S sandwiches
PULLED PORK PO BOY
Tender Barbecue Pulled Pork with fresh Jicama Slaw

on Toasted Baguette Bread 7.99

CHICKEN MONTEREY SANDWICH

Mesquite grilled Chicken Breast with

Monterey Jack Cheese, Guacamole
and Mango Pico de Gallo 7.99

PORTABELLA SANDWICH
Mesquite grilled Portabella Mushroom with Balsamic
Mayonnaise or Smoked Poblano Pesto 7.99

GREENHOUSE CLUB
Smoked Turkey, Bacon, Avocado slices and Swiss
Cheese on toasted Sourdough Bread 7.99

FRESH VEGETABLE SANDWICH
Ciabatta Roll with melted Monterey Jack & Cheddar
Cheese, shredded Beets & Carrots, diced Tomatoes,
fresh Avocado with Sun Dried Tomato Pesto 6.99

SALMON WRAP
Smoked Salmon, sliced Avocado, Carrots, Sprouts
and Green Chile Pesto in a Flour Tortilla 8.99

burgczrs

JOHN B’S BURGER
Mesquite grilled 100% Angus Beef Burger 7.99

GARLIC BURGER
Mesquite grilled Burger with
Roasted Garlic Cloves 8.49

GREEN CHILE BURGER
Mesquite grilled Burger with Roasted Anaheim Chiles,
Bacon, Swiss Cheese and Green Chile Mayo 8.99

LAMB BURGER
Fresh ground Lamb Burger with Feta Cheese 8.99

BLACK AND BLUE
Blackened Burger with Bleu Cheese 8.99

BARBECUE BURGER
Mesquite grilled Burger with greenhouse
Barbecue Sauce and crispy Onion Strips 8.99

BLACK BEAN BURGER
Spicy Black Bean Burger with Avocado Ranch 7.99

SUPERGRAIN BURGER
Quinoa and Sun Dried Tomato Burger
with Red Chile Mayo 7.99

SASHIMI TUNA SALAD
Seared Ahi Tuna, Field Greens, fresh Mango,

Avocado, Ginger Cucumbers and Almonds
with Kiwi-Mango Vinaigrette 9.99

CLUB SALAD
Field Greens, smoked Turkey, Bacon, Black Olives,
Cheddar Cheese, Tomatoes and Avocado 8.99

TACO SALAD
Crispy Taco Shell with fresh Lettuce, Tomatoes,
Mango Pico de Gallo, Sour Cream, Queso,
Guacamole and grilled Chicken 8.99

STEAK SALAD
Sliced Tenderloin Filet, Romaine Lettuce, Carrots,
Red Bell Pepper, Avocado, and Mandarin Oranges
with Cumin Vinaigrette 9.99

BLACKENED CHICKEN CAESAR SALAD
Romaine Lettuce with spicy Chipotle Caesar Dressing,
Parmesan Cheese and blackened Chicken 8.99

HARVEST CHEF SALAD
Field Greens, Cucumbers, Bell Peppers,
Olives, Carrots, Mushrooms, Tomatoes
Avocado and Sunflower Seeds 7.99

add Chicken or Portabella 9.99 add Salmon 10.99

COMBO
Choose two of the following:

Cup of Soup, Garden Salad, Baked Potato 6.99

dressings: Roasted Red Bell Pepper Vinaigrette, Ranch,

Bleu Cheese, Honey Dijon, or Kiwi-Mango Vinaigrette /

blue cheese, bacon, guacamole, avocado, sautéed mushrooms,
sautéed onions or roasted garlic 1.25

a la carte toppings: cheddar, monterey jack, swiss, mozzarella, feta, /

S kids' menu

CHICKEN TENDERS

Two Chicken Tenders with French Fries, Vegetables,
Tortilla Chips or specialty Mashed Potatoes 4.99

CHEESE QUESADILLA
Two Cheese Quesadillas with French Fries, Vegetables,
Tortilla Chips or specialty Mashed Potatoes 4.99

POPCORN SHRIMP
Fried Popcorn Shrimp with French Fries, Vegetables,
Tortilla Chips or specialty Mashed Potatoes 4.99

HAMBURGER
Kid size 100% Angus Beef Burger with
French Fries, Vegetables, Tortilla Chips
or specialty Mashed Potatoes 4.99

CHEESE PIZZA

Cheese Pizza with a side of Marinara 6.99 /

RESTAURANT & BAR
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DENTON’S NEIGHBORHOOD RESTAURANT EST. 1998

600 N Locust St DENTON, TX 76201
www.ghdenton.com 940.484.1349

OPEN FIRE GRILL

OUTDOOR DINING

SIGNATURE DRINKS

US-380/University Dr
University Dr. Exit v y
3 miles to greenhouse restaurant
]
= WU
< e
°
=
]
) g
Congress St e~ 600 N. Locust
&
&» 7
E ;
_ OakSt 2 = «
ﬂT Denton
_ Hickory St Square R
Eagle Dr Y ‘
Q.
a Y,
= -
]
B
=1
S
=
1N Fort Worth Dr. Exit 1-35E

2 miles to greenhouse restaurant




/ appetizers

SPINACH & ARTICHOKE DIP
Creamy dip of Spinach, Artichokes, Garlic, Onions
and Cheese served with Garlic Toasts 7.99

CHILEAN BLUE MUSSELS
Fresh steamed Mussels in a brothof Artichokes,
Tomatoes, Onion, Garlic and fresh Basil 9.99

