
THE KITCHEN TABLE  
GLUTEN SENSITIVE MENU 

This menu and the information on it are provided as a 
service to our customers with the express statement 
that we cannot guarantee to any persons with Celiac 
Disease or gluten-intolerance, that NO gluten will 
inadvertently be contained in these dishes.  

Our kitchen does NOT have a dedicated gluten-free 
area. It is not possible to completely avoid cross-
contamination or unintentional inclusion of gluten into 
dishes that are intended to not have it. We do not have 
a dedicated gluten-free fryer — so we are not suggest-
ing any of our fried items on this special menu even if 
they do not originally have gluten in them. However, 
our grill is only used for grilling and blackening plain 
meats and vegetables so our recommendations are 
restricted to our salad and grill stations.  

To the best of our information, the dishes listed on this 
special menu do not deliberately contain gluten and we 
will do our best to prepare them so they do not. 

SNACKS 
SPREADS TRIO   the best of spreads from Relish’s kitchen--pimento 
cheese, boiled peanut hummus topped with pepper jelly, and 
bourbon bacon jam served with sliced apples        7.5 

REUBEN DIP    think creamy deconstructed Reuben sandwich served 
hot with fresh broccoli for dipping       6.5 

CHEESESTEAK DIP    creamy dip with short ribs, red peppers, onions, 
mozzarella cheese and a hint of horseradish served warm with fresh 
broccoli for dipping        7.5 

PIG CANDY    5 thick strips of house candied bacon—smoky, salty, 
sweet,  and just a bit spicy—need I say more?       6.5 

SCRAMBLES   sliced apples on the side 

NEW ORLEANS   Andouille sausage, onion, and pimento cheese    8.5 

LORRAINE    Bacon, swiss cheese, and spinach    7.5 

DOWN EAST     Sausage, cheddar, and mushrooms    7.5 

SOUTHWEST TOFU    Tofu, spinach, red peppers, and onions (V)   8 

GREENS 
SMOKED TURKEY COBB    House smoked turkey, avocado, bacon, 
and our roasted corn and mozzarella salad served on spring mix with 
comeback dressing    10 

 SUMMER IN NC SPINACH SALAD Fresh spinach, strawberries, 
roasted corn, sliced almonds, feta cheese,& pickled onions served 
with poppy seed dressing      8.5 

SHARON’S SHORT RIB SALAD   spring mix with roasted corn, feta 
cheese, pico, avocado, our slow cooked short ribs and jalapeno 
ranch dressing   10 

 

FARM FRESH SIDES 
Southern slaw   2.5                      Creamy cheese grits     2.5          
Broccoli salad    3         Roasted corn, tomato, and mozzarella salad   3 
Sliced apple   2.5    add chocolate peanut butter  .75  
 

ADD ONS 
Fried egg   1.5 Avocado   1  Sausage   2.5 
Bacon   2  Candied bacon   2.5 
Pimento cheese   1   Bourbon bacon jam   1.5 
Chocolate peanut butter  .75  Flavored butter or jam   .75 
 
 

GRITS BOWLS 
BREAKFAST CLASSIC  BOWL   candied bacon, fried egg, and sharp 
cheddar cheese served on our creamy cheese grits      8.5 

NC SPECIAL BOWL    local breakfast sausage, fried egg, and pimento 
cheese on served on our creamy cheese grits   8.5 

SHORT RIBS BOWL    our short ribs slow cooked in red wine served 
on our creamy cheese grits   8 

AVOCADO SMASH BOWL   smashed avocado, fried eggs, grilled 
tomatoes, and pimento cheese served on our creamy cheese grits   
7.5 

SWEETS 
STRAWBERRIES AND CREAM   fresh sliced strawberries topped with 
raspberry sauce and whipped cream    3.5 

 


