Butcher Boys
Lunch Menu

This lunch menu is only available from Monday - Friday,
between 11:30am and 4:30pm, excluding public holidays.

Steak Special

200 g Sirloin, Fillet or Rump Steak.....................oooii 105

served with your choice of any side dish.
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Mixed greens, sautéed chicken strips, avo and bacon, tossed in our
creamy summer dressing, topped with herb croutons and
shaved parmesan.

Haloumi Baconamd AvoSalad’ i .. x . Bh. Baae i, et 85
Pan-fried haloumi strips, bacon and sliced avo served over fresh
mixed greens. Finished with a creamy mayo dressing.

QajunSteak Salacs ™o 0 nal. B iy N e v A 85
Tender steak strips seared cajun style paired with peppadews, red
onions, croutons and rocket. Served over fresh garden greens and our
creamy summer dressing.
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150 g pure beef patty or tender grilled chicken breast, served on a
brioche bun, topped with lettuce, tomato, red onion and our burger
relish.
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Argentinian: bacon, cheddar and chimmichurri butter.

The Grand: our famous honey Dijon mustard sauce and fresh avo

Royale: bacon, cheese and mushroom sauce and fresh chilli

Saucy: cheese, mushroom, pepper, or monkeygland sauce

Fillet: Steak Barger ¢ dk! i d g £5 C olalionriileiy  ALveaby 105
A 150 g fillet steak served on a brioche bun, topped with lettuce,
tomato, grilled onions and burger relish.
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Our legendary flame grilled, deboned half chicken prepared with
either lemon and herb, or per-peri sauce.

GhiickergSchmitzel ivov . - il w o 87 (Rias - - s R L LS 105
Crumbed chicken breasts, flash fried and served with cheese and
mushroom sauce.
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A starter portion of calamari, grilled or fried served with a side
of your choice.




Set Menu - R155

Drinks
Includes your choice of:
A glass of house white, rosé or red wine OR a 300ml Stella Draught.

Starters
Your choice of:

Beef Bruschetta
Pulled beef seasoned with black pepper & mustard, topped with
parmesan cheese & caramelized onion, served on toasted bruschetta.

Boerie Bites
Chargrilled boerewors chunks, served with crostini and a dipping
bowl of pap sauce.

Chorizo Chicken Livers
Pan braised chicken livers and chorizo, served in creamy chilli
sauce with crostini.

Haloumi
Flash-fried haloumi cheese, served on a bed of rocket with lemon
butter sauce.

Buffalo Wings

300g of deep fried chicken wings tossed in a spicy chimichurri sauce,
served with chimichurri mayo.

Salad

Side Greek or Roquefort salad.

Main Courses
Your choice, served with either chips, mash, or a baked potato.

200 g Sirloin, Fillet or Rump Steak

Your choice of cut, chargrilled to perfection with our famous
steak basting.

Add a sauce of your choice R20.

Avo Dijon Chicken
Pan grilled chicken fillet topped with freshly sliced avo, drizzled in

our honey Dijon mustard sauce.

Calamari
A starter portion of calamari, grilled or fried served with a side
of your choice.

Deboned Half Chicken

Our legendary flame grilled deboned half chicken prepared in
either lemon & herb or peri-peri sauce.

Cajun Steak Salad

Tender steak strips seared cajun style paired with peppadews, red
onions, croutons and rocket. Served over fresh garden greens and our
creamy summer dressing.

Follow us on facebook and instagram @butcherboysgrill | butcherboysgrill.co.za f



