
E N T R E E S
 
 

Pork Tenderloin Sliders w/ Shredded Lettuce, Roma
Tomatoes, Pickled Red Onions & Whole Grain Mustard

Aioli with Fries
$12.00

 
Garlic Roasted Shaved Ribeye Sliders with Shitake
Mushrooms, Swiss, Horseradish Sauce and  Fries

$12.00
 

Bucatini, Crushed San Marzano Tomatoes, Oil Cured
Olives, Basil and Parmesan

$16.00
 

 Jerk Seared Mahi Mahi, Black Beans and Rice, Pineapple
Pico de Gallo and Mango Mojo

 $18.00
 

Chorizo Fried Rice with Shrimp, Scallops, Peas, Carrots,
Micro Herb Salad and Saffron Aioli

$17.00
 

Chicken Salad Croissant with Red Grapes, Pecans,
Spinach and Fresh Chips

$16.00
 

Braised Beef and Chihuahua Cheese Quesadilla, 
Ancho Chili BBQ 

& Cilantro Lime Sour Cream
$15.00

 
Salmon Cakes Napa Cabbage Slaw and 

Green Goddess Dressing
$15.00

 

L O U N G E  M E N U

D E S S E R T S

S P E C I A L S
 

Tonight's Special
 

Entrée
Cioppino with Rustic Baguette 

Seabass, Shrimp, Mussels, Clams, Tomato, 

Fennel and White Wine

$23.00

 

Burger of the Week
BBQ Brisket, 

Pepper Jack, 

& Caramelized Onion Bacon Jam 

$14.00

 

Soup of the Week 
Tomato Chipotle Bisque

$5.00

 

 
 

 

 

Flourless Chocolate Cake 

with Cherries & Whipped Cream 

$6.00

 

Lemon Curd Tart 

with Raspberry Sauce & Blueberries 

$6.00

 

Warm Blondie with Vanilla Gelato 

$6.00

 

 

 



Charcuterie Board 

Rotating Selection of 2 Artisan Cheeses and 3

Artisan Meats Accompanied by Superfly IPA

Mustard, Sour Cherry Spread, Pickles, Crackers,

and Mini Naan

$16.00

 

Chilled Jumbo Shrimp with Haberdasher Gin

Laced Cocktail Sauce and Lemon

$13.00

 

Firecracker Shrimp with Kwang’s Thai Chili

Sauce, and Ginger Cabbage Slaw

$10.00

 

Kettle Chips and Onion Dip

$6.00

 

Sun Dried Tomato Hummus with Mini Naan, 

Pita Chips and Cucumbers

$8.00

 

 

 

French Onion Soup with Herbed Garlic

Croutons, Gruyere and Swiss 

$7.00

 

Mixed Greens with Beets, Goat Cheese, 

Walnuts and Orange Vinaigrette

$8.00

 

Arugula, Grilled Peach and Burrata Salad

with Rainbow Tomatoes, Red Onions, Smoking

Goose Bacon and Buttermilk Dressing

$9.00

 

Caesar Salad with Shaved Parmesan 

and Herbed Garlic Croutons

$7.00

 

Add Grilled Chicken $3.00

Add Salmon Cake $6.00

  

SUMMER LOUNGE HOURS 4:30PM - 10PM

TUESDAY & THURSDAY
 

ASK YOUR SERVER ABOUT SIGNING UP FOR 
OUR EMAIL LIST TO STAY UP TO DATE 

ON UPCOMING EVENTS
 

www.garmentfactoryevents.com

S T A R T E R S S O U P  &  S A L A D S

L O U N G E  M E N U


