THE BUTCHER MENU

Feeling plant based?
We can swap any burger patty for plant based deliciousness.
Gluten Free options available

THE BUTCHER t 508 d%

Prime Aberdeen Angus beef, lettuce, tomato, grilled onion, gherkin &

The Butcher sauce.

THE BUTCHER WITH CHEESE t €08 &%

Prime Aberdeen Angus beef, lettuce, tomato, grilled onion,
gherkin, Dutch Edam cheese & The Butcher sauce.

THE BABAGANOUSH ¢ @ B

Prime Aberdeen Angus beef, lettuce, tomato, grilled onion,
mashed grilled aubergines blended with sesame sauce & spices.

THE DADDY ¢ 0B &>
Prime Aberdeen Angus beef topped with melted Edam
cheese, lettuce, tomato, bacon, BBQ) sauce & grilled onion.

THE COWBOY @B &%

Prime Aberdeen Angus beef, lettuce, tomato, grilled onion,
Jalapefio & BBQ sauce.

TRUFFLE BURGER t s O®ed B8 X

Prime Aberdeen Angus beef, lettuce, tomato, grilled onion & truffle

mayonnaise.

SILENCE OF THE LAMB t ¢ 0 B A

Prime New Zealand lamb with spices, herbs, lettuce,
tomato, mint & dill mayonnaise & grilled onion.

THE BUTCHER'S WIFE'S FAVOURITE t ¢ 8 @

Grilled marinated chicken breast, lettuce, tomato, grilled onion & BBQ sauce.

THE UGLY t ¢ @B @

Prime Aberdeen Angus beef, lettuce, tomato, avocado,
jalapeno, sour cream & BBQ sauce in tortilla wrap.

THE UGLY WITH CHICKEN t ¢ ® &

Grilled marinated chicken breast, lettuce, tomato, avocado,
jalapeio, sour cream & BBQ sauce in tortilla wrap.

THE CRAZY CHICK t €8 0%a @

Crispy chicken breast, lettuce, tomato, grilled onion & pesto mayonnaise.

THE HOT CHICK + ¢ 8 O @
Crispy chicken breast, lettuce, tomato, grilled onion,
jalapefio & spicy chipotle.

WHO LET THE DOGS OUT ¢ 8% &

100% beef hotdog with chopped cucumber and tomatoes, mustard & ketchup.

BENEDICT ¢ 80%

Prime Aberdeen Angus beef, ham, fried egg, lettuce, tomato &
hollandaise sauce.

THE VEGGIE DELIGHT ¥ 8 %%

Home made falafel burger infused with herbs and spices, lettuce, tomato,

grilled onions and mint & dill mayonnaise sauce.

THE PLANT BASE ¢ &

The famous Redefine Meat plant based burger with lettuce, tomato,

gherkins, grilled onions & smoked BBQ sauce.
Add Cheddar vegan cheese
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SMASHED BURGERS ¢

THE BUTCHER SMASHED t $ 08 &%

American cheese, pickle, lettuce, The Butcher sauce.

Single 10.45€
Double 14.45€

THE BUTCHER'S CREATIONS

NACHOS & & 11.95€

Tortilla, cheddar cheese sauce, guacamole, salsa, sour cream & sliced jalapenos.

CODFATHER ¢ O=8 & 16.45€

Battered fresh cod served with The Butcher Fries & The Butcher tartare Sauce.

ENTRECOTE STEAK & FRIES t ¢ dk 25.95€
200g of premium entrecdte steak, The Butcher fries, mixed leaf
salad & red wine jus sauce.

THE SCHNITZEL ¢ O 15.50€
Panko breaded chicken breast served with raw salad.

CRISPY CHICKEN WINGS 8 / 16 ¢ % 6.95€/11.95€
Served with BBQ sauce.

THE MORNING GLORY ¢%0 8 11.45€
Cream cheese with bacon, hash brown, egg, avocado, tomato & lettuce.

