
BUFFALO WINGS   
Chicken wings fried & spiced buffalo style 
(Mild, Hot, Firehouse, BBQ, Spicy BBQ, 
Lemon Pepper, Old Bay, Cajun, Garlic 
Parm) served with carrots & celery sticks 
with bleu cheese for dipping. 
7 wings 8.99 | 13 wings 14.49

CALIFORNIA SALAD   
Strips of char-grilled chicken atop salad 
greens with tomato, egg, bacon, red onion 
& cucumbers. Petite 8.99 | Entrée 11.99

BBQ CHICKEN SALAD   
Mixed salad greens topped with barbecue 
chicken, black beans & corn, cucumbers, 
tomatoes, sweet peppers & crispy tortilla 
strips served with our barbecue ranch 
dressing. 
Petite 9.99 | Entree 12.99

GRILLED CHICKEN CAESAR SALAD  
Strips of char-grilled chicken atop crisp 
romaine tossed in a our Caesar dressing 
with parmesan cheese & croutons (try it 
Cajun style!) Petite 9.99 | Entrée 11.99

SPINACH SALAD   
Fresh spinach topped with fresh mushrooms, 
egg, bacon, cucumber, parmesan cheese & 
red onion. Petite 8.99 | Entrée 11.99

STRAWBERRY ALMOND SALAD    
Mixed field greens tossed with strawberries, 
shaved almonds & mozzarella cheese 
tossed in our strawberry vinaigrette. 9.49

GARDEN SALAD   
Mixed salad greens topped with cucumbers, 
tomato, red onion, & croutons. 4.99

SOUP OF THE DAY   Market Price

HOUSE MADE CRAB SOUP   
5.99

FRENCH ONION SOUP   
Our house made French onion topped with 
a homemade crouton & provolone cheese. 
4.49

GJ’S FIREHOUSE CHILI  
House made chili topped with Monterey 
jack & cheddar cheese served with white 
corn tortillas. 5.49

BAKED POTATO | FRENCH FRIES
MASHED POTATOES | RICE PILAF   
BEER BATTERED ONION RINGS |  

VEGETABLE OF THE DAY 
2.99 each

Starters

GJ’S SAMPLER PLATTER   
A sampling of our potato skins, chicken 
tenders, buffalo wings, Corona shrimp & 
mozzarella sticks served with three dipping 
sauces. 13.99

HAND BREADED CHICKEN TENDERS   
Hand breaded southern style chicken 
tenders w/ GJ’s Housemade honey mustard 
dressing. 9.49 Try it buffalo style! 1.00

FRIED MOZZARELLA STICKS   
Served with GJ’s house made meat sauce. 8.99 
GJ’S NACHOS GRANDE   
White corn tortillas topped with cheddar & 
Monterey jack cheese, GJ’s homemade chili, 
sour cream, guacamole, tomatoes, olives, 
onions & jalapeno peppers. 11.49

CORONA SHRIMP   
Corona beer battered shrimp deep fried & 
tossed in Boom Boom sauce! 10.99

BACON CHEESE FRIES   
A large order of crispy fries layered with 
melted cheddar & Monterey jack cheeses 
topped with sour cream, crumbled bacon & 
a side of our house made ranch dressing. 
9.49

SOUTHWEST CHICKEN QUESADILLA   
Flour tortilla’s grilled & filled with Monterey 
jack & cheddar cheeses, seasoned chicken, 
barbecue sauce, roasted peppers, onions, 
black beans & corn. 10.99

HANDMADE POTATO SKINS   
Topped with cheddar & Monterey jack 
cheese & scallions with a side of sour 
cream. 9.99

Salads and soups

CRAB DIP   
Our house made crab dip served with 
toasted parmesan baguettes. 10.49

Add Shrimp to any salad 4.00. Salad Dressings: Honey Mustard, Ranch, Bleu Cheese, 
House Red Vinaigrette, French, 1000 Island, Italian, Caesar, Lite Ranch

Gaithersburgers
Our burgers are lightly seasoned and served with fries.

