GLUTEN SENSITIVE MENU

SALADS

ADDITIONS | Grilled Salmon Fillet* 8 | Grilled Chicken Breast 6

GOAT CHEESE TRADITIONAL CAESAR CHOPPED STEAKHOUSE

Spring greens, goat cheese, apple, Romaine and parmesan cheese with Chopped grilled chicken, iceberg
carrots and Gorgonzola cheese with a house-made Caesar dressing — 15 lettuce, Gorgonzola cheese, tomato,
a balsamic vinaigrette — 17 bacon, diced avocado, red onion and

Johnny’s Tribute dressing — 17

SEAFOOD & RISOTTO

CEDAR PLANKED SALMON*

Salmon roasted on a cedar plank and glazed with apricot butter — 25

SHIITAKE STEAK RISOTTO* SIDES
Beef medallions alongside sautéed shiitake mushrooms and spinach, served over
parmesan risotto and covered with cabernet demi-glace — 35 Potato/Vegetable
Fresh Vegetables
P AST AS Baked Potato
ADDITIONS | Grilled Salmon Fillet* 8 | Grilled Chicken Breast 6 Garlic Mashed Potatoes
JOHNNY’S MINELLI Asparagus

Gluten free pasta served in a garlic cream sauce — 19

JOHNNY’S CLASSIC PASTA MARINARA

Gluten free pasta served with our signature marinara sauce — 20
With meat sauce — 23

STEAKS

STEAK TOPPERS | Balsamic Sage Mushrooms — 2 | Grilled Onions — 2

JOHNNY'S STEAK DE BURGO* @ CHUBBY CUT TOP SIRLOIN*
Our signature steak — beef tenderloin medallions, roasted A steakhouse classic, combining marbling, tenderness
garlic, basil and oregano served in a cream sauce — 38 and flavor — 9 oz. 27

MIDWEST'’S BEST FILET MIGNON*

Our most tender cut of lean, midwestern beef DESSERT

6 oz. petite — 36 CREME BRULEE

CHAR-BROILED RIBEYE* Sweet cream, egg yolks, vanilla and sugar baked into

Perfectly marbled steak for peak flavor — 14 oz. 43 asmooth custard, topped with caramelized sugar

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, poultry or shellfish reduces the risk of food-borne illness.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
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