GLUTEN FREE ENTREES

San Francisco Cioppino
sea bass, mussels, scallops, littleneck clams & gulf shrimp, in a light tomato shellfish broth 20

Orange and Dill Salmon
organic scottish salmon marinated in orange, dijon & fresh dill, served with string beans 21

Five Spice Tuna
rubbed with five spice seasoning, glazed with asian citrus & white soy, served with string beans 25

Argentinean SKirt Steak
sherry & soy marinated, then grilled with bell peppers & green onions, served with saffron rice 27

Lime and Coconut Sea Bass
grilled sea bass served with purple potato salad & cucumber slaw 29

Grapefruit Grilled Scallops
viking day boat scallops glazed with grapefruit marmalade accompanied by purple potato salad 24

Louisiana Lobster Bake
1 Y Ib. lobster steamed with little neck clams, mussels, potato, sausage and corn market price

Simply Fresh Fish
tuna, salmon, st. peter’s fish, scallops, shrimp, or fish of the day served
with cucumber onion salad & saffron rice market price

Balsamic Glazed Chicken
demi boned maplewood farm chicken breast served with crispy straw onions and saffron rice 19

Signature Cut Shell Steak
fully trimmed shell steak served with gorgonzola butter, creamed greens and steakhouse fries 27




