
STARTERS
bruschetta
diced roma tomatoes, capers, bermuda
onions & fresh basil tossed in olive oil,
served with toasted crostini  7

grilled maryland crab cakes
snow crab cakes served over toasted
english muffin, finished with zesty
remoulade sauce  9

lincoln’s best
please ask your server for the soup
selection of the day.  cup  3   bowl  6
bread bowl  7   flight of three  6

SOUP & SALAD

gateau sampler (serves four)
a delcious medley of our bruschetta,
lavosh, spinach artichoke fondue &
crab stuffed shrimp  16

crab stuffed shrimp
oven roasted tiger shrimp stuffed with
crab, drizzled with sweet roasted red
pepper coulis & served with remoulade
sauce  10

spinach & artichoke fondue
a warm fondue with gorgonzola
cheese, baby spinach & artichoke
hearts served in a sourdough bread
bowl  9

wine tasting plate
an assortment of mozzarella, brie &
boursin cheeses served with fresh
fruit, lavosh, basil & sun-dried tomato
pesto & white truffle glaze 10

Chicken Lavosh
unleavened armenian cracker baked
with spinach, artichokes, roasted
chicken, gorgonzola & provolone
cheeses, finished with red pepper
coulis  9 baked brie en croute

a mild & buttery-soft cheese baked
inside a french pastry shell, with
caramelized pears, served with
toasted crostini & white truffle glaze
8

soup & salad combo
unlimited gateau spring salad with
caramelized walnuts, feta cheese &
sun-dried cranberries served in a
parmesan crisp & your choice of soups
9half sandwich & soup combo

your choice of our gateau chicken
salad or california club sandwich
accompanied by a cup of our soup  9
upgrade to a bowl for 3

mandarin grilled chicken salad
fresh romaine & spring greens tossed
with mandarin oranges, grilled chicken,
almonds & scallions in a sweet asian
dressing finished with red onion,
asparagus, tomatoes, sesame seeds & a
parmesan crisp  10

raspberry & pear salad
mixed spring greens tossed with
raspberry vinaigrette & brioche
croutons served in a parmesan crisp
finished with caramelized walnuts,
feta cheese crumbles, sun-dried
cranberries & a sliced fresh pear   10
add chicken for 2

grilled salmon salad
fresh grilled salmon filet served over
a bed of romaine & spring greens with
sliced mushrooms, scissored egg,
tomatoes, asparagus & red onions.
finished with a parmesan crisp & warm
bacon dressing on the side  11

ADD A CUP OF SOUP TO ANY SALAD $3

WHAT  IS  A  GATEAU  . . .  AND  WHY  IS  I T  GREEN?
Our cafe’s name (French for cake), was inspired by a green cake from the cooking journals of artist
Claude Monet.  Mismatched pub chairs from the English countryside, an Italian antique copper espres-
so machine & copper English tea boiler, an 18 foot stained glass church window imbedded in our ceil-
ing -- are all a part of an eclectic design inspired by European Country Inns.  With special attention to
detail, the Green Gateau neighborhood restaurant provides delicious flavors with an inviting atmos-
phere to provide Lincoln “casual dining at its finest!”  Our PPrriivvaattee RRoooommss are perfect for Prenuptial
Dinners, Bridal Showers or any special occasion.  Enjoy a diverse wine and beer menu with full bar
service.  Our BBaannqquueett FFaacciill iittyy is located at our cafe’s “back door” at 1024 “L” Street.  The GGrreeeenn
GGaatteeaauu RReecceeppttiioonn CCeennttrree at Windsor Stables is the perfect location for receptions and corporate
events, accommodating up to 280 guests.
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GATEAU SPECIALTIES
gateau chicken salad
tender chicken breast blended with
mayo, celery, scallions, parsley &
pecans served on a toasted croissant
with lettuce & tomato  9

GG SANDWICHES

gateau chicken enchiladas
Red corn tortillas filled with roast
chicken breast, peppers, onions,
monterey jack & cheddar cheeses.
served with salsa & sour cream  11
add guacamole .50

grilled crab cakes
a toasted english muffin served open-
faced on spring greens topped with
grilled maryland style crab cakes
drizzled with remoulade sauce  10

mozzarella ciabatta
fresh hand-rolled mozzarella slices
served on a grilled ciabatta roll with
lettuce, tomato & red onion, finished
with tomato-basil relish  8
add chicken for 2

CHOICE OF BLEU CHEESE POTATO SALAD OR WAFFLE FRIES.
SUB A CUP OF FRESH FRUIT MEDLEY OR SOUP FOR $2

beef monterey
a mountain of slow-roasted, thinly
sliced roast beef with a mellow onion
marmalade & monterey jack cheese.
served warm on an onion kaiser roll
with au jus  10

fiesta vegetable
this lively sandwich starts with a
cream cheese-sour cream spread high-
lighted by southwestern seasonings
on toasted whole-grain wheat.  fin-
ished with guacamole, sliced tomatoes,
cheddar & monterey jack cheese  8

crepes cordon bleu casserole
breast of chicken, ham, asparagus
spears & shiitake     mushrooms wrapped
in our delicate crepes, then baked au
gratin with swiss cheese & mornay
sauce  11

