
GLUTEN FREE MENU

SMALL PLATES

SALADS

MIXED GREENS SALAD $12

SIDES

BROCCOLINI $8

TENDERLOIN STEAK TIPS*
demi glaze, garlic broccolini, 
mashed potatoes

$28

GRILLED ATLANTIC SALMON*
heirloom tomato-basil salad, grilled
asparagus, balsamic reduction, jojo’s
sweet potatos

$26

LARGE PLATES

SANDWICHES & BURGERS

GRILLED CHICKEN SANDWICH

honey mustard

$18

$18

FRENCH ONION SOUP
swiss, mozarella, cheddar,
parmesan

$14

BUFFALO CAULIFLOWER
FLORETS
baked cauliflower tossed in
buffalo sauce, bleu cheese
dipping sauce

$14

GREEK STYLE HUMMUS PLATE
spiced olives, tomato,
cucumber, carrots, celery,
crumbled feta

TOMATO & BURRATA SALAD
arugula, local maple brook farm
burrata cheese, EVOO, sea salt

$14

HG’S COBB SALAD
grilled chicken, romaine, blue
cheese, egg avocado, cherry tomato,
cucumber, zinfandel vinaigrette

$18

GRILLED AVOCADO SALAD
grilled chicken, avocado, mixed
greens, cherry peppers, goat
cheese, corn, cherry tomato, ranch
dressing

$18

SOUTHWESTERN CHOPPED
SALAD
grilled chicken, romaine, corn,
avocado, cherry tomato, carrots,
cheddar cheese, honey chipotle
dressing

$18

CLASSIC CAESAR SALAD $14
romaine, parmesan, classic 
caesar dressing

smoked bacon, fresh mozzarella,
mixed greens, tomato, herb aioli

TURKEY & AVOCADO BLT

BEACON HILL CHEESEBURGER*
lettuce, tomato & onion

STEAKHOUSE BURGER*
horseradish aioli, awesome sauce,
mushrooms, caramelized onions, swiss

VEGGIE BURGER
quinoa & black bean burger, tomato,
arugula, avocado, herb aioli

$17

$20

$16

ALL BURGERS ARE SERVED WITH A GF BUN ($2) AND AN
OPTION OF GF SIDE

DESSERT

CRÈME BRÜLÉE 9

$18

SAUTEED GREEN BEANS $8


