@ ONE ELEVEN
GLUTEN FREE MENU

APPETIZERS

CROCK LOBSTER BISQUE 14.99

CROCK VIDALIA ONION SOUP AU GRATIN 12.99
*No croutons*

CLAMS CASINO 16.99

SPICY TUNA SUsHI RoLL 16.99
Scallions, pickled carrots, spicy mayo, panko crumb, toasted sesame seeds *No panko crumb*

FIRECRACKER SUSHI RoLL 18.99
Lobster meat, avocado, fried sweet potato, and homemade s icsy mayonnaise,
served inside out with sesame seeds *No sweet potato, GF Soy sauce”

FILET MIGNON CARPAcCCIO 15.99
Thinly pounded filet mignon, truffle aioli,
fresh arugula, chopped egg, sliced parmesan cheese and fried capers *No fried capers*

RAW BAR

JUMBO SHRIMP CO;KTAIL
Housemade cocktail sauce
4 PIECE 13.99, 1/2 DOZEN 19.99, DOZEN 38.99

COLOSSAL LUMP.CRAB COCKTAIL 22.99
Housemade cocktail sauce and mustard sauce

OYSTERS ON THE HALF SHELL
EACH 3.99, HALF DOZEN 19.99, DOZEN 38.99

CHILLED SEAFOOD PLATTER 36.99
6 Shrimp and 6 Oysters

WITH COLOSSAL LUMP CRAB 55.99
WITH CHILLED TWIN LOBSTER TAILS 69.99

WITH COLOSSAL LUMP CRAB & LOBSTER TAIL 89.99

SALADS

MIXED GREENS SALAD 7.99
Cucumber, tomato, and balsamic vinaigrette

CAESAR SALAD 10.99
Romaine lettuce, Caesar dressing, croutons, grated Parmesan cheese *No croutons*

WEDGE SALAD 10.99
Iceberg heart, crumbly Stilton bleu cheese dressing, cherry tomatoes, bacon

BURRATA CAPRESE SALAD 11.99
Fresh burrata mozzarella, tomato, basil, extra virgin olive oil balsamic reduction

SIDE DISHES

AU GRATIN PoTATO 10.99

ROASTED LOCAL ASPARAGUS 11.99
Saffron aioli, fried garlic *No fried garlic*

BRoccoLl WITH HOLLANDAISE 8.99

MACARONI & FOUR CHEESES 10.99
*No bread crumibs*

CREMINI MUSHROOMS 10.99
Truffle crumb, garlic mascarpone *No truffle crumbs*

YUKON GoLD MASHED POTATO 7.99
YUKON GOLD GARLIC MASHED POTATO 7.99

CREAMED CORN 10.99
Applewood smoked bacon, red pepper, onions, jalapenos, cumin

DESSERTS

ONE ELEVEN CHEESECAKE WITH STRAWBERRIES 11.99
Over two inches thick, lightly browned, flavored with lemon and vanilla

FLOURLESS CHOCOLATE CAKE 11.99
Decadent dark chocolate cake, ganache glaze, raspberry purée and whipped cream

CREME BROLEE 11.99
Classical creme bralée caramelized to perfection

111 CHOCOLATE MoOUSSE 11.99
A delicate chocolate tulip cup with white chocolate accents filled with a light,
fluffy white chocolate mousse, served on raspberry purée.

*Indicates an item that is Gluten-Free or can be made Gluten-Free*
*Consuming raw or undercooked seafood or meat may increase your risk of food borne illness, especially if you have certain medical conditions.