CHOICE OF BLEU CHEESE POTATO SALAD OR WAFFLE FRIES.
SUB A CUP OF FRESH FRUIT MEDLEY OR SOUP FOR $2

california club
shaved roast beef, turkey, bacon
strips, cheddar & swiss cheese, spring
greens, tomatoes & red onion layered
on sourdough toast with guacamole &
roasted red pepper mayo.  served with a
side of chipotle ranch dressing  11

beef & bleu pot roast
tender pot roast served on an onion
kaiser roll with bleu cheese crumbles,
whole-grain honey mustard, lettuce,
tomato & red onion  10

blackstone reuben
grilled corned beef layered with
smoked turkey & swiss, topped with
thousand island dressing, sauerkraut
& diced baby red potatoes.  served on
sliced rye bread  10

jamaican jerk melt
tender breast of chicken marinated in
our jamaican jerk spice blend, grilled
hot & draped with melted cheddar &
monterey jack.  served on our onion
kaiser roll atop spring greens,
red onions, sliced tomatoes &
pineapple mayo  9

grilled chicken wrap
a tomato basil tortilla spread with
roasted red pepper mayo, then layered
with fresh greens, tomatoes, red
onion, grilled chicken breast & melted
monterey jack  & cheddar cheeses  9

create your own burger
a half pound choice angus burger
served on an onion kaiser with lettuce,
tomato, onion & roasted red pepper
mayo, finished with your choice of
cheddar, monterey jack, swiss or
provolone cheese  9   add  bacon,
mushrooms, caramelized onions or
guacamole for  .50 each

patty melt
grilled half pound of choice angus
burger, caramelized onions & toma-
toes served on grilled, thick sour-
dough with swiss & cheddar cheese, fin-
ished with thousand island dressing  9

indicates our signature items!

v i s i t  u s  a t w w w .g r e e n g a t e a u . c o m

                                                  



EVENING FARE
bacon butter filet
eight oz. beef tenderloin filet broiled
with bacon & bleu cheese butter,
served over yukon gold potatoes,
finished with onion strings  30

BEVERAGES

cranberry pork loin
iowa bone-in pork loin encrusted with
curry & cumin, served with 5-grain wild
rice pilaf & wilted spinach, finished
with cabernet & cranberries  18

manicotti al forno
manicotti shells filled with ricotta
cheese & simmered in your choice of
marinara or alfredo sauce, finished
with parmesan cheese  13

pasta gorgonzola with chicken
julienne chicken breast sauteed in
olive oil with broccoli florets,
simmered in a spinach & artichoke
cream sauce with tangy gorgonzola
cheese & fettuccine  14

CHOICE OF SOUP OR SALAD & ROLL WITH BUTTER

honey mustard glazed salmon
oven roasted atlantic salmon filet
glazed with dijon mustard, honey & a
hint of horseradish, served over
roasted red pepper butter & wild rice
19

swiss & wild mushroom sirloin
ten oz. sirloin strip steak smothered
with mushrooms & swiss cheese,
served over yukon gold potatoes,
finished with onion strings  18

beer braised pot roast
tender ten oz. pot roast braised in nut
brown ale with carrots, onions,
celery & sliced mushrooms, served
over yukon gold potatoes & topped
with onion strings  16

roasted duck breast
with apricot & pecans
tender roasted duck breast stuffed
with apricots & pecans, served on a bed
of wilted spinach & wild rice.  finished
with a balsamic vinegar & pure maple
reduction  22

artichoke chicken
juicy grilled half pound chicken
breast served over wild rice pilaf & fin-
ished with artichokes, spinach & gor-
gonzola cheese simmered in cream  15

crepes primavera
tender crepes filled with julienne veg-
etables, served over grilled yellow
corn & parmesan polenta, finished with
roasted tomato sauce & red pepper
coulis  14chicken saltimbocca

chicken breast rolled with prosciutto
ham, artichoke hearts, olives,
caramelized onion, roasted red pep-
pers, provolone cheese & sage, fin-
ished with a sun-dried tomato cream &
balsamic vinegar reduction, served
over wild rice pilaf & fresh vegetables
17

kansas city bourbon strip
one pound bourbon marinated kansas
city strip steak served over yukon gold
potatoes with grilled peppers &
onions, finished with onion strings
24

IMPORTED & DOMESTIC BEER, WINE & SPIRITS ARE AVAILABLE

gateau iced tea blend of strawber-
ry & apricot tea freshly brewed  2

chai a blend of honey-spiced tea &
milk served hot or cold  2 .5

leaf teas earl gray, english break-
fast, darjeeling, gg or market spice  2

juice tomato, orange, apple, cran, v8,
pink grapefruit or tropicana twist  2

sparkling Waters
la croix or perrier  2

decaf hot tea english breakfast,
herbal berry or herbal peppermint  2

espresso single  2   double  2 .5

cafe au lait coffee infused with
steamed milk  2 .5

coffee fresh coffee beans daily 2

coffee specialties cafe latte,
cappuccino, cafe mocha, white heat 4

lemonade 3  add strawberry, mango,
raspberry or kiwi flavor for  .50 each

izze sparkling juice blueberry,
pomegranate, black berry  3

tazo tea giant peach, black, berry  3

sioux city sodas root beer,
cream saoda, sasparilla  2

mimosa champagne & orange juice  5

                                                                                      


