
 

 

GLUTEN FREE MENU 
 

STARTERS 

Smoked Salmon House-cured and smoked salmon served chilled with a 

side of Remoulade sauce  (No Toast Points) 

Sesame Seared Tuna Sesame crusted sushi-grade Ahi tuna, ginger, 

wasabi, gluten-free soy sauce 
 

STARTER & ENTRÉE SALADS 
“Not So Simple” House Salad Mixed greens, campari tomatoes, carrots, 

goat cheese, pecans, Adobe dressing 

Simple Caesar Romaine lettuce, red peppers, fresh parmesan, spiced 

Caesar dressing.  Add pulled chicken or salmon for an additional charge 

Rotisserie Chicken Salad Mixed greens, black beans, tomatoes, 

julienne carrots, jicama, Jack cheese, chipotle-blue cheese dressing, 

avocado, BBQ sauce 

California Cobb Salad Iceberg lettuce, rotisserie chicken, bacon, blue 

cheese crumbles, hard boiled eggs, tomatoes, avocado ranch 

Wood Grilled Steak Salad Marinated filet, mixed greens, croutons, red 

onions, tomatoes, Asian pear, smoked Gouda, honey-sesame vinaigrette 
 

*to make these Gluten Free, we remove croutons & cornbread 

 

ENTRÉE PLATES 

“The Stanford” Cheeseburger Angus beef, Jack & Cheddar cheeses, 

lettuce, tomato, onion, pickles, mustard, mayo, gluten-free bun 

Blackened Chicken & Avocado Club Grilled chicken, Applewood 

bacon, tomato, sprouts, Swiss cheese, honey mustard, gluten-free bun 

Wood-Fired Rotisserie Chicken “Our Specialty” seasoned rotisserie 

chicken, redskin mashed potatoes, green beans 

Short Smoked Atlantic Salmon Marinated, smoked, and finished on 

the grill, topped with whole grain mustard sauce, with your choice of sides 

St. Louis BBQ Ribs Slow cooked ribs, Curley’s BBQ sauce, French fries, 

housemade coleslaw 

Hickory Grilled Tenderloin Filet 9oz tenderloin steak, gorgonzola bleu 

cheese butter, mashed potatoes, sautéed spinach  (No Cabernet Sauce) 

Prime Rib Slow-roasted & deeply seasoned prime rib, horseradish sauce, 

redskin mashed potatoes, green beans (No Au Jus, Available after 4 pm) 

Veggie Platter Grilled zucchini and squash, sautéed green beans, sweet 

glazed carrots, cucumber salad, vinaigrette seasoned beefsteak tomato 
 

GLUTEN FREE 
ALCOHOLIC SELECTIONS 

 

 

Angry Orchard Hard Cider 

Tito’s Handmade Vodka 

Chopin Vodka 

Bacardi Rum 

Malibu Rum 

Hendrick’s Gin 

Bombay Sapphire Gin 

Captain Morgan’s Spiced Rum 

Jose Cuervo Gold Tequila 

Patron Silver Tequila 

Maker’s Mark Bourbon 

Crown Royal Whisky 

Jack Daniel’s Whiskey 

St. Germaine Elderflower 

Grand Marnier 

Jägermeister 

DiSaronno 

Kahlua 

Sambuca 

 
 


