
APPETIZERS

Hanna, my daughter, was diagnosed with Celiac disease in 2005 at the age of 7. One of the first goals after we 
opened our first restaurant was to provide quality, delicious, gluten free food - and - most importantly, to educate 
our staff about what being ‘Gluten Free’ really means. We are very proud of what we have created and even more 
proud of the staff that stands behind it. Years later, ALL restaurants in our OG Hospitality Group offer great gluten 
free menus. Hanna, now a bona fide food diva, has had a hand in all of it. (or at least she thinks she does)

That being said, we are NOT a gluten free restaurant - but we do have a gluten free menu. We take many steps to 
provide a safe, gluten free experience, however we are human and mistakes happen. When mistakes are made, we 
do not ignore them, we will always get better from them. We serve 100’s of GF meals per day... something we take 
pride in and are pretty damn good at. Guests with gluten sensitivities or any dietary restrictions should exercise 
judgment in consuming food at not only our family of restaurants, but at any restaurant that serves a gluten free 
menu along with NON gluten food.  - Brant Baldanza  | Owner OG Hospitality Group 

ABOUT OUR GLUTEN FREE MENU

FRIED PICKLE CHIPS

POTATO SKINS

a basket of wheat-free battered 
crispy pickle chips served with a 
side of horsey sauce 11.50 

topped with our melted cheese 
blend, bacon bits, green onion & 
sour cream on the side 11.50

CORNER NACHOS

STUFFED SHROOMS
stuffed with spinach, artichoke, 
parmesan cheese & panko bread 
crumbs - topped with an avocado 
ranch drizzle 11.00

white queso, shredded lettuce, 
black beans, pico de gallo & 
tortilla chips 11.00
+5 add blackened chicken 
+6 add smoked brisket & bbq drizzle 
+4 cover it in chili

SPINACH ARTICHOKE DIP
topped with tomatoes & served 
with a side of GF tortilla chips 12.00

ONION RINGS
battered in house - a basket of 
crispy gluten free onion rings fried 
to golden brown 8.00

CHICKEN STRIPS
made in house with our wheat-free 
flour & special seasoning served with 
your choice of dipping sauce 14.00

ONE POUND OF TRADITIONAL DRUMMIES & FLATS TOSSED WITH YOUR CHOICE OF SAUCE 
AND RANCH OR BLUE CHEESE ON THE SIDE 16.00CPG WINGS 7 SPICE BUFFALO - ‘ZONA BUFFALO RANCH - GARLIC PARMESAN - SWEET BABY RAYS BBQ - 
CHINESE TAKEOUT 

SALADS
CPG HOUSE SALAD
bibb lettuce with tomato, bacon & cheese 
blend small - 8.00 large - 11.00
add grilled chicken +5.00 add steak +6.00 

CAESAR SALAD
mixed greens with our house made caesar 
dressing & parmesan cheese 
small - 8.00 large 11.00
add grilled chicken +5.00 add steak +6.00

bibb lettuce with marinated beef 
tenderloin, red wine reduction, crispy 
GF onion rings, blue cheese crumbles, 
tomato & vinaigrette dressing 16.00 

CRISPY CHICKEN
mixed greens with GF chicken strips 
(buffalo or plain) cucumber, tomato, 
cheese blend, red onion & served with 
peppercorn ranch dressing 15.50

STEAK SALADGRILLED SALMON
bibb lettuce, grilled salmon, cucumber, 
tomato, red onion & feta cheese served 
with lemon dill dressing 19.00

HARVEST SALAD

SOUP + CHILI DRUNKEN POTATO
our award winning ‘loaded’ potato 
soup with shredded cheese blend, 
bacon & green onion 7.00

CPG CHILI
slow cooked in-house & served 
with our shredded cheese blend 
& green onion 7.00

DRESSINGS // 
ranch / peppercorn ranch / ‘zona ranch / blue cheese / italian / vinaigrette / basil vinaigrette / 
1000 island / honey mustard / lemon dill / apple cider vinaigrette 

SANDWICHES SERVED ON A GLUTEN FREE BUN
WITH YOUR CHOICE OF SIDE

CPG CHICKEN CLUB
grilled chicken breast, bacon, mayonnaise, 
lettuce, tomato & swiss cheese 16.00

SALMON BLT
grilled salmon with tomato, bacon, 
lettuce & lemon dill dressing 18.00

TURKEY MELT
house smoked turkey, bacon, swiss 
cheese, pickled red onion & chipotle 
mayonnaise 16.00

BLACKENED CHICKEN
blackened chicken breast topped with 
pepper jack cheese & grilled onions 16.00

MOOZAREL
thinly sliced chicken, bruschetta mix, 
mozzarella cheese & mayonnaise 15.00

NASHVILLE HOT CHICKEN
breaded chicken breast - nashville style - 
with sliced dill pickles comeback sauce & 
coleslaw 16.00

