Maple Tree Inn

Gluten Free Menu
Crawfish Chowder ……………….… 7

Fire Roasted Brussels Sprouts ….… 9

tender crawfish tails in a cream base
with bacon, red potatoes, corn,
and seasonings

with bacon, chèvre, toasted pecans, and a chili
honey glaze

Winter Squash Salad ………..……… 9

White Rice …………………….….……. 3

mixed greens, coffee acorn squash,
pickled pearl onions, & roasted grapes,
tossed in a Creole mustard vinaigrette,
topped with shaved parmesan cheese

Seasonal Vegetable …………….….….. 6
Grilled Sweet Potatoes ……..….…….. 6

Double Roasted Beet Salad …..….. 9
arugula, red onion, sweet tea pickled
apples, & candied walnuts tossed in a
ginger balsamic vinaigrette, paired
with a blue cheese coulis

Garlic Mashed Potatoes ……………… 5
Jalapeño Cheddar Cheese Grits ….… 4

Hickory Buttered BBQ Shrimp 23
half-pound jumbo peeled shrimp sautéed in a garlic butter sauce with tomatoes and spices,
served with jalapeño cheddar cheese grits; garnished with chopped green onions

Blackened Redfish

26

fresh, Gulf Red Snapper, served blackened, set over white rice
served with seasonal vegetables and a creamed brie sauce

Hickory Smoked Spareribs

20

1.25+ lbs. of house smoked meaty spareribs, dry rubbed and slow-cooked over hickory to create a deep pink ring
and a dark, caramelized, lacquered bark, brushed with BBQ sauce, and served with roasted garlic mashed potatoes

Blackened Dry Aged Ribeye*

45

hand-trimmed, 16 oz. cut of dry aged Heritage Black Angus beef, served with
caramelized onion cream sauce, and roasted garlic mashed potatoes

Smoked Beef Brisket

20

half-pound sliced, 14 hr. slow-smoked beef brisket, topped with ancho molasses BBQ sauce,
served with a roasted garlic mashed potatoes and a pickled pepper slaw

Blackened Scallops 36
half-pound U/10 scallops cornmeal served blackened, drizzled in a creamed brie sauce
and served with grilled sweet potatoes and collard slaw
Denotes items that are spicy.
* Consumer advisory note:
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have a medical condition.
Please advise your server of any food allergies.
Please note that we add a service charge of 20% to parties of 6 or more.
Cash, Visa, Mastercard, Discover, & Amex are accepted. No personal or business checks, please.
We reserve the right to limit individual dining checks.

