Chronicles

Summer 2022

Bridgewater

(732) 469-4600

TM

Everyday 11:30am - 10pm

Flemington

(908) 788-8800

GLUTEN SENSITIVITIES MENU

We have created this dedicated menu for our gluten sensitive customers. Both our Gluten Sensitivities Menu and
our regular menu are available every day. As we are taking the greatest efforts to provide you with a gluten free meal,
please note CRI has many wheat products in our facilities & there is a potential of cross contamination in our shared
cooking & preparation areas. Therefore, we cannot absolutely guarantee the food you receive is completely gluten free.
So we can better serve you, please inform your server regarding any gluten or food allergy you may have.

Buffalo Wings 3/4 of a pound of wings doused in our signature buffalo sauce, regular or extra hot. Celery sticks & bleu cheese

dressing 12.78
Crispy tortilla chips to pped w/ diced fresh tomatoes, jalapeños, our homemade cheese blend, queso sauce and
nacho beef. Inspired by our kitchen team member, Kyle 11.99

Nachos Supreme
Homemade Guac & Chips Homemade guacamole w/ ripe avocado, onion, jalapeno, cilantro & lime juice w/ gluten free chips 8.99
golden tater tots smothered in q ueso blanco, guacamole, pico de gallo, green onions, jalapeno,
Queso Blanco Tater Tots Crispy
cilantro & a roasted poblano sauce 10.99 (Add chipotle chicken 5.99, add smoked brisket 6.99)
Chimney Rack Ribs Our signature meaty rack of house smoked, sweet, tangy & tender barbeque baby back ribs 14.99
seared corn tortilla stuffed w/ chipotle chicken, monterey jack & cheddar cheese, salsa, scallions
Chipotle Chicken Quesadilla &Apico
de gallo - served w/ a side of sour cream 10.99
Loaded Rock Fries Seasoned straight cut French fries topped w/ monterey jack, cheddar cheese & bacon, served w/ a side of
southwestern sauce 10.99

Ask your server about our soup of the day!

House Vinaigrette, Caesar, Creamy Italian, Bleu Cheese, Ranch, Balsamic Vinaigrette, Honey Dijon, Southwestern, Oil & Vinegar
Add to any salad: Chicken 5.99, Shrimp 6.99, Brisket 6.99, Salmon 7.99, Steak 9.99

Chimney Salad Garden fresh lettuce, tomatoes, peppers, cucumbers, pepperoncinis, onions & olives 8.99
grilled chicken, avocado, corn, bacon, gorgonzola, cucumbers, tomatoes, and mixed greens w/ a side of
Rock Chop Salad Chopped
poppyseed dressing 15.99
Kale, bacon, apples, pickled onions, walnuts, craisins, brussel sprouts & shallots sauteed lightly w/ balsamic dressing & topped
Kale Salad with
grana padano 11.99
Caesar Salad Fresh romaine lettuce tossed in a creamy caesar dressing & parmesan cheese - no breadcrumbs 9.99
Vegan Chili

Our signature slow cooked chili recipe made w/ zucchini, yellow squash, eggplant, corn & fire roasted tomatoes,
topped w/ green onions & avocado. Served w/ gluten free chips for dipping.
Cup: 4.99 Bowl: 6.99

Our Gluten-Free pizzas are 12” (8 slices)
Frech Broccoli, onions, sweet peppers, garlic, mushrooms, br occoli, pineapple, black olives, sliced hot peppers, jalapenos, tomatoes

Anchovies, Bacon or Ham

NEW

Half 2.49 Each or Whole 4.99 Each

Half 1.49 Each or Whole 2.99 Each

Pepperoni, Sausage, Grilled Veggies or Extra Cheese Half 1.75 Each or Whole 3.49 Each

Glutenless Pizza A crispy 12-inch three-cheese crust. Add your favorite toppings 16.99 (Glutenless/Dairy Free also available 21.49)
founder created tomato bar pie on our Glutenless crust. Composed of a unique crushed tomato sauce,
Glutenless Artisan Our
a blend of grana padano & mozzarella cheeses, a splash of spice & fresh basil 19.49
Our 1/2 lb. Angus beef burgers are cooked medium - well done
Sub a turkey burger, Impossible burger or grilled chicken breast for any burger
Served on a gluten free roll with our choice of gluten free side. Please see back page for all of our gluten free side choices.
Additional toppings: American, cheddar, provolone, pepperjack, swiss, sauteed onions, bacon, or sauteed mushrooms
add 1.49 each

NEW

Glutenless Deluxe

Charbroiled 1/2 lb. fresh Angus beef, topped w/ lettuce, sliced tomato & fresh onion on a gluten free
bun. Served w/ French fries. Add your favorite gluten free toppings 16.99