INCLUDED

UPGRADE

FRENCH FRIES
PUB CHIPS
TATER TOTS
VEGETABLE MEDLEY
COLESLAW

SWEET POTATO FRIES +4
ONION RINGS +4
SIDE SALAD +4
SIDE SOUP +3

SIDES
CHOOSE YOUR INCLUDED SIDE OR  SELECT FROM OUR 
PREMIUM UPGRADES (ADDITIONAL CHARGES APPLY)

+5.00 FOR ALL DRUMMIES OR ALL FLATS

DESIGNATED GLUTEN FREE FRYERS

NOTICE: CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, FISH OR EGGS MAY INCREASE THE RISK OF FOOD BORNE ILLNESS

mixed greens, apples, roasted butternut 
squash, red onion, pumpkin seeds & feta 
cheese with apple cider vinaigrette 15.00



SEASONED PROPRIETARY BLEND OF CHUCK, BRISKET & SHORT RIB. 
SERVED ON A GLUTEN FREE BUN WITH YOUR CHOICE OF SIDE // MAKE IT A BISON BURGER +5.00 BURGERS1/2

LB.
THE CORNER BURGER
served on a GF bun 14.00 
lettuce, tomato, pickle & onion upon request 
add cheese +1.00 
add bacon or egg +1.50 each

THREE CHEESEBURGER
american, swiss and cheddar cheese 
with a dab of comeback sauce 16.50 
add bacon +1.50

THE BACKYARD ‘Q
BBQ sauce, bacon, cheddar cheese 
and a crispy onion ring 16.50

TOT & THE EGG
bacon, fried egg, crushed tater tots, 
cheddar cheese & buffalo ranch 17.00

FRISCO DISCO
american & swiss cheese, fried pickle chips, 
bacon & 1000 island dressing 16.50

PIZZA
NO HOLDS BARRED
pepperoni, sausage, green pepper, mushroom 
& onion 17.00

THE CARNIVORE
pepperoni, sausage & bacon 15.00

MARGHERITA
tomato, basil, garlic & our cheese blend 14.00

BUFFALO CHICKEN
our ‘zona wing sauce with grilled chicken & 
our cheese blend 16.00

VEGETARIANS DREAM
mushrooms, green pepper, onion & tomato 16.00

CHEESE
nothing wrong with being simple! 11.00

CREATE YOUR OWN 12.00 TOPPINGS 1.00
• pepperoni
• sausage
• bacon

• mushroom
• white onion
• red onion

• tomato
• green pepper
• jalapeno
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INCLUDED UPGRADE
FRENCH FRIES

PUB CHIPS
TATER TOTS

VEGETABLE MEDLEY
COLESLAW

SWEET POTATO FRIES +4
ONION RINGS +4
SIDE SALAD +4
SIDE SOUP +3

SIDES
CHOOSE YOUR INCLUDED SIDE OR  SELECT FROM OUR 
PREMIUM UPGRADES (ADDITIONAL CHARGES APPLY)

HEALTHY BOWLS
FAJITA
choice of steak, chicken or beyond meat 
served with guacamole, bell peppers, 
corn salsa & shredded cheese blend 16.00

GRILLED SALMON
grilled salmon served with a vegetable medley 
and topped with lemon dill sauce 18.00

MAHI THAI
grilled mahi mahi with red pepper, pickled red 
onion, red cabbage slaw and green coconut curry 
topped with cilantro 18.00

SERVED WITH YOUR CHOICE OF BROWN RICE 
OR CAULIFLOWER RICE +1.00
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WEDNESDAY & THURSDAY

FRIDAY & SATURDAY

FRIED CHICKEN
breast, wing, drummie & thigh (no substitutions) 
fried to golden brown using our wheat-free flour 
& served with garlic red mashed potatoes and 
coleslaw 18.00

STEAK KABOBS
two marinated tenderloin skewers with mushrooms, 
red onions & green peppers served with your choice 
of side and house salad 25.00
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MORE GOOD STUFF
CHICKEN STRIPS MEAL
all white meat chicken strips breaded 
in our wheat free flour served with 
your choice of sauce and side 16.00

FISH ‘N CHIPS
gluten free panko breaded white 
fish served with gluten free pub 
chips and coleslaw 16.00

KIDS CORNER
CHICKEN STRIPS

FISH STICKS

3 pieces of all white meat chicken 
breaded with wheat free flour and 
served with your choice of side 10.00 

2 pieces of gluten free panko 
breaded white fish served with 
your choice of side 8.00

SERVED WITH YOUR CHOICE OF SIDE

SERVED A LA CARTE

FRENCH FRIES
PUB CHIPS

SWEET POTATO FRIES
TATER TOTS

ONION RINGS
COLESLAW

VEGETABLE MEDLEY 

BASKET OF SIDES

6.00
6.00
8.00
6.00
8.00
4.00
5.00

grilled salmon with lemon dill dressing, 
roasted butternut squash & garlic red 
mashed potatoes 22.00

SALMON DINNER


