
Appetizers
SHRIMP COCKTAIL
Jumbo shrimp served with house-made cocktail sauce. 16

CAPRESE SALAD APPETIZER 
Fresh mozzarella, tomato slices, 
fresh basil & balsamic glaze. 12

CHICKEN SATAY
Four chicken skewers, stir fried vegetables, scallions,water 
chestnuts, tossed in sweet chili sauce. Served with a side of 
peanut thai dressing. 15

Sandwiches & Burgers
CHICKEN SALAD SANDWICH
House made chicken salad served on a gluten-free bun 
with lettuce & tomato. Served with a side of fruit. 14

GRILLED CHICKEN SANDWICH
Grilled chicken breast on a gluten free bun with lettuce 
& tomato. Served with a side of mango habanero sauce. 
Choice of side. 14

CLASSIC CHEESEBURGER
USDA Prime Angus beef. Served on a gluten free bun 
with lettuce and tomato. 14

5TH WRAP
Grilled chicken, mixed greens, crumbled bleu cheese, sliced 
apples, candied pecans, bacon, dried cranberries wrapped in a 
gluten-free tortilla. Served with choice of side. 16

Food is prepared in a common kitchen with the risk of gluten exposure. We cannot guarantee any menu item is completely free of gluten. 
When placing your order, please let your server know you are ordering a gluten-free menu item. Consuming undercooked meats, seafood,  

or eggs may increase your risk of food borne illness. Ask your server about menu items that are cooked to order. 
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Gluten Free Menu
Salads
SALMON SALAD
Mixed greens, apricots, dried cherries, walnuts, Gorgonzola 
cheese topped with North Atlantic broiled salmon 
and raspberry vinaigrette. 18

GREEK SALAD
Blend of spring mix, romaine and iceberg, topped  
with fresh beets, feta, cucumber, tomatoes, red onion, 
pepperoncini, chickpeas, sliced Kalamata olives  
and Greek dressing. 13 
Add chicken 5 • Add salmon 8 • Add shrimp 8 • Add steak 8

FIELD BERRY SALAD
Mixed greens, strawberries, dried cherries,  
mandarin oranges and walnuts topped with grilled chicken. 
Served with raspberry vinaigrette. 16

Entrées
TUSCAN CHICKEN
Two pieces of chicken breast, marinated and grilled to 
perfection. Served with rice and chef’s vegetables. 17

ISLAND CHICKEN
Grilled chicken breasts topped with house made piña colada 
sauce and mango salsa served with coconut jasmine rice 
and asparagus. 22

STUFFED SALMON
Atlantic Salmon stuffed with crab meat and topped with 
shrimp and boom-boom sauce. Served with broccoli and 
coconut jasmine rice. 27

TACO DEL-MAR
Baja style fish tacos with grilled cod, onion, cilantro, slaw & 
avocado in corn tortillas. Served with rice & beans. 15

CEDAR PLANK SALMON
Served on a cedar plank with grilled zucchini, topped with 
balsamic glaze, sun-dried tomatoes & sauteed asparagus. 26

NEW YORK STRIP STEAK
14oz served with mashed potatoes & chef’s vegetables. 
Choice of mango habanero for dipping or A-1 steak sauce. 32
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