THE GIN AT NOLAN CREEK
GLUTEN FREE MENU
We are not a gluten free facility, but make every effort to accommodate the gluten free consumer. The
management team and staff is not trained on the intricacies of Celiac Disease or gluten intolerance and can't be
expected to provide recommendations or advise on these issues. The following is a guide to help you making
selections according to your diet.
*CC* designates items with a known cross contamination. These items are thought to be without gluten, but have
a known cross contamination. These offerings are cooked with items that contain gluten and should not be
considered gluten free. Those who are highly sensitive to gluten intake should not consume items marked *CC*

A ppetizers
Baja Shrimp (6): Grilled, bacon-wrapped jumbo
Gulf shrimp, covered with a side of our sweet and
spicy apricot sauce. 12.95
*CC* Cotton Balls: Tender bites of chicken
wrapped in a crispy bacon shell with a spicy cheesy
center. Served with our house ranch dressing.
8.50

Hummus Trio: Southwest, Black Bean and Texas
Garlic Hummus. Served with celery, carrots and
cucumbers. 8.95
*CC* Spinach Artichoke Dip: Served with house
chips (The dip is GF, the chips have a known cross
contamination) 8.95

Soups & Salad
***ORDER WITH NO CROUTONS OR CHIPS***
Avocado Steak Salad: Thin slices of grilled choice
steak with sliced fresh avocado served on a bed of
mixed greens, kalamata olives, tomatoes, sliced red
onion, cucumber, topped with crumbled feta
cheese. 12.95
The Gin House Salad: Crisp mixed greens,
tomatoes, sliced red onions, cucumbers, served
with your choice of dressing. 4.25
Taco Salad: A salad like only a Texan could make.
Mixed greens topped with our zesty taco meat,
onions, tomatoes, olives, corn, ranchero beans,
guacamole, and cheese. Served with a side of our
house made salsa and ranch dressing. 9.95
Chicken Fajita Salad 9.95

Texas Wedge: A think wedge of iceberg lettuce
with ranch dressing, blue cheese crumbles, thinly
sliced red onion and roma tomatoes. 6.00
Caesar Salad: Traditional romaine lettuce, shaved
parmesan, and tossed with our house Caesar
dressing. 7.25 Add chicken 2.95
Grilled Chicken Salad: Tender strips of grilled
chicken breast on a bed of mixed greens with
tomatoes and sliced red onion, cucumber, and feta
cheese. 9.95
Grilled Salmon Salad: Spring mixed greens with
tomato, cucumber, red onion, accompanied with a
warm bacon vinaigrette dressing. 10.95

Dressings: Buttermilk Ranch, Thousand Island, Honey Dijon, Oil & Red Wine Vinegar, Balsamic
Vinaigrette, Blue Cheese, Sun Dried Tomato Vinaigrette
Sandw iches & Burgers
***Price includes GLUTEN FREE BUN. Please specify when ordering.***
*CC* House Chips have a known cross contamination, substitute other side for gluten free.
The Gin Burger: A classic Texas-made burger
topped with lettuce, tomato, pickle, and onion.
10.95
Southern Chicken Sandwich: Grilled chicken
breast, bacon, jalapeno jack cheese, sliced red
onion, avocado, lettuce, tomato and creamy
chipotle mayo. 12.95
Caesar Burger: Burger with romaine lettuce, feta
cheese and our house made Caesar dressing,
topped with a slice of tomato. 14.95
The Cowboy: Mesquite grilled burger covered in
pepper jack cheese, drizzled with BBQ sauce and
topped with bacon. ORDER WITH NO ONION
STRAWS. 14.95

The Lone Star: From deep in the heart of Texas
comes this grilled patty, topped with sliced
avocado, jalapenos, smoked bacon and house made
spicy chipotle ranch. 12.75
Nolan Creek Cheese Burger: A little cheese
anyone? Our juicy patty smothered in American,
Swiss and jalapeno jack cheese. 11.75
Akaushi Burger: This beef, known for its high
quality and amazing health benefits is only bred
one place outside of Japan, in Yoakum Texas where
these valuable cattle are guarded by the Texas
Rangers. 14.75

