GLUTEN-FREE MENU

OUTBACK

STEAKHQUSE®

SALADS

Gluten-free salads are prepared without croutons.

Aussie Grilled Chicken Cobb Salad
Wood-fire grilled chicken, fresh mixed greens,
chopped hard-boiled eggs, tomatoes, bacon,
Monterey Jack and Cheddar cheese. Choice of
gluten-free dressing.

Shrimp or Chicken Caesar Salad
Wood-fire grilled shrimp or chicken with crisp
romaine. Caesar dressing.

GLUTEN-FREE DRESSINGS
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Ranch, Caesar, Honey Mustard, Tangy Tomato or
Light Balsamic Vinaigrette

SIGNATURE STEAKS

Served with a Signature Side Salad and choice of one
freshly made side.

Outback Special®*
Our signature sirloin is one of our leanest cuts,

hearty and full of flavor.

Victoria’s Filet® Mignon*
The most tender and juicy thick cut.

New York Strip*
Full of rich flavor.

Ribeye* , o
The steak lover’s steak is well-marbled, juicy and savory.

Bone-In Natural Cut Ribeye* _
Juicy, bone-in and extra marbled for maximum tenderness.

Porterhouse* _ .
A flavorful strip and filet tenderloin together.

STEAK MATES

Grilled Shrimp with Bistro Butter
Lobster Tail with Butter

Blue Cheese Crumbles

Baby Back Ribs (1/3 Order)

STRAIGHT FROM THE SEA

Perfectly Grilled Salmon*
Seasoned and wood-fire grilled. Fresh seasonal
mixed veggies.

Simply Grilled Tilapia
Seasoned and grilled Tilapia. Fresh seasonal
mixed veggies.

Lobster Tails
Two cold water tails steamed or seasoned
and grilled. Choice of two sides.

OUTBACK FAVORITES

Alice SPTiUFS Chicken® .
Wood-fire grilled chicken breast topped with sautéed

mushrooms, crisp bacon, melted Monterey Jack and
Cheddar and honey mustard sauce. Choice of one side.

Grilled Chicken on the Barbie
Seasoned and wood-fire grilled chicken breast with
our signature BBQ sauce. Fresh seasonal mixed veggies.

Pork Porterhouse* o
Tender, juicy and prepared over our wood-fire grill.
Mashed potatoes and choice of one gluten-free
signature side salad.

Bah&( Back Ribs
Smoked, wood-fire grilled and brushed with a
tangy BBQ sauce. Choice of one side.

DINNER COMBINATIONS

Ribs & Chicken on the Barhie
1/3 rack of baby back ribs and a wood-fire grilled
chicken breast. Choice of one side.

Sirloin* & Grilled Shrimp
Our signature sirloin paired with Grilled Shrimp.

Choice of two sides.

Filet* & Lobster Tail . o
A tender anddmcy thick cut 6 oz. filet paired with a
seasoned and grilled lobster tail. Choice of two sides.

FRESHLY MADE SIDES

Fresh Steamed Broccoli

Fresh Seasonal Mixed Veggies

Garlic Mashed Potatoes

Dressed Baked Potato (sour cream, butter, bacon,
Monterey and Cheddar cheese, chives)

Sweet Potato (honey butter and brown sugar)

Grilled Asparagus

Signature Side Salads

House Salad, made without croutons, choice of
gluten-free dressing.

Caesar Salad, made without croutons, Caesar dressing.

DESSERT

Chocolate Thunder from Down Under®®

An extra generous pecan brownie is topped with rich
vanilla ice cream, drizzled with our warm chocolate sauce
and finished with chocolate shavings and whipped cream.

All soft drinks, distilled spirits, and wines
are gluten-free.

© [tem contains or may contain nuts.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. THESE ITEMS
MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS.

With the guidance of registered dietitians, we have prepared this menu based on the most current information available from our suppliers and their
stated absence of gluten within these items. Please be aware that because our dishes are prepared-to-order, during normal kitchen operations,
individual foods may come into contact with one another due to shared cooking and preparation areas. Thus we cannot guarantee that cross-contact
with foods containing gluten will not occur. We encourage you to carefully consider your dining choices and your individual dietary needs when dining

with us. When placing your order, please let your server know that you are ordering a gluten-free menu item.
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