
 

Gluten free menu 

Starters 

Entrees 

Desserts  

$9 

Selection of ice creams and sorbets 

Executive Chef mark Sapienza                          executive pastry chef ryan pike 

New England clam chowder $10 

Smoked bacon and thyme 
Mixed greens and shaved 

 vegetable salad  $12 

Honey balsamic, Dijon mustard, 

buttermilk ranch or Great Hill blue 

cheese dressings 
Rhode Island style calamari $15                                                                             

corn flour fried, pepperoncini and garlic 

aoli     

  

 

Chilled colossal shrimps    $16                                                                                

celeriac and grain mustard remoulade 
*Caesar salad  $12 

Romaine Hearts, Calamata Olives, 

Parmesan and Spanish Anchovies 

Honey and chili  grilled chicken   $24      

roasted Brussels sprouts and carrots               $24                                                   coriander roasted heirloom carrots 

*Hearts of romaine Caesar  $18 

Calamata Olives and Spanish olives 

with grilled chicken $22 

with grilled gulf shrimp $24 

*Grilled Black Angus beef burger  $23 

Massachusetts blue, New Hampshire 

Swiss Vermont cheddar, grilled 

mushroom or bacon café fries, 

buttermilk fried onion rings and 

pickle  

*Grilled Nova Scotia salmon  $26                                                                                              

smoked fingerling potatoes and 

roasted Brussels sprouts  

 

Warm shrimp and avocado salad  $26                                                                       

oven dried cherry tomatoes, 

brioche croutons and sherry 

vinaigrette 

 

Flourless Chocolate Stack 

Cocoa Sauce, Chantilly Cream, 

Brandied Cherry Compote 

Tahitian vanilla crème brulee 

Citrus compote, sesame almond tuile 


