
THE GRAPEVINE 

RESTAURANT  

GLUTEN FREE MENU 
 

PLEASE LET  YOUR SERVER KNOW IF YOU HAVE A GLUTEN ALLERGY 

OR A DIETARY RESTRICTION 

 

 

 

 

 

 

 

 

 

 

 

 

IF YOU HAVE A FOOD ALLERGY PLEASE NOTIFY US  OR A DIETARY 

RESTRICTION 

 



 FLATBREADS 

 

BUFFALO 

Gluten Free Cauliflower Crust. Buffalo. Ranch. Chicken. Bacon. Crumbly Bleu. Mozzarella. White Cheddar. $18 

PHI LLY 

Gluten Free Cauliflower Crust. Philly Cheese Steak. Cheese Blend. Steak Sauce. Caramelized Onions. Mild Banana Peppers. 

$18 

PEACH &  BALSAM I C 

Gluten Free Cauliflower Crust. Fresh Peaches, Goat Cheese, Mozzarella, Balsamic. $19 

FI G &  PEAR 

 Gluten Free Cauliflower Crust. Fig Jam, Grilled Pear, Goat Cheese, Arugula. $19 

SEAFOOD 

SALM ON 

Salmon. Berry BBQ Sauce.  House Mashed. Seasonal Vegetable. House Salad. $24.99 

BAKED HADDOCK 

Fresh Haddock. Lemon. House Mashed. Seasonal Vegetable. House Salad.  $20.99 

HADDOCK M I LAN 

Fresh Haddock. Spinach. Mushrooms. Roasted Red Peppers.  House Mashed. Seasonal Vegetable. House Salad. $24.99 

M AI NE LOBSTER TAI LS 

Two 4oz Tails. House Mashed. Seasonal Vegetable. House Salad. $45.99 

 



CHI CKEN  

BRUSCHETTA CHI CKEN  

Chicken Breast. Signature Bruschetta. Cheese Blend. House Mashed Potatoes. Fresh Vegetable. House Salad. $20.99 

 

SALADS 

CARI BBEAN SALAD 

Lettuce. Mandarin Oranges. Spinach. Almonds. Coconut. Crumbly Bleu. Grilled Shrimp. House Apricot Dressing. $14.50 

M ODERN GREEK SALAD 

 Lettuce. Cucumbers. Walnuts. Feta.  Tomatoes. Black Olives. Chicken. House Italian.  $16.99 

GRAPEVI NE COBB SALAD 

Lettuce. Chicken. Cheddar. Bacon. Egg. Tomato. Guacamole. House Ranch. $16.99 

STEAKHOUSE CHOP SALAD 

Lettuce Blend, Crumbly Bleu, Tomatoes, Sirloin Steak, Balsamic Glaze, Balsamic Vinaigrette. $20.50 

 

BEEF 

SURF &  TURF 

Two Tenderloin Medallions. Crumbly Bleu.  Two 4oz Maine lobster tails. House Mashed. Seasonal Vegetable. House Salad. $63.49 

TENDERLOI N M EDALLI ONS 

 Two Tenderloin Medallions. Crumbly Bleu. House Mashed. Seasonal Vegetable. House Salad. $34.99 

TWI STED PORK CHOP 

Bone-In. House Mashed. Seasonal Vegetable. Apple Sauce. House Salad. $28.99 

TWI STED SI RLOI N 

 House Mashed. Seasonal Vegetable. House Salad. $27.99 

 

 

SALAD DRESSING OPTIONS: BLEU CHEESE, HOUSE ITALIAN, HOUSE RANCH, THOUSAND 

ISLAND, OR RASPBERRY VINIGRETTE 

NOW OFFERING TITO’S GLUTEN FREE VODKA &  REDBRIDGE GLUTEN FREE BEER 

* * * AD D  A GL UT EN FR EE ROL L  TO ANY M EAL  FOR $4* * *  



BLACK ANGUS BURGERS  

Served with your choice of Fresh Fruit, Fresh Vegetable, or House Mashed. 
BLEU BURGER 

Gluten Free Roll. Angus Burger. Crumbly Bleu. Spicy Sauce. $19.99 

THE BLT ANGUS BURGER 

Angus Burger. Gluten Free Roll. Cheddar. Lettuce. Tomato. Caramelized Bacon. Bacon Mayonnaise.  $24.50 

ANGUS GRAPEVI NE BURGER 

Gluten Free Roll.  Angus Burger. Lettuce. Tomato. Bacon. American Cheese. Mayonnaise. $19.99 

ANGUS WAKE-N-BACON BURGER 

Gluten Free Roll. Angus Burger. Crumbly Bleu. Crispy Bacon. Sunny Side Up Egg. $20.99 

ANGUS WECK BURGER 

Angus Burger. Gluten Free Roll Kimmelweck Roll. Cheddar Cheese. Horseradish Sauce.  $19.99 

 

SANDWI CHES 

Served with your choice of Fresh Fruit, Fresh Vegetable, or White Cheddar House Mashed. 
REUBEN SANDWI CH 

Gluten Free Roll. Corned Beef. Sauerkraut. Swiss cheese. $19.50 

SUPER BI RD 

Gluten Free Roll.  Chipotle Mayonnaise. Turkey. Bacon. Tomato. Mozzarella. $16.50 

TURKEY CRANBERRY SANDWI CH 

Gluten Free Roll. Turkey. Cheddar. Cranberry Sauce.  $15.50 

ROCKI N CHI CKEN SANDWI CH 

Gluten Free Roll, Grilled Chicken, Cheddar,  BBQ, Lettuce, Tomato. $18 

 

DESSERTS  

SUNDAE 

Vanilla Ice Cream. Hot Fudge or Carmel. Whipped Cream. $5 

CHOCOLATE TORTE 

Rich Warm Chocolate Torte. Vanilla Ice Cream. Whipped Cream. $9 

TH E GRAP EVI NE RESTAURANT 

GL UTEN FREE M ENU 


