The

Char

GLUTEN FREE &
VEGAN MENU

lotte

HAPPY HOUR
MONDAY-FRIDAY 4-7

RESTAURANT & BAR

TUNATARTARE .ccccevcerinceninninnincencencncencencenes 22

soy, fresno, sriracha aioli

CHARRED ELOTEONTHE COB  .....ccccceeeveeee. 16

lime, cotija, cilantro

CHARRED RIBEYE SKEWERS cereeeresseses 19
suya spiced, crushed peanut, bell peppers, onions
CRAB FINGERS cererertsttsttttasacacesesesesescscses 2D

garlic lemon butter, cajun butter, or mixed

biryani spiced, citrus ranch

CRAB FRIED RICE

egg (runny or not runny), carrots, sesame

CHARBROILED OYSTERS .......ccceeeeeeeeeee.. 25//48

6 or 12 oysters on the half shell, cajun butter or
garlic lemon butter

SERVED W/ FRIES AND GLUTEN FREE BUN
SMASH BURGER

caramelized onion, pickles, jerk aioli,
double patties, american cheese

bacon, provolone, cajun mayo, tomato, lettuce

CHICKEN SANDWICH (grilled or fried) eeesssessscssasacanns

lettuce, tomato, onion, pickles, remoulade

chicken, bacon, blue cheese, eggs, tomato, cucumber

Parmesan

kale, nappa cabbage, candied walnuts, ricotta salata

19

18

19

16

16

SPAGHETTI & TRUFFLE MAFALDINE
SPICY MARINARA roasted red pepper, truffle
spicy meat sauce, parmesan cream sauce
23 24
BLACKENED BLACKENED
CHICKEN SHRIMP SALMON

10 m 13

CRISPY DUCK FILET 90Z

harissa sauce, potato pick a sauce (beef jus,
pave chimichurri or au poivre) with
36 your choice of side

ROASTED CHICKEN  «ccocecencecencncennecencecencecencecees 28

58

SPICY LAMB CHOPS

SPICY VODKA

aleppo, parmesan

24

14

CHEFS VEGAN DISH
ask your server for details

22

pesto, lemon, whipped potatoes

STEAKFRITES  .cccieieiecncrererececesecesacacasscscscsesesess 34
100z sirloin, peppercorn cream sauce, fries

beurre blanc, tomato

SHRIMP & GRITS  ..ccceieiiinincncncsscsesesesesesecesasasacss 32
blackened shrimp, andouille, cheesy grits

FRENCH TRUFFLE SPICED
FRIES FRIES CREAM CORN
7 10 9

4 or 6, chimichurri, asparagus

pineapple teriyaki glaze, bok choy, rice

cheesy grits, broccolini, beef jus

FRIED WHIPPED SOMETHING
PLANTAINS POTATOES GREEN
9 9 9

Any substitutions will be an additional $4

denotes spice level

can be made vegan

We are concerned for your well-being. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. If you
have a food allergy, please alert your server as not all ingredients are listed on the menu. We kindly ask that you keep in mind our 90-minute reservation time, so
we can warmly welcome all guests waiting to dine with us.

A 20% gratuity is added to parties of 6 or more. To accommodate all guests, parties larger than the original reservation will be seated separately.
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