11.17.25 LBefore placing your order, please inform your server if a person in your party has a food allergy(3
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CHOP HOUSE

GLUTEN FREE MENU

All Entrées Include a

For an Additional Charge of $7,
You May Substitute a Wedge, Caesar, or Burrata Salad

Mixed Greens Salad

STEAK & CHOPS

8 0oz. FILET MIGNON 53.99
12 oz. FILET MIGNON 67.99
16 0z. BLACK ANGUS NEW YORK STRIP 49.99
12 oz. PRIME NEW YORK STRIP 56.99

16 oz. PRIME BONELESS RIB EYE 62.99

14 oz. DRY-AGED BONELESS CHOICE RIB EYE 59.99

WAGYU STEAKS & CHOPS

7 0ozZ. WESTHOLME AUSTRALIAN FILET 69.99

8 0z. WESTHOLME AUSTRALIAN SIRLOIN 72.99

6 oz. A-5 JAPANESE KAGOSHIMA SIRLOIN 89.99

10 0z. CHILEAN WAGYU FLANK STEAK 49.99
12 0oz. CHILEAN WAGYU RIB EYE 89.99
30 0zZ. AUSTRALIAN WAGYU TOMAHAWK

BoNE-IN RIB EYE 139.99 Serves Two

DRESS IT UP

111 GARLIC BUTTER...3
HOLLANDAISE/ BEARNAISE...3
111 STEAK SAUCE...3
HORSERADISH SOUR CREAM...3
BLACK TRUFFLE BUTTER...5
FOIE GRAS AND BONE MARROW BUTTER...5
STILTON BLUE & BACON CRUST...7
LOBSTER OSCAR...12

CoLossAL LUMP CRAB OSCAR...15

SURF & TURF

FILET & LOBSTER OSCAR 65.99
8 oz. filet mignon, lobster meat and sautéed

asparagus,Yukon gold mashed potato, béarnaise

SHRIMP AND FILET MIGNON 59.99
8 oz filet, herb butter, four scallop
stuffed super jumbo shrimp, Yukon gold
mashed potato, basil and red pepper oil

*No Stuffed Shrimp, Grilled Shrimp Instead*

FRESH SEAFOOD ENTREES

CIDER GLAZED SALMON 35.99
Mashed sweet potato, crispy fried Brussels sprouts,
apple cider-maple glaze, pumpkin seed pesto

*No fried Brussels sprouts*

EVERYTHING SEARED TUNA 45.99
Everything bagel seasoned, Yellowfin
tuna pan-seared to rare, sushi rice,

sauteed spinach avocado-wasabi crema

111 SIGNATURE ENTREE

MISHIMA RANCH WAGYU
FLAT IRON STEAK 47.99
Sautéed asparagus, oyster mushroomes,
roasted fingerling potatoes, rich cabernet sauce,

fried onion strings *No Fried Onion Strings*

GRILLED BLACK PEPPER ENCRUSTED 12 OZ.
PRIME NEW YORK SIRLOIN 49.99
Yukon gold mashed potato, truffle crumb,
garlic mascarpone cremini mushroomes,

shallot brandy cream *No Truffle Crumb*

BEEF BOURGUIGNON 39.99
Braised beef tenderloin tips, baby carrots,
pearl onions, cremini mushrooms,

buttery whipped potato

AUSTRALIAN RACK OF LAMB 49.99
Four bone Australian lamb rack,
rubbed with Dijon and rosemary;,

lamb reduction, whipped goat cheese

mashed potatoes, sauteed green beans, baby carrots

MAPLE CHIPOTLE BERKSHIRE PORK CHOP 37.99
16 oz. grilled and roasted,
maple chipotle barbecue sauce, smoked gouda

grits, green beans sautéed with bacon

OVEN ROASTED
STATLER CHICKEN BREAST 32.99
Crisp truffle and parmesan hashbrown,
sautéed spinach and oyster mushrooms, demi glace

*No hashbrowns, substitute mashed potatoes*

111 MIXED GRILL 45.99
4 oz. Filet Mignon, asparagus, demi-glace,
two bone rack of lamb,
goat cheese mashed potatoes, lamb demi-glace,

Cajun seared shrimp, bacon-creamed corn

WAGYU BURGER 28.99
Duroc bacon, Muenster cheese,
arugula, truffle aioli, brioche roll, French fries

*No bun, No French fries*

PRIME RIB 49.99

*Available Friday & Saturday*
Yukon gold mashed potato,
au jus, and horseradish cream

*Indicates an item that is Gluten-Free or can be made Gluten-Free*
*Consuming raw or undercooked seafood or meat may increase your risk of food borne illness, especially if you have certain medical conditions.
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