
Fresh Chef  
Gluten Free Menu 

Starters 
Shrimp Cocktail $10 
Chilled shrimp cooked with Old Bay and served with our home made cocktail sauce 

Tomato Feta Sauté $7 
Cherry tomatoes seasoned and seared in extra virgin olive oil with feta cheese served 

with crostini and a balsamic drizzle 
Spinach Artichoke Dip $7 
Creamy spinach, jalapenos, tender artichokes and melted 

cheeses, served with corn chips.  

Fresh Made Guacamole $7 
Topped with pico de gallo and  served with corn chips.  

*Smoked Salmon  Bites $8 
House-smoked salmon served on cucumber slices and dollop 

our fresh Herb Aioli. 

 
French fries and corn chips are fried in a  
gluten free fryer. 
 
 

Salads 
Substitute a Kale or Caesar salad for an  
entrée salad. Please request croutons be left 
off the kale. 

 

*Black & Blue Filet Salad $17 
Beef tenderloin grilled with blackening seasoning on a bed of 

mixed greens and topped with blue cheese crumbles, red onion, 

mushrooms, cucumbers and tomatoes. 

*Grilled or Smoked Salmon Salad $17 
Grilled or Smoked salmon on a bed of mixed greens and topped 

with feta cheese, red onion, mushrooms, cucumbers and   

tomatoes. 

Herb Shrimp Salad $17 
Jumbo shrimp grilled with our herb marinade on a bed of mixed 

greens and topped with feta cheese, red onion, mushrooms, 

cucumbers, and tomatoes. 
Shrimp Louie Salad $17 
Chilled shrimp lightly seasoned and served on a bed of greens with boiled egg, toma-

toes and your choice of dressing 
Blackened Chicken Salad $14 
Grilled blackened chicken breast on a bed of mixed greens and 

topped with blue cheese crumbles, red onion, mushrooms,   

cucumbers and tomatoes.. 

Soup and Salad $10 
A bed of mixed greens, cheddar cheese, red onions, mush-

rooms, cucumbers and tomatoes served with our soup of the 

day. (Not all soups are gluten free). 

Salad Dressings 
Caesar, Creamy Garlic, Blue Cheese, Herb Vinaigrette,  

Catalina, Honey Mustard. 

 
We do not add any gluten to our dressings. However, any 

vinegar used may contain gluten, even though it is not 

specified on the label. Both creamy garlic and herb  

vinaigrette  contain Dijon Mustard which contains  

Vinegar.  

 

 

Lunch Entrées  
*Black & Blue Filet $21 
Premium center-cut  filet, blackened, grilled and topped with bleu 

cheese crumbles served with fries. 

Blackened Chicken $12 
Blackened chicken breast served with cilantro rice topped with 

pico de gallo. 

*Grilled Salmon $17 

Fresh Atlantic salmon simply grilled and served with  

cilantro rice topped with pico de gallo. 

Grilled Herb Shrimp $16 
Jumbo shrimp grilled with our herb marinade and served with  

cilantro rice topped with pico de gallo. 

Cajun Trout $17 add shrimp $2 
Fresh grilled Cajun Trout served with cilantro rice topped with 

pico de gallo. 

Shrimp and Grits $17 
A combination of Nola and Charleston  styles 

 

 

Dinner Entrées  
*Black & Blue Ribeye $33 
Blackened Ribeye cut and cooked to order, topped with blue 

cheese and Burgundy mushrooms and fresh fries and  

asparagus. 

*Black & Blue Filet $30 
Premium center-cut filet, blackened grilled and topped with bleu 

cheese crumbles served with fresh fries and grilled asparagus. 

Blackened Chicken $16 
Two grilled blackened chicken breasts served with cilantro rice 

topped with pico de gallo and broccoli. 

*Grilled or Smoked Salmon $20 
Fresh Atlantic salmon simply grilled or smoked and served with 

cilantro rice topped with pico de gallo and broccoli. 

Grilled Herb Shrimp $18 
Jumbo shrimp grilled with our herb marinade and served with 

cilantro rice topped with pico de gallo and broccoli. 

Cajun Trout $18 
Fresh grilled Cajun North Carolina trout served with cilantro rice 

topped with pico de gallo and broccoli.  

 

 

 

 
*These items are cooked to order. Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of food borne  
illness, especially if you have certain medical conditions . 
 

 

 

 

 

Please inform your server of any allergies. 
 
 
 
 




