Gluten Free Menu <

Cheese & Artichoke Di $8.75
A delicious blend of arfichoke hearts, scallions, Parmesan cheese and sour
cream. Served in a bowl with fresh vegetables and corn tortilla chips***.

Hummus Plate $8.75
Homemade with tahini, fresh garlic, lemon juice, garbanzo beans and olive

oil. Served with corn tortilla chips***, olives, feta cheese, cucumber tomato salsa

and drizzled with olive ail.

Nakoma Nachos $9.00
Tri-colored tortilla chips*** topped with cheese and salsa, guacamole, sour cream,
jalapenos and black olives. Our tortillas are made fresh throughout the day.

Add seasoned chicken or spiced beef $2.50

Loaded Baked Potato Fries $8.00
A generous portion of our pub fries*** baked with Monterey Jack and cheddar cheeses and
Applewood bacon. Topped with fresh chives, diced tomatoes and sour cream.

The Great Dane Pub Wings $10.00
We believe that we have the best wings*** around. Served crisp-fried and tossed

with your choice of sauce: Szechuan Honey, 3-alarm, or Habanero Hellfire. Served with fresh
carrots and celery sticks.

Tuna Tataki $10.50
Sashimi-grade ahi tuna* dusted with Cajun spice and seared rare with wasabi,
pickled ginger and dipping sauce.

Garden Salad $7.75
Mixed Greens Salad: Our house salad of greens, tomatoes, cucumbers, carrots, radish, red
cabbage, Belgian endive, red onions and your choice of Balsamic Vinaigrette, Honey Citrus, or
French dressing. Add grilled or blackened chicken $2.50

Webster Street Chicken Salad $9.25
Roasted chicken strips, Granny Smith apples, sun-dried cranberries, walnuts, and Feta cheese
tossed in a Honey Citrus dressing. Served on top of mixed greens and fomatoes.

Our fryers are NOT dedicated to gluten free products; there is the potential for small
Fryer Oil Transfer of glutens on these products. If you have been diagnosed with
Celiac you should avoid these products. ***
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Fresh Mozzarella and Tomato Salad $9.75
A bed of fresh spinach and mixed greens topped with fresh mozzarella, cherry

and yellow grape tomatoes, fire roasted red peppers and asparagus seasoned

with olive oil. Served with Balsamic Vinaigrette.

Inner Warmth Peanut Stew $8.75
A stew of butternut squash, fomatoes, onions, garlic, ginger, hot peppers and
cilantro with a zesty peanut sauce, served over red chilirice.

Grilled Chicken Parmesan $10.00
A grilled chicken breast topped with our Pomodoro sauce and melted provolone

cheese. Served with green beans and your choice of garlic-mashed potatoes,

pub fries***, sweet fried plantains*** or Kohl slaw.

Flat Iron Chef Steak $17.00
An eight-ounce U.S.D.A. Choice Flat Iron steak™ char-grilled to specification. Served
with garlic-mashed potatoes, grilled asparagus and our chef-made bacon steak sauce.

Cedar Planked Chive Buttered Salmon $15.00
A six-ounce wild-caught Sockeye salmon fillet cold smoked with cedar wood

and char-grilled. Served with fresh grilled asparagus and your choice of garlic-mashed

potatoes, pub fries*™**, sweet fried plantains**or Kohl slaw.

U.S.D.A. Choice Chuck Cheeseburger $10.25
A half-pound ground beef patty* grilled to specification and topped with sharp

cheddar cheese. Served with a house salad with your choice of Balsamic Vinaigrette,

Honey Citrus or Classic French dressing.

Garlic Sautéed Shrimp $15.00
A half-pound of figer shrimp sautéed in garlic butter and served over Low country
rice seasoned with bacon, vegetables, herbs and spices.

*Eggs served over-easy, poached, sunny-side-up, or soft boiled and hamburgers and
steaks that are served rare, medium-rare, medium and medium-well may be under-
cooked and will only be served upon the consumers’ request. Whether dining out or

preparing food at home, consuming raw or undercooked meats, pouliry, seafood,
shellfish or eggs may increase your risk of foodborne illness.



