GLUTEN-FREE MENU

@ Request the notated GF modification when ordering.

A CELEBRATION OF WOOD-FIRED COOKIN

A Fried in oil or cooked on a surface that is NOT exclusively used for GF foods.
@ Locally-grown at our Hydroponic Farm; Avert™ Vertical Cultivations.

ASIAGO CRAB DIP ® A

14.99

Fresh Blue Lump Crab, Asiago, cream cheese, mozzarella and red peppers served warm with wonton chips.

Order, sub tortilla chips.
FIRE-ROASTED SALSA AND CHIPS A

9.99

Homemade salsa with roasted tomatoes, poblanos, jalapefios, garlic, onion and cilantro, served with tortilla chips.

SMS GF DRESSINGS | Red Wine Vinaigrette, Citrus Caesar, Chipotle Ranch, Bleu Cheese, Green Goddess

WEDGE SALAD & 7.99
Iceberg with cherry tomatoes, peppered bacon,

bleu cheese crumbles and topped with your choice of
Chipotle Ranch or Bleu Cheese dressing.

Add hickory-grilled chicken 14.49 or salmon™ 15.99

STEAK SALAD @ 16.99
Mixed greens, grilled sirloin, roasted red peppers,
roasted garbanzo beans, bleu cheese crumbles, Romas
and red onions with Red Wine Vinaigrette.*

Sub stuffed grilled portabella 12.49 or salmon*® 16.99

CAESAR SALAD ® 11.49
Romaine, Romas, Parmesan and croutons with

Citrus Caesar dressing. Omit croutons.

Add hickory-grilled chicken 15.49 or salmon™ 16.49

HOUSE SALAD & 5.99

Mixed greens with roasted garbanzo beans, corn,
grilled zucchini, Romas, red onion and topped with your
choice of homemade dressing.

HOUSE CAESAR @ 5.99
Romaine, Romas, Parmesan and croutons with
Citrus Caesar dressing. Omit croutons.

gaﬂdwtdwg Served with one side dish.

PHILLY CHEESESTEAK & A

16.49

Shaved petite filet, with pepper jack, sautéed onions and peppers. Omit hoagie. Add an Udi’s GF bun +2.50.

ROTISSERIE CHICKEN SALAD ® @

13.49

Rotisserie chicken, mayo, pineapple, celery and sliced almonds with lettuce and tomato. Omit bread

or add an Udi’s GF bun +2.50.
GRILLED PORTABELLA @ @

12.49

Hickory-grilled portabella mushroom cap stuffed with roasted red pepper cream cheese spread, topped with
toasted walnuts, tomato relish and lettuce on a toasted wheat bun. Omit bun or add an Udi’s GF bun +2.50.

BEEF BRISKET SANDWICH @&

14.99

Slow-roasted brisket, topped with caramelized red onions, BBQ sauce and cheddar on a toasted onion bun.

Omit bun or add an Udi’s GF bun +2.50.
FIREWORKS CLUB @ @

13.99

Ham, peppered bacon and rotisserie chicken on toasted wheat with pepper jack, lettuce, tomato and
sun-dried tomato mayo. Omit bread or add an Udi’s GF bun +2.50.

ITALIAN BEEF @

17.49

Thinly sliced prime rib served with melted provolone cheese, pepperoncini peppers and homemade giardiniera
on toasted herb bread served with au jus. Omit bread or add an Udi’s GF bun +2.50.

HICKORY-GRILLED CHICKEN SANDWICH ® &

12.99

Garlic-herb marinated chicken breast topped with lettuce, tomato, red onion and mayo on a toasted wheat bun.

Onmit bun or add an Udi’s GF bun +2.50.
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Ql,{rlgwg Served with one side dish.

CHEESEBURGER ® &

13.49

Choice of: American, cheddar, provolone, Monterey Jack or pepper jack cheese. Topped with lettuce, tomato and

onion. Omit bun or add an Udi’s GF bun +2.50.*
BACON APPLE WHISKEY BURGER

14.49

Apple bacon jam infused with Jack Daniel’s, topped with pepperjack and jalapefios.

Onmit bun or add an Udi’s GF bun +2.50.*
BLACK AND BLEU BURGER ® A

14.49

Blackened, topped with peppered bacon, sautéed onions and melted bleu cheese crumbles.

Onmit bun or add an Udi’s GF bun +2.50.*

Served with two side dishes.

Legmols

BACKDRAFT BRISKET 17.99
Dry-rubbed and slow-roasted, served with BBQ sauce.

Woed-fired Rotisserie

BABY BACK RIBS Pork ribs, dry-rubbed and
hickory-grilled, served with BBQ sauce.
HALF RACK 21.49 | FULL RACK 29.49

Served with two side dishes.
Add HOUSE or CAESAR SALAD for 4.49 (no croutons).

ROTISSERIE CHICKEN (AFTER 4 P.M.) 16.49

CHIMICHURRI CHICKEN (AFTER 4 P.M.)

17.49

Wood-fired rotisserie chicken seasoned and slow-roasted. Wood-fired rotisserie chicken brushed with

chimichurri sauce.

S‘fea,ks 8( g‘@a,gﬁﬁd Served with two side dishes.

TOP SIRLOIN* 8 oz. 26.49
FILET MIGNON* 7 oz. 40.99
RIBEYE* 14 oz. 41.99

HICKORY-GRILLED SALMON*
Brushed with lemon-garlic butter.
6 0z. 17.99 | 8 oz. 24.99

ISLAND STYLE with pineapple salsa.”
6 0z. 19.49 | 8 oz. 26.49

ROTI SS E RI E THURSDAY - SUNDAY AFTER 4 P.M. Slow roasted on our wood-fired rotisserie.*

Comes with au jus. Served with two side dishes. Limited quantity.

8o0z. 3299 |

PRIME RIB

120z. 3749 |

160z. 4299 | BLACKENED +1.49 A

From-Seralch, Sides

* French Fries A

¢ Coleslaw

¢ Baked Potato

¢ Smashed Potatoes

e Cilantro Lime Rice
e White Rice

e Sautéed Broccoli

We are not an exclusively gluten-free kitchen, and a
chance for cross contact may increase risk for those
with a severe allergy. Thank you.

PISTACHIO CHERRY CREME BRULEE 7.99
Traditional cream custard infused with pistachio syrup
and sweet cherry jam, topped with

caramelized raw sugar.

VANILLA ICE CREAM 3.69
Add hot fudge, caramel or strawberry topping +50¢
MILKSHAKE 4.29

Strawberry, chocolate or vanilla.
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*Please inform us of any allergies upon ordering. We cook steaks, hamburgers and fish to order.
Consuming raw or undercooked animal products may increase your risk of foodborne illness.




