
StartersStartersStartersStarters    
Hummus plateHummus plateHummus plateHummus plate–––– Garlic hummus with olive oil & served with gluten 
free bread, & vegetables. $7.95 
Chef's Cheese Plate Chef's Cheese Plate Chef's Cheese Plate Chef's Cheese Plate –––– Selections of blue cheese, smoked gouda, 
dill havarti, & aged sharp cheddar, served with  seasonal fresh 
fruits & gluten free bread.  $9.95 
Totes Ma Goats Totes Ma Goats Totes Ma Goats Totes Ma Goats ––––    Slices of heirloom tomatoes with goat cheese 
medallions topped with  fresh basil  & drizzled with a balsamic 
glaze. $11.95 

SaladsSaladsSaladsSalads    
All Blue Cheese used in this restaurant is 100% gluten freeAll Blue Cheese used in this restaurant is 100% gluten freeAll Blue Cheese used in this restaurant is 100% gluten freeAll Blue Cheese used in this restaurant is 100% gluten free    

Dawley House Salad Dawley House Salad Dawley House Salad Dawley House Salad –––– Crisp romaine lettuce with red onion, 
tomato, & cucumber. Your choice of  dressing; blue cheese, red 
wine vinaigrette, ranch, or Boetjes & honey dressing. $9.50 full, 
$5.50  half 
Salmon SaladSalmon SaladSalmon SaladSalmon Salad – Grilled filet of Atlantic salmon on mixed greens 
tossed with a Boetjes & honey dressing.  $13.95 full,  $9.95 half 
Steak & Blue Salad Steak & Blue Salad Steak & Blue Salad Steak & Blue Salad – Mixed greens, blue cheese crumbles, radish 
slices, red onions, & slices of sirloin steak tossed with a sweet Red 
Wine Vinaigrette. $13.95 full, $9.95 half 
California Cobb California Cobb California Cobb California Cobb ----  Crisp romaine lettuce topped with a blackened 
chicken breast, avocado, blue cheese crumbles, hard boiled egg, 
cucumber, & a black bean & corn pico.  Your choice of home-made 
dressing; blue cheese, red wine vinaigrette, ranch, or Boetjes & 
honey dressing.$13.95 full, $9.95 half 

SanSanSanSandwichesdwichesdwichesdwiches    
with choice of sandwich side, 

Sandwich Split Plate Charge $2 

Beef Tenderloin Sandwich Beef Tenderloin Sandwich Beef Tenderloin Sandwich Beef Tenderloin Sandwich – Thin strips of prime  Angus beef 
tenderloin, topped with Monterey jack, sauteed red onions, 
arugula, & tomato, with a horseradish mayo on gluten free bread.  
$14 
Asparagus Sandwich Asparagus Sandwich Asparagus Sandwich Asparagus Sandwich –––– A A A Asparagus spears, roasted red peppers, 
arugula, & cream cheese on gluten free bread with lemon aioli. $11  
Add bacon $1  
Chicken Salad Sandwich Chicken Salad Sandwich Chicken Salad Sandwich Chicken Salad Sandwich –––– Diced chicken with  almonds, 
cranberries, bacon, onion, & celery in a creamy dressing served on 
gluten free bread. $12 
Midshipman Midshipman Midshipman Midshipman – Slices of fresh Avocado, cucumber, mixed greens, red 
onion, & tomatoes, drizzled with a sweet Thai glaze, served on 
gluten free bread. $11.95 
Chef's BurgerChef's BurgerChef's BurgerChef's Burger – ½ lb patty of black Angus beef seasoned with 
chef's special blend, topped with pancetta, goat cheese,  & tomato, 
served on a  gluten free bread.  $13.95 
Classic Cheese Burger Classic Cheese Burger Classic Cheese Burger Classic Cheese Burger ----     ½ lb patty of black Angus beef seasoned 
with chef's special blend, with your choice of Monterey jack 



cheese or cheddar cheese, topped with lettuce, tomato, onion, and 
mayonnaise, served on  gluten free bread.  $12.95 

 Sandwich sidesSandwich sidesSandwich sidesSandwich sides    
quinoa salad, rice pilaf, goat cheese smashed potatoes, saffron 

risotto, or kettle chips.  

SuppersSuppersSuppersSuppers    
 Served all day long! Supper split plate charge $5 

HangHangHangHanger Steak er Steak er Steak er Steak ––––    This steak is sometimes referred to as the 
butchers steak, because the butcher would keep this 
flavorful cut for himself.  Chef is smothering this hanger 
with sauteed Marsala mushrooms, onions, & melted 
Monteray jack cheese, served with seasonal vegetables, 
goat cheese smashed potatoes.  $26.95 
Filet of Beef Tenderloin Filet of Beef Tenderloin Filet of Beef Tenderloin Filet of Beef Tenderloin –––– 7 7 7 7oz Melt in your mouth, tender, 
flavorful steak wrapped in hickory smoked bacon, grilled 
to order & served with grilled asparagus, goat cheese 
smashed potatoes.  $28.95  
Pecan CrPecan CrPecan CrPecan Crusted Salmonusted Salmonusted Salmonusted Salmon – 10 oz cut of Atlantic Salmon 
baked with a crunchy pecan crust, topped with a 
blueberry compote, served with saffron risotto, & 
sauteed fresh vegetables.    $18.95 
Duck Duck Duck Duck ––––    Maple Leaf Farms duck breast pan seared, topped 
with a cherry demi-glace, served with goat cheese 
smashed potatoes, & vegetables.     $18.95 

Chef's Vegan EntreeChef's Vegan EntreeChef's Vegan EntreeChef's Vegan Entree    
Garden Cauliflower & Penne Garden Cauliflower & Penne Garden Cauliflower & Penne Garden Cauliflower & Penne ––––    Vegan penne pasta in a 
creamy cauliflower sauce with seasonal vegetables.   
$13.95 

PastasPastasPastasPastas    
Pasta split plate charge $3 

Lobster Mac & Cheese Lobster Mac & Cheese Lobster Mac & Cheese Lobster Mac & Cheese ----     Gluten free penne, lobster meat, 
cremini mushrooms, & red peppers in a smoked gouda & 
cheddar cheese sauce, baked until bubbly. $19.95 
Pesto Shrimp Pasta Pesto Shrimp Pasta Pesto Shrimp Pasta Pesto Shrimp Pasta – Gluten free penne tossed in our 
fresh basil, roasted cashew, & mint pesto, garlic & white 
wine sauce, with sun-dried tomatoes, fresh spinach, & 
sauteed shrimp. $19.95 

SweetsSweetsSweetsSweets  
Homemade Ice CreamHomemade Ice CreamHomemade Ice CreamHomemade Ice Cream – Ask about today's flavors. 
$4/scoop 

 



We work hard to guarantee your safety, and make 
sure that your meal is 100% gluten free.  Please make 
sure you communicate clearly to your server that you 
need the gluten free preparation of your meal.  We 

have also been able to greatly expand our gluten free 
offerings with your tips & suggestions.  Thank you.  


