
pork belly Chopped “Wedge” - Pork belly, chopped grape tomatoes, red onion, 
crumbled bleu cheese, on iceberg lettuce.  Bleu cheese or ranch dressing . . . $11
add grilled chicken . . . $2.5

gilhooley’s Chix Caesar - Homemade croutons and romaine lettuce tossed in our 
own caesar dressing topped with grilled chicken and parmesan. . . $10
Add cucumber, onion and or tomato no charge.

gilhooley’s Chopped - fresh chicken breast, tomato, cucumber, egg, bacon, 
cheddar, red onion, on a bed of iceberg . . . $10

argentinian avoCado - grilled flat iron steak or chicken breast finished with cilantro 
chimichurri served on romaine with grilled pepper, red onion, tomatoes, avocado
and our cilantro ranch dressing . . . $13

door County ChiCken - grilled fresh chicken breast, sun-dried tart wisconsin 
cherries, glazed pecans, fresh mozzarella, fresh strawberries on romaine. Balsamic or poppy 
seed dressing . . . $12

ultimate steak - grilled flat iron steak, grilled red peppers, grilled portobello, bleu 
cheese,  red onion, tomatoes and evoo grilled fresh bread. Side of our own balsamic
dressing . . . $14

paCifiC northWest salmon - grilled, glazed fresh salmon atop spinach with 
avocado, sun-dried cranberries, sharp wisconsin cheddar, croutons. choice of dressing . . . $15

pylian greek salad - fresh greens with marinated olives, feta, red onion, tomato, 
cucumber, peppers and pepperoncini.  Drizzled with our Pylian estates olive oil.  
Served with evoo grilled bread … $8.5     add grilled chicken . . . $2.5

popeye spinaCh - Baby spinach topped with crispy bacon, shredded sharp cheddar, 
avocado, chopped tomato and croutons . . . $9    add grilled chicken . . . $2.5   
add salmon . . . $7

Dressings - House greek, Balsamic, french, Ranch, 1000 Island, cilantro Ranch, 

Poppy Seed, Bleu cheese and creamy chipotle

STARTERS And SnACKS JUMBO SALAdS

gil’s pork belly buster blt - Thick slices of our tender 
house cured pork belly, avocado, shredded lettuce, tomato and mayo 
on a toasted Brioche roll . . . $12.5

southern sriraCha fried ChiCken - Marinated chicken 
breast, shredded lettuce, a touch of slaw and a drizzle of our honey 
sriracha. Served on grilled brioche bun with mayo . . . $11

full shift pulled pork - Slow cooked for an 8 hour shift and 
served on a brioche bun with house BBQ . . . $12

buffalo ChiCken Wrap - Buffalo tenders, lettuce, tomato,
cheddar and mayo in a flour tortilla . . . $10.5

real deal house Club - Yes, we roast our own fresh turkey! 
Whole grain or white bread triple decker with bacon, lettuce, tomato,  
and mayo.  add cheddar or avocado for free!! . . . $11.5

greek ChiCken - Marinated in greek dressing, grilled and
served on evoo toasted brioche bun with greek pico, tzatziki,
feta and olives . . . $11

marCh 17th reuben - House cooked corned beef, sauerkraut,
swiss cheese on grilled rye. Served with a side of 1000 island . . . $11.5

“frenCh” philly dip - Braised brisket grilled with roasted 
mushroom and onion, topped with provolone on a grilled soft hoagie 
roll.  Au jus for dipping . . . $11.5

heineken fish hoagie - Whitefish filet dipped in our Heineken 
batter and served on a grilled soft hoagie roll.  Shredded lettuce and 
tartar.  Add american cheese for free . . . $11.5

HAnd GRABBERS All sandwiches come with choice of one side and cole slaw

sliders - fresh ground mini burger with cheese . . . $3 each

bbQ sliders - Pulled pork or brisket + BBQ sauce . . . $3 each

haystaCk parmesan ZuCChini fries - Homemade zucchini fries
served with tzatziki or ranch . . . $8

Carlos’ pork belly Cheese fries - House braised and glazed pork belly, 
avocado, insane cheese sauce and cheddar drizzled with our honey sriracha . . . $9

need a fork poutine - fresh shoestring fries, insane cheese sauce, pulled brisket
with roasting “gravy” . . . $9

house Wings - Naked or breaded, tossed in your choice of buffalo, honey sriracha, 
garlic parmesan or BBQ sauce. With celery and ranch or bleu cheese dressing . . . $9 

ChiCken tenders - Buffalo or BBQ style, with celery and carrots . . . $8

homemade “motZie” stiCks - gilhooley’s own recipe with marinara . . . $8

parm Crusted meatballs + baCon - creamy tomato carbonara sauce with
garlic bread . . .  $8

ChiCken Quesadilla - Mozzarella and cheddar with a touch of insane cheese sauce 
and chicken.  Salsa, sour cream and guacamole . . . $9

house naChos - fresh chips, homemade spicy cheese sauce, jalapeños, pico de gallo,
fresh salsa, guacamole, sour cream  . . . $9  
add carnitas, chicken or steak . . . $2.5

