
GLUTEN FREE DINNER MENU

Lincoln, Ashland, Concord, Claremont, Windham, Merrimack & Portsmouth

GREAT BEGINNINGS

Bacon Wrapped Shrimp  Jumbo shrimp wrapped with crisp bacon 
and roasted with spicy oil and garlic. 9.99  Please order without garlic toast crisps.

 Lobster Potato Cake  Creamy potato blended with goat cheese and green onions, 
pan-seared and topped with Maine lobster and béarnaise sauce. 7.99

Uncommon Bacon  Seasoned pork belly slow-roasted and glazed crisp 
with NH Maple syrup. Green apple slaw. 7.99

Fresh Mussels  Steamed with fresh basil, garlic, butter, white wine and cream. 7.99

SALADS

Uncommon Salad  Seasonal greens tossed with balsamic vinaigrette and topped with 
Gorgonzola and candied hazelnuts. 5.99

Caesar Salad  Crisp romaine, Parmesan and our homemade dressing, with or without anchovies. 5.99
Please order without croutons.

Gluten Free Salad Dressings: Balsamic Vinaigrette and Caesar

YANKEE FAVORITES

Apple Chicken  Walnut-crusted breast of chicken with Cheddar, apple cider glaze. 15.99   Chardonnay 
Please order without cornbread.

New England Pot Roast  Braised pot roast and mashed potatoes. 15.99   Merlot or Shiraz
Please order without pan sauce.

 Indicates seasonal selection.    Our Wine Suggestions
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COMMON MAN SPECIALTIES

Roast Prime Rib  Stockyard choice prime rib, roasted daily, served ’til gone with creamy horseradish. 
Please order without au jus.   Cabernet Sauvignon or Malbec

House-10 oz. 18.99  .  Thick-12 oz. 20.99  .  Thicker-16 oz. 22.99

Filet Mignon  Hand selected, tender cut filet, char-grilled and served with béarnaise sauce. 22.99 
  Cabernet Sauvignon or Malbec

New York Sirloin  Choice cut, aged to perfection, seasoned and char-grilled, brushed with garlic butter. 21.99
  Cabernet Sauvignon or Malbec

Uncommon Steak Oscar  Seasoned and char-grilled with crab, broccoli and béarnaise sauce. 18.99
Simply grilled with butter. 15.99   Cabernet Sauvignon or Malbec

 Butternut Squash  Roasted butternut squash stuffed with citrus Quinoa pilaf 
and oven roasted vegetables. Finished with NH maple syrup. 13.99  

Add grilled chicken. 3.99   Riesling or Chardonnay

~ Add Grilled Bacon Wrapped Shrimp to any steak selection. 6.99 ~ 

Meat Temperatures: Rare - red & cold, Medium Rare - red & warm, 
Medium - pink & warm with pink to edges, Medium Well - pink with grey to edges, Well - grey

Gluten Free Sauces: Horseradish Cream, Marinara, Apple Cider Glaze, Casino Butter and Béarnaise

FROM THE COAST

Atlantic Salmon  Brødrene Karlsen farm raised salmon grilled with our house seasoning. 18.99
 Chardonnay or Pinot Noir

New England Haddock Oscar  Lemon butter baked with crab, broccoli and béarnaise sauce. 16.99
 Sauvignon Blanc or Pinot Grigio

Baked Scallops Casino  With bacon, garlic and red pepper butter. 18.99
Please order without Parmesan crumbs.   Sauvignon Blanc

Our chefs create special offerings using the freshest seasonal ingredients. 
Your server will happily share today’s selections.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness. 
Additional allergies or special menu requests, please ask for assistance.  
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