21. JUST A BURGER   
6 oz. flame broiled burger served on a toasted brioche bun. (lettuce, tomato & onion on 
request). 10.49

24. JESSICA’S BACON DELUXE   
6 oz. flame broiled burger topped with applewood smoked bacon, American cheese, lettuce, 
tomato, onions, & house-made 1000 Island dressing served on a toasted onion roll. 11.49

25. PRIMA CHER’S PATTY MELT 
6 oz. flame broiled burger smothered with American cheese and sautéed onions served 
on grilled rye. 10.99

26. LITTLE JOE’S MUSHROOM & SWISS   
6 oz. flame broiled burger smothered with sautéed mushrooms and Swiss cheese served 
on a toasted onion roll. 11.49 

27. KEVIN’S HALF POUNDER   
Flame broiled burger topped with baked ham, applewood smoked bacon, American 
cheese, lettuce, tomato & mayonnaise served on a toasted brioche bun. 11.99

30. SEAN’S CHEESEBURGER SUB   
Flame broiled burger topped with sautéed onions, applewood smoked bacon, American 
cheese, lettuce & tomato served on a sub roll. 6" 8.99  12" 13.49

 

36. JULIE B’S BLACK & BLEU   
6 oz. flame broiled burger topped with bleu cheese, caramelized onions, applewood 
smoked bacon & garlic aioli served on a toasted brioche bun. 11.49

American Favorites
 Served with your choice of two sides. Add Shrimp to any entrée 4.00.

CHEF SALAD   
Mixed greens topped with ham, turkey, 

American cheese, provolone, tomato, egg, 
cucumbers & red onion. 

Petite 8.99 | Entrée 11.99

NEW YORK STRIP STEAK     
12 oz. cut cooked to your specifications. 
21.99 Add Asiago 3.00.  
FRIED CLAMS   
Large breaded clams fried to a crispy 
golden brown. 16.49

 
CHOPPED SIRLOIN   
A 3⁄4 lb. ground sirloin charbroiled and 
topped with mushroom gravy. 15.99  

BROILED NORWEGIAN SALMON   
Two broiled salmon filets seasoned with 
choice of lemon pepper, bourbon BBQ or 
Salt/Pepper, served on a bed of rice pilaf 
with one side of your choosing. 17.49     

GJ’S FISHERMAN’S PLATTER   
Corona battered shrimp, broiled lump 
crab cake, fried clams and broiled salmon 
filet. 24.99

CHEF PETE’S HOUSE-MADE 
MEATLOAF    
A generous portion topped with brown 
gravy. 15.49

LIVER & ONIONS   
Beef liver grilled and topped with sautéed 
onions & bacon strips. 15.49  
GJ’S CHICKEN FIESTA   
Two boneless chicken breasts flame 
broiled, topped with sautéed mushrooms, 
applewood smoked bacon and melted 
Monterey jack & cheddar cheese. 15.49

MARYLAND CRAB CAKES   
Two 5 oz. lump crab cakes lightly 

seasoned & broiled to a golden brown. 
25.99

Sides

CRABBY FRIES  
Lots of fries, covered with our famous crab 
dip and melted Monterrey jack & cheddar 

cheese, with a side of our house made ranch 
dressing. 10.99

35. DIVI’S FIREHOUSE BURGER   
6 oz. flame broiled burger topped with 
crispy onion straws, grilled jalapenos, 
applewood smoked bacon, cheddar 

cheese, BBQ sauce with lettuce, tomato 
& onion on the side. Served on a 

toasted brioche bun. 11.79 

 

FUNNEL CAKE FRIES   
Topped with powdered sugar. 
Small 4.99/Large 6.99
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1.  J.P. SUPER SUB    
Ham, turkey & roast beef on a sub roll, topped 
with lettuce, tomato, red onion, applewood 
smoked bacon, melted provolone cheese & 
house-made 1000 Island with chips. 6" 7.49 | 
12"12.99 - Add fries 2.00

