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Legal Sea Foods Offers Gluten-Free Menu 

Legal Sea Foods Caters to Guests with Celiac Disease in Traditional 

Seafood Dishes Prepared without Wheat Protein 
Washington, D.C. (June 11, 2007) – Leading the way in responding to the needs and desires of millions of consumers with dietary restrictions and health-conscious seafood lovers, Legal Sea Foods now offers a Gluten-Free Menu designed for the one in 133 Americans with Celiac Disease, an autoimmune condition that causes severe illness from eating gluten, a protein found in wheat, rye and barley. Legal Sea Foods offers this special menu in its family of restaurants along the East Coast, including the Washington, D.C. area locations, in order to cater to its guests (both adult and child) with Celiac Disease. Long recognized as leaders in the seafood and restaurant industries, Legal casts its net still wider in spreading its special brand of hospitality to all. 
Now with the Legal Sea Foods Celiac Menu, guests can enjoy a delicious, multi-coursed variety of traditional Legal Sea Foods meals prepared as gluten-free dishes, including:

· Classic Caesar Salad

topped with a choice of Maine crabmeat, grilled shrimp or chicken with gluten- free croutons and Caesar dressing

· Baked Stuffed Lobster 

premium hard shelled lobster stuffed with gluten-free crumbs
· Seafood Casserole 

scallops, shrimp, lobster and scrod baked with cheese and sherry garlic butter, gluten-free crumbs and no cream sauce
· Fresh Cod Fish Sticks (for children)

sautéed in oil with eggwash and coated with cornmeal only

· Rich Flourless Chocolate Cake
“Everyone can finally enjoy a Legal Sea Foods cuisine,” said Rich Vellante, Executive Chef of Legal Sea Foods. “Our recipes and cooking process allow us to create delicious, healthy dishes that are safe for the millions of seafood lovers with dietary restrictions, who, up until now, have been largely ignored by the food industry.”

Legal Sea Foods’ reputation for fanaticism with quality and food safety carries through in its behind-the-scenes preparation. In fact, Legal specially pre-washes and dries its cookware and plateware before cooking and presenting these menu items in order to remove all threat of cross-contamination.

To make reservations at one of the Washington/Baltimore Legal Sea Foods, please call the following: 704 7th Street NW, Washington, D.C. (202) 347–0007; 2020 K Street, NW, Washington, D.C.  (202) 496-1111; 2301 Jefferson Davis Hwy Crystal City, Arlington, VA (703) 415-1200;  2001 International Drive in Tysons Galleria, McLean, VA (703) 827-8900; Democracy Boulevard Bethesda, MD in Westfield Shopping Mall (301) 469-5900 and the Inner Harbor location at 100 East Pratt Street Baltimore, MD (410) 332-7360. 
For over 50 years, Legal Sea Foods Inc. has set the standard for quality and freshness in the seafood and restaurant business. With more than 30 restaurants up and down the East Coast, Legal Sea Foods has earned scores of honors and awards and proudly carries its well-earned reputation as the nation’s finest seafood restaurant. For more information about Legal Sea Foods and its locations, please visit www.legalseafoods.com.
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