
 
 

Sam Diego’s “Gluten Sensitive” Menu 
 

PLEASE NOTE: All of the products offered on this menu are made with GLUTEN-FREE ingredients. Sam Diego’s 

kitchen is not a “gluten-free” environment, so we do not claim these items to be “gluten-free”. For guests who 

have “gluten sensitivity issues”, our goal is to provide you with food products that are safe. 

For those customers who are “extremely sensitive” to gluten products, or have Celiac disease, there are certain 

inherent risks of “cross-contamination” during preparation of these meals. 

If you have any questions, please ask to speak to a manager before ordering. The safety of your dining 

experience is very important to us, but there are risks that you must assume. 
 

Appetizers 
CHILI CON CARNE  - A zesty Beef ‘n Bean Chili topped with melted Jack & Cheddar 

cheeses… served with Corn Tortillas.         Cup $5.25   -   Bowl $6.99 
 

CHILI CON QUESO DIP - A festive casserole dish filled with a creamy ‘n zippy blend of 

Monterey Jack, Cheddar ‘n Cream Cheeses… topped with a dollop of Pico de Gallo and served with 

“gluten-free” Corn tortilla chips.               8 oz. Cup $3.95   -   12 oz. Bowl $6.50 
 

HABANERO CHICKEN WINGS - Roasted in Sam’s “original” Habanero Chile marinade and 

served with a “cool” Ranch Dressing.             Half Dozen $6.50   -   Full Dozen $10.50 
 

BBQ BABY BACK RIBS-  ¾ lb. of tender “finger–licking” Baby Back Ribs. $11.50 
 

RIB ‘N WING COMBO - A 6 oz. heap ‘o BBQ Ribs & a ½ dozen Habanero Wings. $11.25 

       

Main Entre Selections 
 
** We use IVORY TEFF & MILLET tortillas  for all of our “gluten-free” Quesadillas & Burritos. 

 

CLASSIC QUESADILLA – Filled with Monterey Jack & Cheddar cheeses, diced Tomatoes and 

Green Chilies… served with sour cream. $9.95 
 

SPINACH ‘N MUSHROOM QUESADILLA - Filled with Monterey Jack & Cheddar cheeses, 

sliced Mushrooms and Baby Spinach… served with sour cream. $12.25                  

** Add Chipotle Cream Cheese. $12.75 
 

TICO’S TACO BEEF QUESADILLA – Filled with GF seasoned Ground Beef, Roasted Red 

Peppers, Caramelized Onions and Pepper Jack cheese… folded, toasted and served with Spanish rice 

and sour cream. $13.45 
 

BBQ PORK QUESADILLA - Stuffed with BBQ Pulled Pork, Monterey Jack & Cheddar cheeses 

and diced Tomato… folded, toasted and served with creamy Cole Slaw and sour cream. $13.45 
 

BENITO’S BEEF ‘N BEAN BURRITO - “Rolled ‘n filled” with GF seasoned Ground Beef, 

Refried Beans and topped with cheesy Chili con Queso and Pico de Gallo… served with Spanish rice 

and sour cream. $13.45 
 

BIG WILLIE’S BEEF BURRITO – “Rolled ‘n filled” with GF seasoned Ground Beef, Roasted 

Red Peppers, Caramelized Onions, Monterey Jack & Cheddar cheeses, smothered with Chili con 

Carne and topped with  diced Tomato ‘n crumbled Cotija Cheese… served with Spanish rice, Black 

Beans and sour cream. $13.50 
 

THE ENCHILADA PLATE – Twin Corn tortillas filled with Monterey Jack, Cheddar Cheese & 

Onions and baked with our Veggie Red Salsa… served with Spanish rice, Refried Beans and sour 

cream. $13.45 
 

BBQ BABY BACK RIBS DINNER – A “full rack” of “slow roasted ‘n finger licking” BBQ 

Baby Back Ribs, served with Spanish rice and steamed Broccoli Crowns topped with crumbled Cotija 

Cheese. $19.95  
 

AUNTIE GERT’S GF CHICKEN – “Antibiotic-Free” Chunks of Chicken Breast coated with 

crunchy Gluten-Free breading, “quick-fried” in GF Oil, then baked and served with your choice of 

Honey BBQ or Jalapeno Ranch Dip… plus Spanish rice and freshly steamed Broccoli Crowns dusted 

with crumbled Cotija Cheese. $12.95  

 
Before placing your order, please inform your server if anyone in your party has a food allergy. 

Consuming raw or undercooked meats may increase your risk of foodborne illness, especially if you have certain medical conditions. 

 


