1 i —

'A’—.JL_}[

2808 E. 29% Avenue, Spokane, WA (509)536-4745

Gluten Free Menu

SALADS
Maggie’s Signature Salad 6.95

Mixed greens, black & Kalamata olives, onions, tomatoes, & cucumbers tossed with red wine vinaigrette,
topped with feta & grated parmesan cheese & drizzled with a balsamic reduction

Black & Blue Salad 11.95

Blackened Flat Iron steak on mixed greens tossed with choice of dressing, onions, gorgonzola,
tomatoes, & cucumbers

Salmon Salad Salad 9.95
Salmon Salad on romaine & tomatoes with cheddar cheese, bacon bits & cucumbers
Crab Louie Salad : 10.95
Dungeness Crabmeat served on a bed of romaine with black olives, tomato & hard-boiled eggs
SOUP & Salad Combo (mixed greens or Caesar) 5.50
Fresh, House Made Soups Every Day 3.00/5.00
ENTREES
Chef Jeff’s Linquini with Meatballs 10.95
Homemade, gluten free meatballs served with Italian Marinara and Gluten Free noodles
T}’)ai @ icken NOOCHGS in peanut sauce with asian veggies and gluten free noodles 10.95
Chicken Alfredo With Gluten Free Spaghetti topped with craisins 10.95
F[aJC l[ron Steak™ with seasonal veggies & your choice of side 1495
Pan Seared Ahi Tu N3 with seasonal veggies & your choice of side 16.95
Pan Seared Wl]d SOC[(CYC S3 l MON with seasonal veggies & your choice of side 16.95
Orange G[azed Cl’) icken Breast with seasonal veggies & your choice of side 10.95
F la nk Steak 10 oz Flank topped with fresh oregano, parsley, and lemon 1595
Butternut Squash Risotto Fresh, local seasonal veggies with lemon thyme risotto 10.95
FfS]’) TaCOS Cilantro/lime marinated Cod with mango salsa & chipotle aioli in corn tortillas 1295
Baby Back Ribs 12.95/16.95
Chicken Pot Pie 10.95
Sides

Seasonal veggies, mashed potatoes, mixed greens, or a cup of soup
*Consuming raw or undercooked meats or seafood may increase your risk of food borne illness, especially if you have certain medical conditions