QUESADILLAS

Spinach, Mushrooms, Onions and Monterey Jack

with Sour Cream and Mango Pico de Gallo 6.99
add grilled Chicken 8.99

FRIED CALAMARI
Sliced Calamari Steak with Sweet
& Spicy Southwest Sauce 8.99

BROCHETTA
Mozzarella Cheese Bread with Roma Tomatoes,
fresh Herbs, Basil Pesto and Marinara Sauce 7.99

CEVICHE
Citrus Marinated Tilapia, diced Tomato, Cilantro,
Onion, and Avocado with Tortilla Chips 7.99

CHIPS, QUESO & SALSA
Queso Dip and fresh Tomato Salsa
with Homemade Tortilla Chips 5.99

/ sliders

SMOKED SALMON SLIDERS
Smoked Salmon, Tomato, Cucumber
and Herb Cream Cheese

Four Sliders 8.99  Six Sliders 10.99

SUN DRIED TOMATO SLIDERS

Sliced Cucumber, Sprouts, shredded Beets and

Buffalo Mozzarella with Sun Dried Tomato Pesto
Four Sliders 7.99  Six Sliders 9.99

PULLED PORK SLIDERS
Tender Plum Marinated Pulled Pork
with fresh Pineapple Salsa

Four Sliders 7.99  Six Sliders 9.99

/

/WEEKLY SPECIALS
Monday $3 Martinis - Vodka, Gin and Cosmopolitan

Tuesday $2 Miller Light Draft and Well Drinks

Appetizers with the purchase of an Entrée (dine in only)

Sunday $3 House Wine by the Glass
and half price Featured Wines by the Bottle

Wednesday $3 House Wine by the Glass and half price

/

[9

e greznhouse features —

PARMESAN TILAPIA
Parmesan crusted Tilapia and Lemon Cream Sauce with
fresh Vegetable Medley and choice of Potato 12.99

FISH TACOS
Sautéed Mahi-Mahi with Roasted Pineapple Salsa
served with Jicama Slaw and Tortilla Chips 10.99

STUFFED CHICKEN
Breaded Chicken Breast stuffed with Poblano Pesto
and Monterey Jack Cheese with fresh Vegetable
Medley and choice of Potato 12.99

SOUTHWEST CHICKEN TACOS
Marinated Chicken with Tortilla Chips, Guacamole,
Sour Cream and Mango Pico de Gallo 9.99

RAINBOW TROUT
Pan seared Rainbow Trout and Cilantro Lime Butter with
fresh Vegetable Medley and choice of Potato 13.99

CRAB CAKES
Fresh Lump Crab Cakes and Green Chili Pesto with
fresh Vegetable Medley and choice of Potato 16.99

SMOTHERED STEAK
Mesquite grilled 8 oz Flat Iron Steak with sautéed Bell
Peppers, Mushrooms, Onions and Swiss Cheese with
fresh Vegetable Medley and choice of Potato 14.99

reenhouse features and mesquite grill entrées served with choic
of Field Green Salad or Cup of Soup. Substitute Caesar Salad for 1.00

GRILLED SALMON
North Atlantic Salmon with Jalapefio Honey Butter 14.99

SEARED AHI TUNA
Sashimi Tuna Filet with Wasabi Aoli 13.99

GRILLED CHICKEN
Mesquite grilled Chicken Breast with choice
of Barbecue Sauce or Mango Pico de Gallo 10.99

80z TOP SIRLOIN
Choice Grade Sirloin 16.99

80z TENDERLOIN FILET
Center Cut Filet 19.99

100z RIBEYE
Choice Grade Ribeye 14.99

mesquite grill entrées served with
fresh Vegetables and choice of Potato

/
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S vegetarian

SOUTHWEST AVOCADO TACOS
Corn Tortillas with sliced Avocado, Monterey
Jack Cheese, and sautéed Peppers & Onions

with Tortilla Chips, Sour Cream, Guacamole
and Mango Pico de Gallo 8.99

CURRY ZUCCHINI GRIDDLE CAKES
Whole Wheat Curry Zucchini Cakes with Plum Chutney
and Sour Cream served with Sweet Potato Fries 8.99

GREENHOUSE PIZZA
Pizza with Marinara, Feta Cheese, Artichokes,
Black Olives and Red Onion 9.99

QUINOA BEAN SALAD
Quinoa, Jicama, Mukimame, Garbanzo Beans, roasted
Cornand Baby Spinach with Cumin Vinaigrette 7.99

POLENTA AND BLACK BEAN CHILI
Black Bean Chili with Anaheim Chile Polenta 8.99

BLACK BEAN TAMALES
Black Bean Tamales in Queso Sauce with Guacamole,
Sour Cream and Mango Pico de Gallo 8.99

Add a Field Greens Salad or Cup of Soup to
vegeTomon entrées for 1.50 or Caesar Salad for 2.50 /

S desserts
FUDGE BROWNIE WITH BLUE BELL ICE CREAM

Chocolate Fudge Brownie and Vanilla Ice Cream 5.99

LEMON-SAGE PARFAIT
Lemon Sage Custard with fresh Raspberries
and homemade Whipped Cream 5.99

FLOURLESS CHOCOLATE CAKE
Decadent slice of Chocolate Cake with
homemade Whipped Cream 6.99

ask about today’s flavor

FRUIT CRISP
Seasonal Fruit Filling with crisp Brown Sugar & Nut
topping and Blue Bell Vanilla Ice Cream 5.99
ask about today’s flavor

CREME BRULEE
Rich custard topped with caramelized sugar 6.99
ask about today’s flavor

/

/LIVE LOCAL JAZZ ON MONDAYS & THURSDAYS
Music at 10pm  Drink Specials at 8pm
$2 Miller Light, Shiner Bock, Fat Tire, Dos XX & Well Drinks

Monday Appetizers served until 11pm
Thursday Appetizers served until 12am /




