tater tots 6 | onion rings 8 | coleslaw 4

vegetable medley 5

CHICKEN STRIPS MEAL 16

all white meat chicken strips breaded in our wheat-
free flour served with your choice of sauce & side

FISH ‘N CHIPS 16
GF panko breaded white fish served with GF pub
chips & a side of coleslaw

STEAK KABOB WEEKEND SPECIAL 25

two steak kabobs with mushroom, red onion &
green pepper with your choice of included side &
house salad

(available on Friday & Saturday only)
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SINCE 2007

ABOUT OUR GLUTEN-FREE MENU

Hanna, my daughter, was diagnosed with Celiac disease in 2005 at 7 years old.
When we opened our first restaurant, providing quality gluten-free (GF) food
became a priority. Educating our staff about ‘gluten-free’ was crucial.

Now, every restaurant in our OG Hospitality Group offers great gluten-free menus.
Hanna, now a food enthusiast, has played a role in this journey. However, we're
not a gluten-free restaurant; we offer a gluten-free menu. While we take steps to
ensure safety, mistakes can happen.

We learn from these mistakes to improve. Through serving hundreds of GF meals
daily, we take pride in our expertise. Guests with gluten sensitivities should exercise
caution not only at our restaurants but also at any place offering GF options
alongside non-GF food.

Brant Baldanza, Owner OG Hospitality Group

THE PROOF IS IN THE (GF) PICK

No pick? Send it back.