BEETROOT SALAD & 8 10.45€
Cooked beetroot, mixed leaf salad, feta cheese, walnuts & pesto dressing.

QUINOA, AVOCADO & FETA SALAD t B aRA 11.45€
With cherry tomatoes, cucumber, feta, avocado & lemon dressing.

SPICY CHICKEN & AVOCADO SALAD 8% 13.95€

Grilled marinated chicken breast, mixed leaf salad, cherry tomatoes,
cucumber, red onion, spring onion, mint, chili pepper & coriander.

SPICY BEEF SALAD % 18.95€

Entrecote steak, cherry tomatoes, cucumber, red onion,
mixed leaf salad, spring onions, mint, chili pepper & coriander.

THE BUTCHER'S SHARING PLATTER ¢ 8 & %@ 25.45€

Onion rings, mozzarella sticks, bitterballen & chicken wings.

ADD TOPPINGS SIDES

HAPPY ENDING

GREEN SALAD £.95€ CHEESECAKE ¢ 8 0 %% 8.00€
ﬁgg%gfm MUSHROOM Zgi SWEET POTATO FRIES ¢ 5.956 CHOCOLATE SOUFFLE ¢ A%&  so0e
: POPCORN CHICKEN & & .
EDAM CHEESE / BLUE CHEESE & 1.30€ Orignal/ Spiey e EEOI;’RKE';(S) iACKREEﬁMog\:E $8%% so0e
HAM, BACON, EGG © 1.30€ BUTCHER FRIES &% i45€ ¥ 7:00€
JALAPENO 0.80€ With Cheese Sauce ¥ % B

SAUCES ONION RINGS ¢

KETCHUP / MAY0 t ¢ O i 0.60€
THE BUTCHER t O & 0.90€
BBQ i 0.90€
SESAME PASTE % 0.90€
BABAGANOUSH > 0.90€
CHIPOTLE SPICY SAUCE t © 0.90€
TRUFFLE MAYO ¥ 1.30€

BITTERBALLEN t ¢ 8

MOZZARELLA STICKS ¢ 8@ Zigz M I LKSHAKES

4.45€ VANILLA B 9.25€
9.95€ STRAWBERRY & 9.25€
OREO COOKIE B & 9.75€

BOOZY MILKSHAKES

STRAWBERRY SINS B 11.95€
Merlet strawberry, strawberry ice cream &
— strawberry topping.

DRIPPING DRUNCH 8 11.95€

Baileys, caramel & vanilla ice cream.

Please inform our staff of any food allergies or dietary restrictions. Kindly note that we are not an allergy free environment. Although we serve products that do not contain specific allergens, we cannot
assure that there has not been any contact with that specific or any other allergen. Please refer to the next page for a legend of the allergy icons.




INTOXICATORS
THE BUTCHER'S SIGNATURES

CARIBBEAN MULE 14.50€
Bacardi Caribbean Spiced, Ginger Apple Syrup, Lime Juice, Fever-Tree

Ginger Beer & Cacao Bitters.

START ME UP 14.00€
Bombay Bramble, Berries Syrup, Lime Juice, Fever-Tree Soda.

RAISE AND BLAZE 15.00€
Mezcal Derrumbes Nr3, Spicy Beetroot Syrup, Lemon, Salt.

BASIL SLAY 14.50€

Patron Silver, Basil Honey, Lime Juice.

THE BUTCHER'S CLASSICS

BUTCHER PALOMA 14.50€
Patron Silver, Fever tree Grapefruit, Lime, Agave, Salt Rim.

BUTCHER MOJITO 14.50€
Bacardi White, Blackberry Ice tea Soda, Mint, Lime Juice.

BUTCHER SOUR 15.00€
Makers Mark, Pineapple Syrup, Lime Juice, Pineapple foam.

BUTCHER SPRITZ 14.00€

Limoncello, Prosecco, Soda, Lime Juice.