Cowboy Burger w/ Applewood smoked bacon, cheddar & BBQ sauce 16.98
Basted in our homemade chipotle sauce & topped w/ monterey jack & cheddar cheese, guacamole, caramelized
Chipotle Guacamole onions, green leaf lettuce & chipotle ranch dressing 16.98
Plant-based Impossible charbroiled burger topped w/ our homemade Rock Sauce, green leaf lettuce, sliced tomato
NEW Impossible Rock and house pickled red onions 16.98
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Includes choice of: cup of soup of the day (if GF), tossed salad or caesar salad

sautéed in a fresh chipotle cream sauce & topped w/ diced tomatoes, scallions & parmesan cheese 13.99
Chipotle Pasta w/Penne
chicken 18.98
w/ shrimp 20.48
Homemade Lasagna Lasagna sheets layered w/ homemade meat sauce & mozzarella, hot right out of the oven! 13.99
Penne with Vodka Sauce Penne tossed in our classic pink creamy sauce 12.99 w/ chicken 17.98 w/ shrimp 19.48
Penne Monaco Penne tossed in olive oil, garlic, fresh spinach & ripe tomatoes 11.99 w/ chicken 16.98 w/ shrimp 18.48

Includes choice of: cup of soup of the day (if GF), tossed salad or caesar Salad. Upgrade your choice of side to any specialty side, add .49

beef brisket smoked in-house served w/ Carolina slaw & hot cherry peppers. BBQ sauce on the side
Smoked Beef Brisket &Tender
your choice of a gluten free side 19.99
meaty house smoked, sweet, tangy & tender barbeque baby back ribs served w/ Carolina slaw
Chimney Rack Ribs &Ouryoursignature
choice of a gluten free side 22.99
House breaded boneless chicken breast topped w/ tomato sauce & mozzarella cheese,
Pan Seared Chicken Parmigiana served
w/ your choice of a gluten free side 22.98

Cedar Planked Salmon
Fire Grilled Rice Bowl
NEW

Seasoned salmon roasted on a cedar plank w/ brown sugar & balsamic glaze, served w/ penne pasta tossed
in garlic, spinach and tomatoes 22.98
Cilantro-lime rice topped w/ char-grilled zucchini, squash, tomatoes, mushrooms, roasted garlic sweet potatoes,

Smoked Barbeque Platter

fresh peppers & sweet onions, finished w/ a creamy chile dressing & a sweet & spicy sauce
Chipotle Glazed Chicken 17.99
Grilled Shrimp/Smoked Beef Brisket/Grilled Salmon 19.99
Our signature meaty house-smoked beef-brisket, BBQ baby back ribs, pulled pork & Carolina slaw.
Served w/ choce of gluten free side. This entrée does not come with a soup or salad. 24.99

Each handheld, minus street tacos, is served with your choice of Gluten Free side. Please see side options below on this page.

Mayan Chipotle Chicken Sandwich

Topped w/ crisp applewood bacon, guacamole, muenster cheese & charred tomato on a gluten free roll 12.99

beef brisket smoked in-house served w/ Carolina slaw, pickles & hot cherry peppers on a gluten free roll.
Smoked Beef Brisket Sandwich Tender
BBQ sauce on the side 15.98

Ribeye Philly Cheesesteak

Tender aged US choice grade A steak hand sliced, piled on a gluten free roll w/American cheese, sautéed peppers & onions 15.98

Street Tacos

NEW

Three soft white corn tortillas filled w/ chipotle chicken avocado salsa, diced onions, refried beans, cotija cheese 11.49
Chipotle Chicken
Briased Pork & Pineapple Three soft white corn tortillas filled w/ braised pork, diced pineapple, avocado salsa, diced onions, cilantro & cotija cheese 11.99
, lettuce & pico de gallo 11.99
Old School Ground Beef Three homemade hard shell or soft shell white corn tortillas filled w/ ground beef, shredded cheddar
Three soft white corn tortillas, filled w/ shredded brisket, avocado salsa, sliced radish, pickled onions, cilantro, & cotija cheese 10.49
Shredded Brisket
Three soft white corn tortillas, filled w/ our house made cilantro lime rice and topped w/ vegetarian chili, garnished w/ avocado salsa
Veggie Tacos cotija
cheese & cilantro 10.99

French Fries, Tortilla Chips, Cilantro-lime rice, Carolina slaw, Tater tots, Roasted Garlic Sweet Potatoes, Rice & Beans 4.59
Brussel Sprouts, Sautéed spinach, Sautéed broccoli 4.99

Hand Scooped Ice Cream Vanilla, Chocolate, Chocolate! Thunder, Coffee, Rainbow Sherbert,Midnight Caramel River, Pumpkin, Peppermint 4.59
Brownie A warm gluten free brownie 2.29 (a la mode, add 1.99)
NEW Flourless Chocolate Cake Our richest chcolate cake ever will impress even the most sophisticaed chocolate connoisseurs 7.99
Vegan Ice Cream Mocha Fudge or Rocky Road 6.49
NEW Vanilla Cheesecake Locally made in Ringoes, NJ, this rich and creamy cheesecake is finished w/ a “graham-style” crust 8.99
Entire menu available for takeout
To-go containers add .25 each

Groups of 10 or more, add 19% gratuity

Plate splitting charge .99

