
OUR CLASSIC CAESAR*   GF+  — 6/10
with romaine lettuce, traditional dressing, brown 

butter croutons, parmesan and black pepper

IGC HOUSE SALAD   V, GF+  — 6/10
artisanal lettuce, cherry tomatoes, cucumbers, 
red onion, fried garlic, brown butter croutons, 

with house balsamic 

STRAWBERRY FETA 
ARUGULA SALAD    V, VV+, GF   —  14

strawberries, crumbled feta, candy pecans, shaved 
fennel, arugula, maple dijon vinaigrette

THAI CRUNCH SALAD    V, GF+  — 15
napa cabbage, carrots, peppers, herbs, peanuts, and 

crispy wontons tossed in a zesty peanut dressing 
with lime and ginger

PONZU TUNA POKE BOWL*    GF, VV+  — 18
ponzu-marinated ahi tuna, seasoned sushi rice, 
avocado, edamame, carrot, cucumber, radish, 

cabbage, and spicy mayo

HARVEST CHICKEN AVOCADO BOWL   GF  — 19
grilled lemon-herb chicken, black kale, avocado, 

roasted sweet potatoes, pickled red onions, crispy 
chickpeas, toasted pepitas

House-made Guacamole   VV, GF+ .  .  .  .  .  .  .  10
with salsa macha and tajin-dusted tortilla chips

Tuna Crudo* .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16
citrus, olive oil, chili, and flaky salt with 
shaved fennel and herbs

Whipped Feta Dip   V, GF+ .  .  .  .  .  .  .  .  .  .  .  12
hot honey, toasted walnuts, fresh herbs, 
served with warm pita 

Bang Bang Shrimp.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12
crispy shrimp, sweet chili sriracha, 
crunchy garlic

Beef & Lamb Meatballs   GF .  .  .  .  .  .  .  .  .  12
rustic tomato sauce, roasted garlic, 
fresh basil, grilled ciabatta

Salads & Bowls

Ask your server!
cup 5  /  bowl  9

Add. . .  Grilled Chicken Breast +6    Chili-rubbed Chicken +7    Tuna Salad +7    Grilled Shrimp +8    Pan-roasted Salmon* +15

Snacking & Sharing

V  Vegetarian    VV  Vegan    GF  Gluten Free    GF+  Can be made Gluten Free
Please notify your server of any allergies or dietary restrictions.



Pastas & Signatures

French Fries   VV .  .  .  .  .  .  .  .  .  .  .  .  .  5

Mac & Cheese   V .  .  .  .  .  .  .  .  .  .  .  .  7

Mashed Potatoes   V, GF .  .  .  .  .  .  .  .  .  6

Charred Garlic Broccolini   VV, GF .  .  .  .  7

Corn, Bacon, Caramelized Onion   GF.  .  7

Sides

Char & Grill
Club “NY” Steak*   GF  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  32

with house recipe steak sauce, mashed potatoes, charred broccolini

Char-grilled Cheeseburger*   GF  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  20
house-ground beef with american cheese, russian dressing, and “garden” on the side 
plant-based burger available — just ask!

Pan Seared Red Snapper .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  36
Mediterranean couscous, Provençal vegetables, lemon-basil beurre blanc, crispy capers

Prosciutto-Wrapped Pork Tenderloin*    GF   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  24 
prosciutto-wrapped pork tenderloin, whipped potatoes, grilled broccolini, finished with a 
whole-grain dijon cream. 

CHICKEN PARMESAN PASTA  –  19
parmesan breaded chicken, marinara, fresh 

mozzarella, basil over cavatappi

CAJUN SHRIMP PASTA  –  20
bucatini pasta, blackened shrimp, creamy cajun 

sauce, pecorino romano

GRILLED PORTOBELLO
PRIMAVERA ORZO  V  –  16

roasted mushrooms, garlic, thyme, 
and parmesan

CHILI GARLIC SHRIMP
FRIED RICE  GF, V+ –  24

Jasmine rice, stir fried vegetables, bacon and 
grilled shrimp with spicy yum yum sauce 

MOROCCAN SPICED
CHICKEN AND COUSCOUS  –  21

seared half chicken, spiced couscous topped 
with heirloom tomato chutney

MISO-HONEY GLAZED SALMON*   –  26
seared salmon with a miso-honey glaze, 

jasmine rice, sesame cucumber salad, 
and pickled vegetables

with charred onions and 
peppers, bandera mexicana, 

street corn, roasted lime crema, 
grilled flour tortillas — 21

*CONTAINS RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED INGREDIENTS MAY INCREASE THE RISK OF FOODBORNE ILLNESS.


