Gluten Free
Menu
STARTERS
Beef Carpaccio*

13

Black Angus tenderloin, cilantro, capernaise,
daikon radish, caper blossoms, lemon,
(crostinis are not gluten free)

Oysters On The Half
Shell*

19

One dozen oysters, cocktail, horseradish
(cocktail sauce & saltines are not gluten
free)

Plateau de Fruits
de Mer*

32

Curried Clams

Littleneck clams, red curry, lemongrass,
coconut milk, ginger, lemon, cilantro
(grilled baguette in not gluten free)

Oysters, jumbo lump crab, PEI mussels,
Key West shrimp, Littleneck clams, cocktail,
apple-shallot mignonette, horseradish
(cocktail sauce, mignonette, and saltines
are not gluten free)

blu Mussels

PEI blue mussels, domestic prosciutto,
oregano, pink peppercorn, white wine
(grilled baguette is not gluten free)

7

Edamame

11

14

ENTREES
Sea Scallop Risotto

Sea scallops, salmon risotto,
jumbo asparagus, lemon-sweet chili
beurre blanc

36

Fire-Grilled Swordfish 33
Kimchi wild rice, Florida rock shrimp,
French green beans, spiced pineapple
salad, butternut squash confit

8 oz. Flat Iron*

28

Fire-grilled Black Angus steak, hunter’s butter,
red wine demi-glace, French green beans,
roasted fingerling potatoes

SANDWICHES
All sandwiches can be served with soup, brussels sprouts, asparagus, green beans, or side salad.
Fish Tacos

15

Cotija cheese, chipotle lime aioli,
pineapple & smoked poblano pico de gallo,
avocado, watercress
(gluten free with lettuce wrap or no tortilla)

Swordfish

Zesty baja sauce, daikon radish, tomato,
pickled fresno slaw, avocado
(gluten free with lettuce wrap or no bun)

17

Black Grouper Reuben 18
Sweet and sour kraut, Swiss cheese,
Russian dressing
(gluten free with lettuce wrap or no bread)

Sweet & Smokey Chicken 18

BBQ rubbed chicken breast, Carolina mustard,
wild mushrooms, smoked Gouda,
Boston lettuce, sliced tomato
(gluten free with no fried shallots &
lettuce wrap or no bun)

SALADS
blu Lobster Cobb

20

Maine lobster, Boston lettuce, tomatoes,
English cucumber, domestic prosciutto,
avocado, bacon blue cheese dressing

House Blend Greens

9

Mango and white balsamic vinaigrette,
field greens, English cucumber, red onion,
heirloom tomatoes, spiced pepita seeds,
red bell pepper, shaved carrots

Beet & Strawberry Salad 14
Baby spinach and arugula blend, strawberries,
roasted beets, roasted walnut oil, Valbreso feta,
strawberry mint vinaigrette

Pork Belly & Burrata

15

Steamed or Sautéed Sprouts

8

Grilled Jumbo Asparagus

8

Seared pork belly, creamy burrata,
heirloom tomatoes, ancho-balsamic dressed
greens, red onion, poblano pepper
(crositinis are not gluten free)

All Dressings are Gluten Free

SALAD ADD ONS
Jumbo Scallops (each) - 7
Key West Shrimp (each) - 4
Ahi Tuna* - 12
Salmon Filet - 11
Lobster Meat - 12
Grilled Chicken - 5
Filet* - 24

SIDES
Stone Ground Grits
Salmon Belly Risotto

6
10

French Green Beans

6

Gluten Free Sushi Menu
Specialty Rolls

Starters
7

Edamame

Nigiri (2 Pieces)
Salmon sake

5

Tuna maguro

5

Krab kani

5

Scallop hotategai

5

Yellowtail hamachi

5

Shrimp ebi

5

Sweet Shrimp amaebi

7

Sashimi (3 Pieces)
Salmon sake

10

Tuna maguro

10

Yellowtail hamachi

10

Shrimp ebi

10

PLEASE NOTE:
OUR SOY SAUCE, EEL SAUCE,
AND PONZU SAUCE ARE NOT
GLUTEN FREE

Winter Park
Rice paper wrapped salmon, tuna, yellowtail, shrimp,
avocado, mixed green. Topped with sweet chili sauce.
Ponzu sauce on the side.

14

Avenue
Tempura shrimp, avocado, cucumber. Topped with
seared tuna, scallions, avocado puree,
sesame seeds.

13

Rainbow
California roll topped with tuna, salmon, yellowtail, shrimp,
avocado, masago.

15

Triple
No rice, tuna, salmon, yellowtail, scallions, krab, avocado.
Topped with furikake seasoning, cilantro, ponzu sauce.

14

Sunbeam
Spicy salmon, cream cheese, avocado, cucumber. Topped
with shiso leaf, salmon, ponzu sauce, tempura flakes.

13

Bamboo
Carrots, spinach, mushrooms, red bell peppers. Topped with
avocado and white balsamic dressing.

14

Sushi Rolls (with Sesame Seeds)
California
Krab, avocado, cucumber, masago.

9

Spicy Tuna
Spicy tuna, cucumber, spicy mayo.

9

Philadelphia
Salmon, cream cheese, cucumber.

9

Avocado
Avocado.

9

Cucumber
Cucumber.

6

PLEASE ALERT YOUR SERVER TO YOUR GLUTEN ALLERGY
SO THAT PROPER STEPS CAN BE TAKEN IN OUR KITCHEN

*Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions
Please Note: 18% Gratuity will be added to tables of 8 or more
Our sushi chefs are happy to accommodate any special requests, just let your server know. All sushi is hand made and
some orders may take more time. Thank you for your patience.

