GLUTEN SENSITIVE MENU

Stait & Share

Wings 10-$14 - 20-$28 * 30-$42 * 40- $56
bbg, mild, buffalo, garlic parmesan, chipotle bbq,
honey sriracha, irish ghost, dry rub

Nachos $15

tortilla chips, black beans or chili, tomatoes,
three cheese blend, house pickled jalapefios,
scallions, salsa, sour cream. add guacamole S3
add pulled pork or birria beef $4

Irish Nachos $14
french fries, three cheese blend, bacon,
scallions, sour cream

Chips, Salsa & Guacamole $12
fresh made guacamole and salsa served with
warm tortilla chips

Mediterranean Plate $18

hummus, whipped feta, cucumber, carrots,
tomatoes, radish

e o o o o o
add grilled chicken breast $6 * salmon filet +11
scratch made dressings: caesar, balsamic vinaigrette, bleu cheese, ranch, citrus vinaigrette

Classic Cobb Salad S16

arcadian greens, avocado, egg, tomatoes, bleu cheese
crumbles, bacon, scallions, choice of dressing

BBQ Chicken Salad $20

arcadian greens, grilled chicken, tomatoes,
three cheeses, bbq sauce, ranch dressing

Buffalo Chicken Salad $20

romaine lettuce, grilled chicken, tomatoes,
celery, bleu cheese crumbles, ranch dressing

Southern Chicken Salad $20
romaine lettuce, shredded cheese, grilled chicken,
corn, almonds, tomatoes, choice of dressing

Michigan Avenue Salad $16
arcadian greens, goat cheese, avocado, corn, craisins,
almonds, tomatoes, citrus vinaigrette

Caesar Salad $14

romaine lettuce, shaved parmesan reggiano

We created this menu for our gluten intolerant guests. Please be aware that the handcrafted nature of our
menu items, variety of procedures in our kitchens, cross-contamination with ingredients containing gluten
and our reliance on suppliers may result in variations in the ingredients of these menu items. We therefore
make no guarantees regarding the gluten content of these items. Consuming raw or undercooked meats,

poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness.




Bungens & Chicken

choice of certified angus beef or all natural chicken breast
served on gluten free bun with choice of side

O'Toole’s Original Burger $19 Peanut Butter Crunch $21
cheese, lettuce, tomato, pickle, onion peanut butter, sriracha aioli, house made
Chicago Fire $22 potato chips

avocado, fried egg, bacon, irish ghost
sauce, cheddar

Speakeasy $22
applewood smoked bacon, bleu cheese,
Bacon Cheese $21 garlic aioli

bacon and cheddar cheese Alabama Smokehouse $23
Patty Melt $20 smoked gouda, pork belly burnt ends, house pickled
american cheese and grilled onions jalapeno, coleslaw, alabama white bbqg sauce

Main Fare

Ribs $30
full slab of wichita baby back ribs smothered in chicago
style bbq sauce with coleslaw and choice of side

Grilled Chicken Tacos S$S15
grilled chicken, pico de gallo, shredded lettuce,
avocado, cilantro-lime crema

Orange Chicken Sticky Rice Bowl $20
grilled orange chicken over sticky rice with broccoli, bell
peppers, sesame seeds, scallions

Burrito Bowl $14
rice pilaf, black beans, three cheeses, pico de gallo,
avocado, cilantro lime crema

Sanduwiches Sides - $5

served on gluten free bun with choice of side fries or tater tots rice pilaf

lassic colesl i
Turkey Club $19 classic coleslaw housemade chips
turkey, lettuce, tomato, smoked bacon, mayo

Cuban SV Preminn Stdles - $6

pulled pork, ham, swiss cheese, mustard, .
mayo, pickle chips garlic parmesan fries or tots side salad or caesar

. truffle fries steamed broccoli
Classic Reuben $20

corned beef, sauerkraut, thousand island
dressing, swiss

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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