Crispy Calamari - House cocktail sauce, lemon . . . $10
Make it greek style with our own evoo, lemon, crumbled feta and oregano . . . $11

TACOS
All come with 3 flour or corn tortillas and fresh salsa and one side

fish taCos - grilled or fried whitefish, shredded lettuce, tomato, cheddar, chipotle
cream, fresh salsa . . . $11

brisket taCos - Braised brisket, chimichurri, lettuce, tomato, cheddar, chipotle cream
and fresh salsa. . . . $12

Carnitas & avoCado - Slow cooked pork grilled with our chipotle pastor glaze.  
Shredded lettuce, pico de gallo, avocado, cheddar and chipotle cream. . . . $12

buffalo maC and Cheese - Insane cheese sauce baked with 
cavatappi pasta, cheddar cheese.  Topped with buffalo fried chicken 
breast . . . $15

saloon baked burro -Jumbo burrito stuffed with steak or 
chicken, pico, and shredded lettuce. Topped with chipotle enchilada 
sauce and baked with cheese drizzled with crema. chips, salsa, 
guacamole . . . $15 

salmon vesuvio - fresh salmon crusted in parmesan and 
finished with olive oil, lemon, white wine, garlic and herbs.  Served 
with vesuvio red potato wedges and roasted broccoli. . . . $19

ChiCk parm - Marinated chicken breast, parmesan breading. 
Pan fried in olive oil and baked with marinara and mozzarella.  
Served over spaghetti with garlic bread. . . . $16

heineken battered fish and Chips -Heineken battered, 
served over fresh shoestring fries and cole slaw. . . . $16

pylian Whitefish - Broiled with our own olive oil, lemon and 
oregano and served with greek style red potatoes and roasted
broccoli. . . . $16

alfredo’s baked maC and Cheese - Homemade alfredo
baked with cavatappi pasta and mozzarella . . . $14
Add chicken and broccoli . . . $2.5

bbQ Chop and belly Combo - 8 oz pork chop and our sliced 
braised pork belly glazed with BBQ sauce.  Served with au gratin red 
potatoes and roasted broccoli . . . $18

CoWboy flat iron - 12 oz flat iron steak grilled and finished 
with caramelized onion and mushrooms and Demi glaze.  Au gratin 
red potatoes . . . $19.5
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   HOUSE SPECiAL BURGERS
insane in the brain burger - One for the ages!  grilled to your liking and topped with our homemade pork belly,
avocado, insane cheese sauce and cheddar.  shredded lettuce and tomato. . . $14

103rd st. stuffed - stuffed with bacon and grilled with “crispy” cheddar.  Topped with crispy onions and a fried egg on request. 
grilled bun with mayo, lettuce, tomato . . . $12

the mt. greenWood - stuffed with braised brisket, grilled and glazed with au jus. 
Topped with melted cheddar, grilled mushrooms and onions, lettuce, tomato . . . $13

the proper double staCk - (2) ¼ lb. patties, american cheese, bacon, shredded lettuce and 1000 island . . . $12

patty melt - grilled onions and swiss on grilled rye . . . $11 

spartan lamb - seasoned fresh ground lamb, topped with our greek “pico” of tomato, cucumber, onion, olives. 
Melted feta on olive oil grilled brioche . . . $14

BUiLd YOUR OWn BURGER / CHiCKEn
8 oz. house ground burger or chicken breast. Comes with lettuce, tomato, onion and choice of side . . . $10

Free Toppings: chipotle Mayo * Pickles * House Pickled Jalapeños * caramelized Onions * crispy Fried Onions * grilled Mushrooms
Add ons . . . $1.5 each - Bacon * avocado * Fried egg * Portobello Mushroom   

Cheese . . . $.75 - american * cheddar * swiss * Bleu * Mozzarella

BURGERS
Highest quality, freshest USDA choice beef chuck and brisket, ground 

daily. 8 oz. hand formed and char-grilled to keep them juicy. 

served on our fresh toasted buttery brioche bun.
Comes with choice of  one side and cole slaw.

SOUP fOR THE SOUL
righteous ChiCken noodle - Slow simmered stock made with

whole chickens and  fresh vegetables. With loads of pulled chicken and noodles.
Bowl . . . $4

soup of the day Bowl . . . $4

SidE SALAdS
gilhooley’s garden - Romaine and iceberg, cucumbers, cherry tomatoes,

shredded cheddar, red onion and homemade croutons . . . $5

Caesar - Romaine lettuce with garlic croutons, red onion and our caesar dressing. . . $5

SidES
* fresh Cut shoestring fries * vesuvio red potato Wedges

 * homemade Zucchini fries * sweet potato fries * olive oil roasted 
broccoli * Cole slaw * strawberries and pineapple 

* augratin red potatoes  add $2
       

make it a . . .         turkey burger Add $1                    lamb burger Add $3       

avoCado Chipotle turkey - ½ lb. turkey burger grilled and finished with chipotle mayo, bacon and mozzarella.
served with lettuce and tomato . . . $14

portobello veggie burger - 2 grilled portobello mushrooms glazed with balsamic and "stuffed" with avocado and roasted
red pepper topped with mozzarella . . . $13


