GLUTEN FREE STARTERS

APPETIZERS

Iced Oysters
on the Half-Shell with Spicy Cocktail Sauce (each) 2.25

Devilled Eggs
with Watercress and Toasted Almonds  6.95

Baked Chipotle Wings
(without blue cheese dip) 9.95

“Barbecued” Mussels
with Tomatoes, Chilies and Smoked Pork 12.95

SALADS

Classic Caesar Salad
(without croutons) 8.95

Iceberg Wedges
with Oregano Vinaigrette and Bacon 8.50

Chopped Salad
with Romaine Lettuce, Crispy Vegetables, Chick Peas, Feta Cheese
and Oregano Vinaigrette  9.50/14.95

English Pea & Asparagus Salad
with Coach Farm Goat Cheese, Breakfast Radishes and Mint Vinaigrette 11.95
Heirloom Tomato & Vidalia Onion Salad
with Greenmarket Corn and Pickled Peppers 12.95

VEGETABLES & SIDES

Seasonal Vegetable 5.95
Baked Pit Beans with Pork 5.95
Mashed Potatoes (without onions) 5.95




GLUTEN-FREE MAIN COURSES

Seared Atlantic Salmon
with Shrimp, Black-Eyed Pea & Quinoa Salod  22.95

Seared Sea Scallops
with Charred Leek Vinaigrette, Sun Chokes, Tomatoes
and Crimini Mushrooms 24.95

Shrimp & Organic Grits
with House Smoked Bacon, Sautéed Crimini Mushrooms, Roasted Tomatoes
and Scallions 26.95

Filet Mignon (available for dinner)

with Chipotle-Béarnaise Sauce, Mushrooms, Leeks
and Crispy Goat Cheese Potato Cake 34.95

Creekstone Farms Dry Aged New York Strip Steak
with Herb Butter, Cottage Fries and Collard Greens 33.95

REAL PIT BARBECUE

SMOKED “LOW & SLOW” OVER HICKORY & APPLE WOODS

RIBS
Half Rack 14.95 Full Rack 22.95

Kansas City Sporeribs Big, spicy and sweet, slathered with our KC Sauce
Texas Salt & Pepper Beef Ribs  Dry-rubbed and full of smoky flavor

Applewood-Smoked Organic Chicken
with Mashed Potatoes (without onions) 18.95

Sliced Texas Beef Brisket (Lean or Marbled)
with Mashed Potatoes (without onions) 18.50

DESSERTS
Vanilla Bean Ice Cream Sundae (without pig cookie) 7.95
Fresh spun ice cream with your choice of hot fudge, toffee or strawberry sauce
Scoop of Chocolate or Vanilla Ice Cream 2.50
Seasonal Fruit Plate 5.95