THE BUTCHER'S NON ALCOHOLIC

VANILLA FREEZE 9.50€
Passionfruit Puree, Vanilla, Pineapple, Lime juice.
VIBRANTE SPRITZ 9.50€

Martini Vibrante, Lime, Fever-Tree Grapefruit Soda.

BREEZER 6.50€

Passionfruit Mango / Lime / Orange

BEERS

HEINEKEN 0.25L 5.00€
HEINEKEN PINT 0.5L 8.00€
NOAM 8.50€
LAGUNITAS [PA .35L 7.00€
BIRRA MORETTI 6.50€
OEDIPUS MANNENLIEFDE 6.50€
OEDIPUS POLYAMORE 6.50€
AFFLIGEM BLOND 0.3L 6.50€
BRAND WEIZEN 0.3L 6.50€
APPLE BANDIT RASPBERRY 6.50€
HEINEKEN 0.0 0.3L (NON-ALCOHOLIC) 4.50€

THE BUTCHER'S CELLAR
WHITE WINE

Routes de France Chardonnay, France 7.50€ 29.00€
Circle of Life, South Africa 10.95€ 40.00€
Pinot Grigio, Italy 7.50€ 29.00€
Sierra Noble Sauvignon Blanc, South Africa 7.95€ 31.50€
RED WINES

Primitivo, Italy 7.95€ 30.00€
Remeage Syrah, France 7.95€ 31.00€
Pé Tinto, Portugal 7.50€ 30.00€
Rioja Tinto, Spain 10.95€ 40.00€
ROSE

Sanziana Rosé, Romania 7.50€ 31.00€
SPARKLING & CHAMPAGNE 0751
Fidora Prosecco Spumante Extra Dry 48.00€
Ruinart “R” Brut 110€
Moét & Chandon Grand Vintage 2012 160€
Veuve Clicquot Vintage 2012 Rosé 180€
Ruinart Rosé 180€
Ruinart Blanc de Blancs 180€
Dom Ruinart Rosé 2007 Rosé 200€
Dom Pérignon Brut Vintage 380€
Dom Ruinart Blanc de Blancs 2007 450€
JUICES

Orange / Cranberry / Apple 4.50€
SOFTS

Chaudfontaine 0.25L / 0.5L 4.00€/7.00€
Chaudfontaine Sparkling. 0.25L / 0.5L 4.00€/ 7.00€
Coca-Cola. Regular / Zero. 0.2L 4.50€
Sprite. 0.2L 4.50€
Fanta. Orange / Cassis 0.2L 4.50€
Fever-Tree. Soda / Indian Tonic / Ginger Beer / Ginger Ale 0.2L 4.50€
Red Bull. 0.25L 5.50€
HOMEMADE ICE TEA

Citrus pineapple 5.50€
Peach blackberry 5.50€

Some of our dishes contain allergens, please refer to the icons below.

t £ ¢ 0 e & @

Celery Cereals  Crustaceans Eggs Fish Lupin Garlic
containing
gluten

P o i § 8 u x A

Milk  Molluscs  Mustard Nuts Peanuts  Sesame Soya Sulphur
seeds dioxide

Almond / oat / soy milk 0.50€

English breakfast 3.90€
Espresso 3.50€ Earl grey 3.90€
Espresso macchiato 3.70€ Darjeeling 3.90€
Double espresso 4.50€
Latte macchiato 5.00€ Green tea 3.90€
Cappuccino 450€ Assam malt 3.90€
Americano 4.40€ Jasmin 3.90¢€
Flat white 4.50€ Chamomile 3.90€
Cafe latte/Kofhie verkeerd ~ 4.50€ Fresh mint 4.30€
Hot choco 4.50€ Rooib il 0€
Add whipped cream 0.50€ o01bos vanitia 39

Fresh ginger & lemon 4.30€¢

An optional 10% service charge is included on the menu