3.  REDS ITALIAN COLD CUT   
Genoa salami, capacola ham, pepperoni, 
provolone cheese, lettuce, tomato, red onion 
& pickle, topped with our house dressing on 
a sub roll. 6" 6.99 | 12" 11.99 - 
Add fries 2.00

4. MIKEY’S MEATBALLS  
Four cheese meatballs topped with meat 
sauce, diced onions and melted provolone 
cheese served in a toasted baguette with 
chips. 9" 9.99 - Add fries 2.00

5.  JENNIFER’S TUNA   
White tuna salad topped with applewood 
smoked bacon, lettuce, tomato, & mayo 
served on a sub roll with chips. 6" 7.49| 
12"  12.49 - Add fries 2.00

6.  GJ’S CHEESE STEAK     
Grilled rib eye steak topped with sautéed 
onions & mushrooms, lettuce, tomato, mayo 
& provolone cheese on a toasted sub roll with 
chips. 6" 7.99 | 12" 12.99 - Add fries 2.00

7.  KELLY’S SAUSAGE & PEPPERS 
Italian link sausage topped with sautéed 
onions, peppers & provolone cheese served 
in a toasted baguette with chips. 9" 9.99 - 
Add fries 2.00

8. CHRIS’ TUNA GRILL   
White tuna salad, applewood smoked bacon 
& Swiss cheese on thick-cut grilled rye with 
fries. 10.49

9. BILLY’S TRIPLE DECKER   
Baked ham and mesquite smoked turkey, 
topped with coleslaw & melted Swiss cheese 
served on thick-cut grilled rye with potato 
chips. 10.49- Add fries 2.00

10. MATT’S CLUB   
Triple decker with ham, roast beef and turkey 
topped with applewood smoked bacon, 
American cheese, lettuce, tomato and mayo 
served on Farm-House white bread. 10.99 - 
Add fries 2.00

13. BIG JOE’S CHICKEN     
Hand breaded chicken breast, deep fried & 
topped with sautéed onions, lettuce, tomato, 
mayo & melted provolone cheese served on 
a toasted onion roll with fries. 11.29
Also try it“Buffalo” style! 
15. JESSICA’S GREAT FILET     
Filet mignon medallions cooked to your liking 
topped with sautéed mushrooms, served on 
a toasted brioche bun with a side of lettuce, 
tomato & fries. 13.49 

17. JACQUELINE’S GRILLED CHICKEN   
A fresh chicken breast flame broiled on a 
toasted brioche bun with lettuce, tomato & 
fries. 10.49 
18. DEB’S APPLEWOOD BBQ CHICKEN   
A fresh chicken breast flame broiled with 
mesquite barbecue sauce topped with 
applewood smoked bacon & mozzarella 
cheese on a toasted onion roll with fries. 
11.49 
22. BJ’S CRAB CAKE SANDWICH    
5 oz. house made lump crab cake broiled 
and served on a toasted brioche bun with a 
side of lettuce, tomato, fries & tartar sauce. 
16.49 
23. DONNA’S CHICKEN OR
TUNA SALAD   
Butter croissant filled with homemade chicken 
or tuna salad served with choice of fresh fruit 
or fries. 10.99

32. BRAD’S RIDE    
Triple decker with baked ham, smoked turkey, 
Swiss cheese, tomato & our house-made 
1000 island served on Farm-House grilled 
white with chips. 10.49 - Add fries 2.00

33. CHEF PETE’S NORTH  
 CAROLINA BBQ     
Smoked in house for 14 hours, hand pulled 
and seasoned NC style (vinegar base) on a 
toasted brioche bun with coleslaw & chips. 
10.49 - Add fries 2.00

16. JENNA’S ROAST BEEF   
Au jus steamed thinly sliced roast beef 

topped with sautéed mushrooms and melted 
mozzarella cheese served on a toasted 
onion roll with a side of au jus & fries. 

