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DINNER MENU

STARTERS
Za’atar Spiced Hummus 7

Cucumber Dill “Salsa”, Blue Corn
Chips and Mini Naan

Fresh Kettle Chips @7 =yt
With Traditional French Onion Dip

Firecracker Shrimp =y

Fried Battered Shrimp, Kwang’s Thai
Chili Sauce, and Ginger Cabbage Slaw
Dirty Martini Dip 7

Creamy Blue Cheese Dip, Green
Olives, Haberdasher Gin, Olive Oil
Sweetie Drop Peppers, Pretzel Rods
and Flatbread Crackers

Rare Seared Tuna

Sweet and Sour Papaya, Wasabi Cream,
Indonesian Ketchup, Firecracker Sauce,
Rice Crisps and Toasted Peanuts

Deviled Eggs ®

Delaware Fireball, Kenny’s Farmbouse
Asiago, and Cornichons

Parmesan Truffle Fries ®
Parmesan, Truffle Oil, Chives and
Black Garlic Aioli

SALADS

Cobb Salad @

Chopped Romaine, Heirloom Tomatoes,
Awvocado, Bacon, Blue Cheese, Hard
Boiled Eggs, and Creamy Buttermilk
Dressing

House Salad 7 it

Mixed Greens, Cucumber, Heirloom

Grape Tomatoes, Balsamic Vinaigrette,
and Garlic Herb Croutons

Caesar Salad v r—yi

Traditional Caesar Dressing,
Parmesan, and Garlic Herb Croutons

Add Ons

Chilled Smoked Chicken Breast
Salmon Cake
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SOUP

French Onion Soup r=y

Herbed Garlic Croutons, Provolone,
Swiss, and Parmesan

ENTREES

Pork Tenderloin Sliders

Pickled Red Onions, Tomatoes,
Spring Mix, and Whole Grain
Mustard Mayo, Served with Fries

Shaved Ribeye Sliders Mt

Fresh Mozzarella and Tomato
Fennel Chutney, Served with Fries

Garlic Oregano Grilled ®
Chicken Breast

Mediterranean Lemon and Olive
Pan Sauce, Jasmine Rice, Grilled
Summer Vegetables

Grilled 8oz N.Y. Strip

Chipotle Butter Pan Sauce, Mashed
Potatoes, and Crispy Red Onions

Chorizo Fried Rice @ =yt

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

Tamarind Glazed Mahi- @
Mahi

Strawberry Cilantro Pico, and
Jasmine Rice

Grilled Smoked Pork Chop ®

Tomato Cucumber Onion Salad,

and Smashed Fingerling Potatoes

Cavatappi with Summer V¥
Vegetagﬁ:s

Local Corn, Tomatoes and Squash
with Whipped Ricotta and Pesto

Crispy Salmon Cakes i

Tartar Sauce and Vinegar Slaw

@Made Without Gluten \? Vegetarian
dGFE Signature Dish

. THE LOUNGE AT GARMENT FACTORY EVENTS .
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