
Gluten Free Lunch

Appetizers
Steamers 
1 1/2 pounds of native Spinney Creek,  
ME shell-on steamed clams  market

Tomato Caprese 
Sliced vine ripe tomato topped with fresh mozzarella and diced 
fresh basil, drizzled with olive oil and balsamic glaze  14.99

Bacon & Maple Chicken 
Maple marinated chicken wrapped with bacon drizzled with 
local New Hampshire Maple Syrup  14.99

Freshly Shucked Local Raw Oysters 
Available as 1/2 dozen or full dozen  market

Sesame Seared Ahi Tuna 
Served with a deep roasted sesame sauce  23.99

Salads

Garden Salad 
Iceberg lettuce and romaine blend topped  
with tomato, cucumber and red onions  9.99 

Caesar Salad 
Traditional caesar salad tossed  
pecorino cheese  9.99

Sesame Seared Ahi Tuna Salad  
Sesame Seared Ahi Tuna served over mixed greens 
with a roasted sesame dressing  24.99

Caprese Salad 
Mixed greens topped with vine ripe tomatoes, fresh mozzarella, 
topped with basil, olive oil and balsamic glaze  18.99

Zesty Lemon Chickpea Salad  
Chickpeas mixed with sundried tomatoes, carrots  
and scallions seasoned with parsley and oregano  
served over mixed greens  19.99

Greek Salad  
Topped with feta, kalamata olives, and  
pepperoncini peppers with Greek dressing  18.99

Salad Toppings: 

– 8 oz. sliced NY  Certified Angus Beef®  Sirloin  14.99 

– Grilled Chicken  7.99  

– Grilled 5 oz. Swordfish  market

– 5 oz. Lobster Salad  market 

– 10 oz. Lobster Salad  market  

– 8  Sauteed Shrimp  11.99 

– Sesame Seared Ahi Tuna  15.99  

– Chicken Salad  6.99 

– 8 oz. Marinated Steak Tips  14.99 

– 6 oz. Seared Salmon  market 

– �Sliced Avocado  4.99

All sandwiches served on gluten free bun with choice of side.

Turkey Breast sandwich  
Smoked deli turkey with lettuce, tomato, onion,  
pickles, and mayonnaise  16.99

Lobster sandwich 
5 oz. native”hard shell” lobster meat tossed lightly with 
mayonnaise, diced celery, and romaine lettuce  market

Colossal Lobster sandwich 
10 oz. of native “hard shell” lobster meat tossed lightly in  
mayonnaise and diced celery with romaine lettuce  market

Chicken Salad sandwich 
Diced chicken lightly tossed in mayonnaise finished with lettuce, 
tomato, pickles, and onion  16.99

Dressings: Ranch, Honey Mustard,  
Bleu Cheese, Balsamic Vinaigrette,  
Oil & Vinegar, Caesar, Lite Raspberry  
Vinaigrette, Golden Italian

Gluten-Free
Lunch Sandwiches

Consuming raw or undercooked meat, poultry, seafood, 
shellfish, or eggs may increase your risk of food born illness.



Every effort has been made to ensure that the allergen information provided is accurate for those with gluten sensitivities. However, because of the handcrafted nature of our menu 
items, the variety of procedures used in our kitchens and the reliance on our suppliers, we make no guarantees of accuracy and disclaim liability for the use of the information

& Chicken

All entrées served with steamed vegetable  and choice of side. 
We use panko bread crumbs.

Demi Garden Salad 
Demi Caesar Salad 
Steamed Vegetable
baby baked Potatoes

Garlic Mashed Potatoes
Potato Salad 

Cole Slaw 
Carrots & Celery

Gluten Free Sides

Burgers are served on a gluten free bun  
with your choice of a side. 

Additional sides $3.00 per item

Burgers

Lobster in the Rough 
1 lb. boiled “hard shell” lobster    market

Twin Lobster in the Rough 
Two 1 lb. “hard shell” boiled lobster   market

Lobster Pie 
4 oz. of lobster medallions finished in a white wine cream sauce 
topped with gluten free panko bread crumbs  market

Orange Teriyaki Salmon  
6 oz seared Atlantic salmon finished with a tangy  
orange teriyaki glaze  24.99

Atlantic Sea Scallops 
5 oz. Atlantic sea scallops baked in lemon juice and butter, 
topped with gluten free panko bread crumbs   market

Atlantic Swordfish 
6 oz. flame grilled Atlantic hand cut swordfish  
finished with a caper butter sauce  market

Baked Haddock 
5 oz. baked Atlantic haddock finished in lemon & butter,  
topped with gluten free panko bread crumbs  21.99

Baked Haddock Monterey 
Atlantic haddock topped with monterey jack cheese and  
gluten free panko bread crumbs, basted with lemon and butter  23.99

Certified Angus Beef NY Sirloin 
8 oz.  Certified Angus Beef® hand-cut  
strip sirloin flame grilled  26.99

Steak Tips 
10 oz. of marinated tips served with  
steamed vegetable and choice of side  23.99

Ketch Burger 

 Certified Angus Beef®  burger with cheese,  
bacon, served with lettuce, sliced onion, tomato and  
mayonnaise  18.99

Southwestern Burger 
 Certified Angus Beef® burger topped with Monterey 

Jack cheese, sliced avocado, chipotle mayonnaise and lettuce, 
tomato, onion  19.99

Mushroom & Bacon Burger  
 Certified Angus Beef® burger topped with sauteed 

mushrooms and smoked bacon, served with cheese, lettuce, 
tomato, and onion 18.99 

Grilled Chicken Pesto Sandwich  
Topped with roasted red peppers, mozzarella cheese  
and finished with Italian pesto  18.99

Deluxe Chicken Sandwich  
Topped with Monterey Jack cheese and smoked bacon  
served with lettuce, tomato and sliced onion  18.99

Smoke House Chicken Sandwich  
Topped with sautéed onions, Swiss cheese, and smoked bacon 
finished with Sweet Baby Ray’s BBQ  18.99

Black Bean Veggie Burger 
Southwestern black bean and assorted vegetable burger  
served with lettuce, tomato, and sliced onion  18.99

Beyond Burger 
Plant based - Beyond burger served with lettuce,  
tomato, and sliced onion  18.99

lunch entrees