11.29

28. KEVIN’S CLASSIC REUBEN   
Lean sliced corned beef stacked on grilled 

thick-cut rye topped with Swiss cheese, 
sauerkraut, and house-made 1000 Island 

dressing served with chips. 10.99
Add fries 2.00

Notice Consuming raw or undercooked meats, poultry, seafood, 
shellfish,or eggs may increase your risk of food-borne illness, 

especially if you have certain medical conditions.

TOPPINGS
	 ★Sausage	 ★Pepperoni	 ★Meatball	 ★Bacon
	 ★Green Peppers	 ★Fresh Garlic 	 ★Mushroom	 ★Onion	
	 ★Black Olive	 Sun Dried Tomatoes	 Pineapple	 Spinach
	 Fresh Tomato	 Fresh Mushroom	 Ham	 Jalapenos
	 Anchovies	 Banana Peppers		

(Pre-cooked Bacon, Chicken & Italian Sausage available at a double topping 
charge)

★ House combo toppings.
  

GJ’S CLASSIC PIZZA
Size	 Plain	 Per Topping	 Combo (4-8 toppings)
10 inch	 9.99	 1.25 each	 13.99
12 inch	 11.99	 1.75 each	 17.99
16 inch	 17.99	 2.75 each	 25.99

SPAGHETTI WITH MEAT SAUCE     
Spaghetti topped with GJ’s housemade 
meat sauce. 14.49 Meatballs, 
mushrooms or Italian sausage add 3.00

CHICKEN ALFREDO   
Penne pasta topped with strips of char-
grilled chicken smothered in a creamy 
alfredo sauce (Try it Cajun style!) 15.99 
Add shrimp 4.00

SPINACH & MUSHROOM 
ALFREDO    
Penne pasta sautéed in fresh lemon with 
fresh mushrooms, spinach, scallions 
with a hint of garlic in a creamy alfredo 
sauce. 15.49 Add chicken 3.00, add 
Shrimp 4.00

CHICKEN PARMESAN    
A chicken breast lightly breaded, deep 
fried & topped with tomato sauce & 
melted provolone cheese served with a 
side of spaghetti. 16.99

Served with toasted parmesan baguettes.

CHRISTINA’S CHICKEN FINGERS 
Crispy chicken tenders served in a 
basket with fries. 5.99

SCOTTY’S GRILLED CHEESE
American grilled cheese with a side of 
fries. 4.99

TYLER’S HAMBURGER 
1⁄4 lb. burger with fries. 5.99

JUSTIN’S BISKETTI 
Spaghetti with meat sauce. 4.99

KALEB’S HOT DIGGIDY DOG  
Beef hot dog with fries. 4.99

TAYLOR’S MAC & CHEESE 
Mac & cheese served with fresh fruit. 
5.49

Beverages
FOUNTAIN SODAS  20 oz. 

Coke, Diet Coke, Sprite, Root Beer, 
Raspberry Iced Tea. 2.99

ICED TEA   
Lipton fresh brewed. 

2.99

HOT COFFEE   
Regular and Decaf. 

2.99

JUICE  12 oz. 
Orange, Cranberry, Apple. 

3.99

BOTTLE BEER
Budweiser, Bud Light, Miller Lite, Amstel Light, Rolling Rock,  
Coors Light, Michelob Ultra, Bass Ale, Heineken, Corona, 

Corona Light, Sam Adams

BEER ON TAP
Budweiser, Yuengling, Seasonal, Bud Light

WINE   
By the glass or bottle

Cabernet Sauvignon, White Zinfandel, Merlot, 
Chardonnay, Pinot Grigio, Pinot Noir, Chianti

LIQUOR 
A full Liquor Bar is available.

home to the 
world famous 
Cavalier Style 

Pizza!

18% gratuity may be added to groups of 6 or more.

sandwiches and subs pizza

pasta

Little tykes

Beer, Wine & more

BAKED LASAGNA
Made fresh by our chef with only 

the finest ingredients. 16.49
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