GLUTEN-FREE MENU

GLUTEN-FREE STARTERS

CAESAR SALAD traditional Caesar with Parmesan 7 with grilled chicken 10 with grilled salmon 11

GOAT CHEESE AND WALNUT SALAD assorted greens with tomato, red onions, roasted red peppers,
goat cheese and roasted walnuts 8 with grilled chicken 11 with grilled salmon 12

ARUGULA SALAD WITH FLAME GRILLED APPLES roasted walnuts and Gorgonzola cheese 8
with grilled chicken 11 with grilled salmon 12

TOMATO AND MOZZARELLA SALAD baby greens with grape tomatoes, fresh mozzarella cheese,
pickled red onions and green goddess dressing 8 with grilled chicken 11 with grilled salmon 12

Dressings: Balsamic Vinegar & Extra Virgin Olive Oil, Peppercorn Parmesan, Caesar, Green Goddess

GLUTEN-FREE ENTREES

PASTA POMODORO gluten-free pasta tossed with diced tomatoes, capers, garlic and fresh herbs in
an olive oil sauce 10.5 with grilled chicken 13.5 with grilled shrimp 14.5

SPAGHETTI ALFREDO gluten-free pasta tossed in Parmesan cream sauce 10.5
with grilled chicken 13.5 with grilled shrimp 14.5

CHICKEN ACUTO flame grilled chicken breasts over blended Asiago cheese leek potatoes with green
beans. topped with a spicy sauce of olive oil, cilantro, lemon juice, and seasoning 15

FLAME GRILLED SALMON ACUTO served over sautéed spinach with green beans and finished with a
spicy sauce of olive oil, cilantro, lemon juice and seasonings Petite 14 Regular 19.5

CHICKEN VESUVIO flame grilled chicken breasts over sautéed spinach with artichoke cheese glaze.
Topped with fresh diced tomatoes and sautéed green beans 15

CEDAR WOOD ROASTED FISH OF THE DAY today's “flown in fresh” selection roasted on cedar wood
with blended Asiago cheese leek potatoes and vegetables as quoted

PRIME SIRLOIN grilled 8 ounce center-cut sirloin topped with a spicy sauce of olive oil, cilantro,
lemon juice and seasonings with green beans and Asiago cheese leek potatoes 19.5

HOUSE BRINED DOUBLE CUT PORK CHOP grilled and served on a bed of mashed sweet potatoes
with cider agro dolce and seasonable vegetable 19

WILD MUSHROOM PASTA gluten-free pasta, wild mushrooms, baby spinach and goat cheese in a Marsala
cream sauce 14

LEO'S PASTA gluten-free pasta, pancetta, red onion, roasted red peppers, tomatoes and fresh herbs in a white
wine sauce 10.5 with grilled chicken 13.5 with grilled shrimp 14.5

GLUTEN-FREE DESSERT

PEANUT BUTTER BLONDIE with rocky road ganache, vanilla ice cream and chocolate sauce. 6.5
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