
 

 GLUTEN-FREE MENU 
 

 
 

We have dedicated fryers, so our French fries and sweet potato fries are gluten-free, as well as our popular Korean BBQ 
wings and chicken tenders! We take Celiac very seriously here, so if you have more than a sensitivity, let your server 
know and we will take all precautions. We also proudly serve Little Northern Bakehouse gluten-free buns! 

     

SNACKS 
THREE ONION DIP with house-fried potato chips 8 
 

HOUSE PICKLE FLIGHT pickled / fermented ​
seasonal veggies 8 

BROCCOLINI  sauteed broccolini, pomegranate ​
balsamic drizzle, shaved Pecorino cheese  9 

 
 

 
 

 

SHARING 
FANCY FRIES  (MAKE GF / no beer mustard or malt vinegar aioli) choice of plain, bbq, or salt & vinegar 
seasoned French fries, plus choose one of our house-made sauces: curry ketchup, honey mustard, garlic 
thyme aioli, yum yum sauce, or bbq (additional sauce .75 each) 10 
 

KOREAN BBQ WINGS  Korean-style sauced wings, fried kimchi rice ball 18 
 

MEDITERRANEAN SLATE  (MAKE GF / no pita) three house-made dips: lemon hummus, baba ganoush, 
and muhammara, served with marinated feta drizzled with Hobbs Farm honey, citrus-marinated 
olives, and crisp veggies for dipping 20    
                                                       

 

MAINS 
THROWBACK BURGER  (MAKE GF / bun, no beer-honey) Pineland Farms beef, caramelized​
onions, Gruyère cheese, garlic-thyme aioli, sweet potato fries 18.50 (GF bun 2, bacon 3.50) ask your server 
about a plain burger 

 

CHANA MASALA VEGGIE BURGER  (MAKE GF / bun) house-made masala-spiced chickpea burger, ​
fried Pineland Farms turmeric cheese curds, local greens, curry ketchup, hibiscus-mustard pickled ​
carrots, demi-salad 18 (GF bun 2) 
 

FRIED CHICKEN SAMMIE (MAKE GF / bun) crispy & tender chicken thigh tossed in our maple chipotle 
sauce, topped with lettuce, bread & butter pickles, and Duke’s mayo served with house-fried potato 
chips 18 (GF bun 2) 
 

FRIED RICE BOWL mix of squash, edamame, radishes, carrots, organic brown rice, bean sprouts, ​
spicy sesame sauce, choice of protein (fish 3) 17 
 

KOREAN BEEF BOWL slow-roasted, Korean-style marinated pulled beef, house-made kimchi, fresh cucumber, 
organic brown rice, roasted cauliflower, Pineland Farms jack + cheddar cheese, black garlic sauce 22 
 

POLLOCK PICCATA - pan-roasted locally-caught pollock, lemon juice, capers, butter, parsley, roasted 
cauliflower, broccolini 26 

CHICKEN TENDERS house-made tendies, carrot sticks, ranch, BBQ or honey mustard 9 ‘big kid’ 16 


