
GLUTEN FREE MENU 

 

● CHICKEN WINGS- 50G GRND BLACK PEPPER -2 ½ TBS, 20G ONION PWDR-1 TBS, 

              15G CHILLI PWDR-1TBS, 15G GARLIC PWDR-1TBS, 20G MUSTARD PWDR-4 TSP 

              25G GRAN GARLIC – 4 TSP, 45G SMOKED PAPRIKA-4 TSP, 25G CAYENNE – 4 TSP 

              850G BROWN SUGAR – 1 ½ CUPS, 320G SEA SALT- ½ CUP  

● FRIES- 300G CHIPS, 100G GRATED MOZZARELLA, NO GRAVY OR CURRY SAUCE BUT CAN 

DO MUSHY PEAS. 
● EGGS ON TOAST – 2 X FREE RANGE EGGS ON GLUTEN FREE BREAD- STARCH/MAIZE, 

POTATO TAPIOCA.WATER, RICE FLOUR,EGG,VEGETABLE OIL, YEAST, IODISED 
SALT,SUGAR,PRESERVATIVE. 

● STEAK SAMMIE – 100G SIRLOIN STEAK,OIL, SALT AND PEPPER, 35G CAREMELISED 

ONION(ONION AND SUGAR)  25G SALAD MIX, 15ML AIOLI AND 2 SLICES GLUTEN FREE 
BREAD AS ABOVE 

● STEAK AND EGGS- 250G CHARGRILLED SIRLOIN, OIL SALT AND PEPPER, 50G SALAD 

MIX AND 2 PAN FRIED FREE RANGE EGGS. 
● PORK N LEEK BANGERS- MINCED PORK SHOULDER,FRESH LEEKS,ONION 

POWDER,GROUND MACE SALT AND PEPPER,REAL SOSSIE SKIN.MASHED POTATOES WITH 
BUTTER AND CREAM, CAREMELISED ONIONS AS ABOVE, MUSHY PEAS - NO GRAVY  

● THAI BEEF/HALOUMI/CHICKEN SALAD- 110G SALAD MIX, 100G 

BEEF,CHICKEN OR HALOUMI, Juice of 2 lemons and 2 limes 200MLS,4 tbsp fish sauce  1 ½ 
tbsp. red wine vinegar , 1 ½ sesame oil  75GM ,½ tspn garlic puree  15GM ,6 tbsp sweet Thai 
chilli  550MLS ,6 tbsp ketchup Manis  525MLS ,½ tspn mint puree or sauce  15GMS 1 tbsp 
caster sugar  50GMS ,Pinch of salt ,Tip of knife fire dragon chilli  

● CHICKEN POPPERS-  150G HOT SMOKED CHICKEN BREAST WRAPPED IN BACON 

WITH A DRY SPICE RUB., AS CHICKEN WINGS + HOUSE BBQ SAUCE. 

● PORK BELLY SKEWERS- 150G PORK BELLY, DUCK FAT, STAR ANISE, 28G SALAD MIX 

AND 25ML PLUM SAUCE 

● POTATO SKINS – 4 X HALF POTATOES, 25G MOZZARELLA, 25G CAREMELISED 

ONIONS AS ABOVE 25G SMOKED BACON, 20ML SOUR CREAM 

● THE BUTCHERS BURGER- GLUTEN FREE PATTY, GLUTEN FREE BUN  15G SALAD 

MIX,15 CHEESE SLICE,15G SMOKED BACON, HOUSE BBQ SAUCE, FRIES AND BLOODY 
BUTCHER KETCHUP  

● OPEN HALOUMI BURGER- GLUTEN FREE BUN, 15OG HALOUMI, RED PEPPER 

HUMMUS,SWEET RED PEPPERS, 25G SALAD MIX, YOGHURT AND MINT,FRIES. 

● CAESAR SALAD- 150G LETTUCE,50G SALMON, CHICKEN, CEASAR DRESSING INC 

ANCHOVIE FLAVOR, PARMESAN,FREE RANGE EGG.NO CROUTONS 



● ORA KING SALMON- 150G SALMON,ORZO PASTA SALAD LIME DRESSING AND PINE 

NUTS 

● PORKIES REVENGE- 400G PORK CHOPS,CIDER,MOLASSES,SMOKED PAPRIKA,APPLE 

SYRUP,MASH POTATO, BROCCOLLI NO GRAVY 

● THE CHEEKY CH00CK – 180G CHICKEN BREAST,STREAKY BACON,MASH 

POTATO,BUTTERED SPINACH NO GRAVY 

● BEEF RIB EYE- 300G STEAK,75 G SALAD MIX AND CHIPS 

● BAA BAA BLACK SHEEP  LAMB SHANK HINDQUATER,MASH POTATO , CANNELLINI 

BEANS,BUTTER BEANS, ONIONS AND WHITE WINE NO GRAVY 

● BUTCHERS RIBS –RACK OF RIBS HOUSE BBQ SAUCE AND CHIPS 

● SMOKED PORK BELLY – 200G PORK BELLY , DUCK FAT,CHILLI SAUCE STAR ANISE, 

CHILLI SAUCE, APPLE PUREE, MASH POTATO NO GRAVY 

 

● AIOLI – OIL, EGG YOLK,MILK,OLIVE OIL,CHILL, VINEGAR,MUSTARD,HONEY,SUGAR,GALIC,LEMON 

JUICE 
 

● RIB  RUB-3 ½ CUPS BROWN SUGAR, ½ CUP SM PAPRIKA,3 TBPN NY PEPPER,4 TBP,SALT,2 

TBPN CHILLI, 2 TBPN GARLIC PWDR,4 TBPN ONION PWDR,3 TSPN CAYENNE,4 TBPN 
CUMIN. 

 

BBQ SAUCE- 200 GMS ENGLISH MUSTARD  , 500 GMS TOMATO KETCHUP (WATTIES) ,220GMS 

SWEET THAI CHILLI ,350 GMS WORCHESTER SAUCE ,130 GMS CIDER VINEGAR , 300GMS DARK 
BROWN MUSKOVADO SUGAR/ BROWN SUGAR ,25 GMS MINCED GARLIC ,6 GMS MINCED GINGER  

 
 

● CEASAR DRESSING- VINEGAR,MALTODEXTRIN,MILK,SUAGR,PARMESAN,SALT,EGG YOLK 

GARLIC POWDER 
 

● CHILLI SAUCE –SUGAR,CHILL FLAKES,GARLIC SALT WATER 

 

NOTE  –SOME SAUCES MAY CONTAIN SLIGHT TRACES OF GLUTEN 

AS INGREDIENTS HAVE BEEN PREPARED ON EQUIPMENT THAT HAS 

PREPARED WHEAT PRODUCTS  


