THE

HANGOUT

BAR & GRILL

GLUTEN SENSITIVE MENU

—— APPETIZERS

GRILLED CHICKEN TENDERS - $15

Jumbo chicken tenders, grilled, served with bleu
cheese. Choice of one: Buffalo Sauce, BBQ, Garlic
Parmesan.

QUESO NACHOS - $12

Fried corn tortilla chips, refried beans, house
queso, roasted corn, sour cream, diced tomatoes,
shredded lettuce, and diced jalapenos.

Add: Guacamole $3, shredded chicken $5, ground
beef* $5

LOADED CHEESE FRIES - $12

Crispy french fries, topped with house queso,
bacon bits, sliced jalapenos, green onions, and
chipotle ranch drizzle. Add buffalo chicken $6.

POTATO SKINS - $12

Potato skins topped with cheese, bacon bits, and
green onions. Served with sour cream.

Add buffalo chicken $6

DIPS
GUACAMOLE - $10

Served with celery and carrot sticks. Topped with
diced tomatoes.

SPINACH AND ARTICHOKE DIP - $13

Creamy spinach dip, topped with parmesan cheese.

Served with celery and carrot sticks

BUFFALO CHICKEN DIP - S14

House made white meat chicken dip, topped with
ranch and buffalo sauce. Served with celery and
carrot sticks.

SALADS

SOUTHWEST SALAD -$14

Romaine Iceberg blend, grape tomatoes, roasted
corn, red onion, mixed cheese, Chipotle Ranch
Dressing
CAESAR SALAD - $12
Romaine lettuce, parmesan cheese, caesar
dressing.
HOUSE SALAD - $13
Romaine Iceberg blend, cherry tomatoes, red
onion, sliced cucumber, mixed cheese, croutons

Add grilled chicken $6 or Steak tips* $13

Dressings: Ranch, Bleu Cheese, Italian, Baslamic
Vinaigrette, Honey Mustard, Chipotle Ranch

— HANDHELDS

1/2LB HANGOUT BURGER™ - $17

Angus ground beef, lettuce, tomato, red onion,
burger sauce, romaine lettuce bun,

SEARIOUSLY SPICY BURGER* - $19

Chipotle Ranch, pepperjack cheese, cherry
peppers, diced jalapenos, sweet-heat bacon jam,
Romaine lettuce bun.

COWBOY KILLER* - $19

Pepperjack cheese, BBQ, grilled onions, Applewood
smoked bacon, on romaine lettuce bun.

CHIPOTLE RANCH CHICKEN CLUB - $17

Grilled chicken, lettuce, tomato, guacamole,
applewood smoked bacon, chipotle ranch, on a
grilled brioche bun.

ENTREES

GRILLED CHICKEN DINNER - $22

Grilled chicken breast, rice, broccoli florets.
Choice of buffalo, BBQ,.
STEAK TIPS *- §28
120z tender steak tips, house marinade, mashed
potatoes, broccoli florets.

BAKED CAJUIN HADDOCK - $21

Cajun seasoned haddock, rice, broccoli florets.

GRILLED GENERAL TS0'S DINNER - $21

Grilled chicken medallions, rice, broccoli florets,
general tso’s sauce, green onions.

STIR FRY BOWL - $20

Chicken medallions, rice, stir-fry sauce, peppers,
onions, mushrooms, sesame seeds, green onions.
Substitute Shaved steak* $4

DESSERT

CHOCOLATE CAKE GF - $10

Served with whipped cream and chocolate sauce.

AFFOGATO - S9

Fresh brewed italian espresso, poured over
vanilla ice cream.

ICE CREAM SUNDAE - §9

Vanilla ice cream, chocolate sauce, strawberry
puree, whipped cream.

ALL [TEMS ARE GLUTEN SENSITIVE. THERE MAY BE CROSS CONTAMINATION.

*Consuming raw orundercooked meats, poultry, seafood, or
eggs may increase your risk of foodborne illness.

Before Placing your order, please inform your server if a person
in your party has a food allergy.



	Gluten Sensitive Menu
	Appetizers
	Grilled Chicken Tenders - $15
	Jumbo chicken tenders, grilled, served with bleu cheese. Choice of one: Buffalo Sauce, BBQ, Garlic Parmesan.

	Queso Nachos - $12
	Fried corn tortilla chips, refried beans, house queso, roasted corn, sour cream, diced tomatoes, shredded lettuce, and diced jalapenos. Add: Guacamole $3, shredded chicken $5, ground beef* $5

	Loaded Cheese Fries - $12
	Crispy french fries, topped with house queso, bacon bits, sliced jalapenos, green onions, and chipotle ranch drizzle. Add buffalo chicken $6.

	Potato Skins - $12
	Potato skins topped with cheese, bacon bits, and green onions. Served with sour cream.  Add buffalo chicken $6


	Dips
	Guacamole - $10
	Served with celery and carrot sticks. Topped with diced tomatoes.

	Spinach and artichoke dip - $13
	Creamy spinach dip, topped with parmesan cheese. Served with celery and carrot sticks

	Buffalo Chicken Dip - $14
	House made white meat chicken dip, topped with ranch and buffalo sauce. Served with celery and carrot sticks.


	Salads
	SOuthwest Salad -$14
	Romaine Iceberg blend, grape tomatoes, roasted corn, red onion, mixed cheese, Chipotle Ranch Dressing

	Caesar Salad - $12
	Romaine lettuce, parmesan cheese, caesar dressing.

	House Salad - $13
	Romaine Iceberg blend, cherry tomatoes, red onion, sliced cucumber, mixed cheese, croutons
	Add grilled chicken $6 or Steak tips* $13 Dressings: Ranch, Bleu Cheese, Italian, Baslamic Vinaigrette, Honey Mustard, Chipotle Ranch


	Handhelds
	1/2lb Hangout Burger* - $17
	Angus ground beef, lettuce, tomato, red onion, burger sauce, romaine lettuce bun,

	Seariously spicy burger* - $19
	Chipotle Ranch, pepperjack cheese, cherry peppers, diced jalapenos, sweet-heat bacon jam, Romaine lettuce bun.

	Cowboy Killer* - $19
	Pepperjack cheese, BBQ, grilled onions, Applewood smoked bacon, on romaine lettuce bun.

	Chipotle Ranch Chicken CLub - $17
	Grilled chicken, lettuce, tomato, guacamole, applewood smoked bacon, chipotle ranch, on a grilled brioche bun.


	Entrees
	Grilled Chicken Dinner - $22
	Grilled chicken breast, rice, broccoli florets. Choice of buffalo, BBQ .

	Steak tips *- $28
	12oz tender steak tips, house marinade, mashed potatoes, broccoli florets.

	Baked cajuin Haddock - $21
	Cajun seasoned haddock, rice, broccoli florets.

	Grilled General Tso’s dinner - $21
	Grilled chicken medallions, rice, broccoli florets, general tso’s sauce, green onions.

	Stir Fry Bowl - $20
	Chicken medallions, rice, stir-fry sauce, peppers, onions, mushrooms, sesame seeds, green onions. Substitute Shaved steak* $4


	Dessert
	CHocolate Cake GF - $10
	Served with whipped cream and chocolate sauce.

	Affogato - $9
	Fresh brewed italian espresso, poured over vanilla ice cream.

	Ice cream Sundae - $9
	Vanilla ice cream, chocolate sauce, strawberry puree, whipped cream.

	All Items are Gluten sensitive. There may be cross contamination.



