OPTIONS

Devon Seafood Grill is not a gluten-free environment.

We have prepared this list of menu options based upon
the most current ingredient information we have from our
food suppliers and their stated absence of wheat/gluten
within these items. Since we prepare food from scratch

in our prep kitchen, wheat flours and other wheat-based
products are used throughout the day. Due to these
circumstances, we are unable to guarantee that any menu
offering can be completely free of allergens.

* Baby Greens feta cheese, toasted pine nuts,
honey balsamic vinaigrette

* Roasted Beet Salad walnut vinaigrette, pears, gorgonzola
cheese, watercress, candied walnuts

* Fresh Oysters cocktail sauce with fresh horseradish,
tabasco, lemon

* Shrimp Cocktail cocktail sauce with fresh
horseradish, lemon

* Steamed Blue Hill Bay Mussels white wine, clam stock,
garlic, lemon

* Seasoned with olive oil, salt and pepper

* Side choices: yukon gold mashed potatoes, grilled
asparagus, roasted brussels sprouts, roasted cauliflower,
wild mushrooms with leeks and goat cheese

* Seasoned with olive oil, salt and pepper

* Side choices: yukon gold mashed potatoes, grilled
asparagus, roasted brussels sprouts, roasted cauliflower,
wild mushrooms with leeks and goat cheese

* San Francisco Style Cioppino shrimp, scallops, clams,
mussels, fresh fish, red wine tomato sauce

* Meyer Ranch Braised Boneless Shortribs roasted brussels
sprouts, mashed yukon gold potatoes, horseradish remolata

* Fresh daily selection of vegetables, seasoned
with olive oil, salt & pepper steamed, sautéed
or mesquite grilled

* Fresh seasonal berries * French vanilla ice cream
* Roasted strawberry ice cream * Milk chocolate ice cream
* Lime-mint sorbet * Root beer sorbet

* Pistachio ice cream * Hazelnut Ice cream

* Passion fruit sorbet * Cinnamon ice cream

* Estrella Damm Daura (Barcelona, Spain)

See server for availability
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