
T H E  L O U N G E  A T  G A R M E N T  F A C T O R Y  E V E N T S

The Lounge
D I N N E R  M E N U

Baked Goat Cheese 

Fresh Kettle Chips

S T A R T E R S

Sweet Marinara, Parmesan, Pesto,
Warm Baguette

13

With Traditional French Onion Dip
8

Fried Battered Shrimp, Kwang’s Thai
Chili Sauce, and Ginger Cabbage Slaw

14Firecracker Shrimp

Black Garlic Teriyaki, Gingered
Cabbage and Pear Slaw, Wasabi Foam,
Toasted Peanuts, Sesame, Rice Crackers 

16Rare Seared Tuna 

S O U P

Herbed Garlic Croutons, Provolone,
Swiss, and Parmesan

9French Onion Soup

Wedge Salad 

House Salad

Caesar Salad

S A L A D S

Iceberg Lettuce, Tomatoes, Smoking
Goose Bacon, Blue Cheese and Pickled
Red Onions

14

Mixed Greens, Cucumber, Heirloom
Grape Tomatoes, Balsamic Vinaigrette,
and Garlic Herb Croutons

7

Traditional Caesar Dressing,
Parmesan, and Garlic Herb Croutons

9

Chilled Smoked Chicken Breast 5
Add Ons

Salmon Cake 6

Olives, Roasted Tomatoes, Sweetie Drop
Peppers, Mini Naan, and Pine Nuts

13Whipped Feta Dip

M a d e  W i t h o u t  G l u t e n

V e g e t a r i a n

G F E  S i g n a t u r e  D i s h

Chorizo Fried Rice

Blackened Mahi Mahi 

Shaved Turkey, Mozzarella,
Spinach, Basil Mayo, GFE
Sourdough, Fries

Cavatapi with Spring Vegetables 
White Asparagus, Spring Peas,
Roasted Red Peppers, Brie Cream
Sauce

E N T R E E S

Grilled Endive, Mashed Potatoes,
Whole Grain and Tarragon Pan
Sauce

20Orange and Garlic Grilled
Chicken Breast 

Garlic Roasted Shaved Ribeye,
Swiss, Roasted Mushrooms,
Horseradish Sauce

18Shaved Ribeye Sliders

Broccolini, Mashed Potatoes, Cherry
Chipotle Demi

28Grilled 10oz Ribeye 

Shrimp, Scallops, Chorizo, Peas,
Carrots, Saffron Aioli, and Micro
Greens

21

Sweet Corn Polenta, Haricot Vert,
Roasted Red Pepper Cream

23

19Turkey Spinach 

20

Black Garlic Aioli, Pickled Red
Onions, Micro Basil

16Crispy Salmon Cakes


	The Lounge
	DINNER MENU
	STARTERS
	Baked Goat Cheese
	Sweet Marinara, Parmesan, Pesto, Warm Baguette

	Fresh Kettle Chips
	With Traditional French Onion Dip

	Firecracker Shrimp
	Fried Battered Shrimp, Kwang’s Thai Chili Sauce, and Ginger Cabbage Slaw

	Rare Seared Tuna
	Black Garlic Teriyaki, Gingered Cabbage and Pear Slaw, Wasabi Foam, Toasted Peanuts, Sesame, Rice Crackers


	ENTREES
	Orange and Garlic Grilled Chicken Breast
	Grilled Endive, Mashed Potatoes, Whole Grain and Tarragon Pan Sauce

	Shaved Ribeye Sliders
	Garlic Roasted Shaved Ribeye, Swiss, Roasted Mushrooms, Horseradish Sauce

	Grilled 10oz Ribeye
	Broccolini, Mashed Potatoes, Cherry Chipotle Demi

	Whipped Feta Dip
	Olives, Roasted Tomatoes, Sweetie Drop Peppers, Mini Naan, and Pine Nuts


	SALADS
	Wedge Salad
	Iceberg Lettuce, Tomatoes, Smoking Goose Bacon, Blue Cheese and Pickled Red Onions

	House Salad
	Mixed Greens, Cucumber, Heirloom Grape Tomatoes, Balsamic Vinaigrette, and Garlic Herb Croutons

	Caesar Salad
	Traditional Caesar Dressing, Parmesan, and Garlic Herb Croutons

	Add Ons
	Chilled Smoked Chicken Breast
	Salmon Cake


	SOUP
	French Onion Soup
	Herbed Garlic Croutons, Provolone, Swiss, and Parmesan

	Chorizo Fried Rice
	Shrimp, Scallops, Chorizo, Peas, Carrots, Saffron Aioli, and Micro Greens

	Blackened Mahi Mahi
	Sweet Corn Polenta, Haricot Vert, Roasted Red Pepper Cream

	Turkey Spinach
	Shaved Turkey, Mozzarella, Spinach, Basil Mayo, GFE Sourdough, Fries

	Cavatapi with Spring Vegetables
	White Asparagus, Spring Peas, Roasted Red Peppers, Brie Cream Sauce

	Crispy Salmon Cakes
	Black Garlic Aioli, Pickled Red Onions, Micro Basil
	Made Without Gluten
	Vegetarian
	GFE Signature Dish






