
 

 

COACH INSIGNIA CELIAC MENU 

∆ COOKED TO ORDER.  CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.  

 * VEGETARIAN          **VEGAN 

January 17, 2012 

APPETIZERS 

 SOUP & SALADS 

Hawaiian Day Boat Tuna ∆ 
Five Spice Rub, Seasonal Vegetables, 

Pickled Fruit Salsa 
39 

 

Morel Mushroom Risotto *   
Roasted Asparagus, Braised Red Cabbage,  

Parmigiano-Reggiano, Scallion Crème Fraîche 
28 

 

Seared Day Boat Diver Sea Scallops 
Asian Vegetables, Shiitake Mushrooms,  

Brown Rice Timbale, 
Sesame-Almond-Cilantro Vinaigrette 

31 

ENTREES 
Rabbit & Foie Gras Risotto 

  Rabbit Confit, Foie Gras “Snow”, 
Braised Red Cabbage, Asparagus,  

31 
 

Smoked USDA Prime Short Ribs 
Root Vegetables, Horseradish Mashed Potatoes, 

Natural Jus 
30 

 

Raw Vegetable “Lasagna” ** 
Zucchini & Yellow Squash “Pasta”,  

Sun Dried Tomatoes, Freeze Dried Corn,       
Wild Mushrooms, Basil Paint, Balsamic “Caviar”, 

Roasted Asparagus 
24 

Celiac friendly breads are available upon request 

Chop Chop Salad* 
  Romaine, Tomato, Onion, 

Hearts of Palm, Egg, 
Red & Yellow Beets, 

Sunflower Seeds,  
  Thousand Island Dressing 9 

Celiac Caesar 
Parmesan Crisp, 

Anchovy Garlic Dressing  8 

Raw Vegetable Lasagna”** 
  Zucchini & Squash “Pasta”, Sun 

Dried Tomatoes, Freeze Dried 
Corn, Wild Mushrooms, Basil 

Paint, Balsamic “Caviar”  9 

CHAIRMAN’S RESERVE STEAKS 

 
14 oz NY Strip ∆ 

39 

 
18 oz Cowboy ∆ 

39 

All Steaks Served with Choice of Béarnaise or Horseradish 

Shiitake, Barley & Root Vegetable**  
  Vegetable Stock, Parsnip,  

Turnip, Rutabaga  6 

Chilled Jumbo Shrimp 
  Spicy Cocktail Sauce    4 each 

Rabbit & Foie Gras Risotto 
  Rabbit Confit,  

Foie Gras “Snow”  16 

Center Cut Filet Mignon ∆ 
7 oz 33 

10 oz 43 

OVER THE TOP 
5 oz. Maine Lobster Tail   14 

Alaskan King Crab & Béarnaise   10 
Lump Crab & Hollandaise   10 

SIDE DISHES  
Asparagus & Hollandaise   8 

Sautéed Mushrooms   7 
Haricot Vert   8 

Foie Gras Torchon  10 
Caramelized Onions   3 

Sautéed Wild Mushrooms  4 

Horseradish Whipped Potatoes   5 
Salt Crusted Baked Potato   5 

Braised Red Cabbage   4 

Steak Temperatures : 
Rare: Cool Red Center      Medium Rare: Warm Red Center  

Medium: Hot Pink Center      Medium Well: Light Pink Center      Well: Cooked Through 