A dd O n's: Sautéed Mushrooms, Grilled Sweet Onions, Smoked Bacon, Sliced Jalapenos, Crumbled Blue
Cheese, Sliced Swiss, American Cheese, Jalapeno Jack Cheese, Cheddar Cheese 1.25 each
TH E GIN A T N O LA N CR EEK
GLU TEN F R EE M EN U
M eat Eaters
Ribeye Steak: An outstanding example of steak at
its best, well marbled for peak flavor, deliciously
juicy. 32.95
Mesquite Smoked Ribs: (After 4 pm only) Smoked
in-house fresh each day over local mesquite wood
St. Louis ribs cooked to fall-off-the-bone perfection.
HALF RACK 18.95
Sirloin: Leaner than the Ribeye, the sirloin is
known for it’s rich flavor. 17.95

Steak A dditions:
Shrimp (3) 6.95
Sautéed Mushrooms 1.95
Blue Cheese Crumbles 1.95
Sautéed Onions 1.95

O ther Entrées
***Served with The Gin Side Salad or substitute side Caesar ($2.25) and your choice of one side. Order with
NO CROUTONS. ***
Grilled Chicken Breast: Marinated airline
chicken breast, lightly seasoned, served on a bed of
seasoned rice. 12.95
Stuffed Airline Chicken: Our airline breast of
chicken stuffed with a creamy mixture of artichoke
hearts and spinach. Grilled and served over a bed
of seasoned rice. 14.75
Baja Shrimp Platter: Grilled, bacon-wrapped
jumbo gulf shrimp, served with our sweet spicy
apricot sauce. 25.95

Nolan Creek Chicken: A juicy, grilled airline
chicken breast topped with fresh tomato-basil
salsa, served over our seasoned rice and topped
with crumbled feta cheese. 13.75
Salmon: Delectable salmon, lightly seasoned with
lemon pepper. Served over a bed of seasoned rice.
17.95
*CC* Farm-Raised Catfish: A Central Texas
favorite! A catfish fillet cut into strips and hand
breaded. Served with coleslaw. ORDER
WITHOUT French fries and hushpuppies. 11.95

Veggie Trio: Personalize your selection with any
three of your favorite gluten free sides. 9.95

Texican
***Order with CORN TORTILLA.***
Chicken Fajita Tacos (3): Chicken fajita grilled
over mesquite, seasoned, and sliced thin. Served in
a warm CORN tortilla with onions an bell peppers
topped with cheese. 11.95
Stacked Enchilada: Enchilada expertly stacked
with seasoned beef, our own red sauce and warm
CORN tortillas. 11.95
Chicken Laredo: Boneless chicken breast topped
with Nolan Creek sauce, pepper jack cheese and
trash avocado. 13.95
Sides
Garlic Mashed Potatoes
Baked Potato
*CC* House Potato Chips

Carnitas: Smoked pork served in a warm CORN
tortilla with grilled onions and peppers. 11.95
Rib Eye Taco Al ‘Carbon: Then sliced of rib eye,
served in a CORN tortilla with onions, peppers and
a side of guac. 10.25
Avocado Tacos (3): Served with fresh avocado in
a warm CORN tortilla covered with onions and
peppers and topped with cheese and cilantro,
drizzled with jalapeno ranch. 11.95

*CC* Sweet Potato Fries
Seasoned Rice
Coleslaw

Steamed Broccoli
Seasoned Green Beans
Grilled Asparagus

Y oungin’s
Served with *CC* House Potato Chips or GF Fruit Cup.
***Price includes GLUTEN FREE BUN. Please specify when ordering.***
Peanut Butter & Jelly 7.50 ~ Grilled Cheese 7.50 ~ Quesadillas 5.50 (Add Chicken 2.00) ~ Grilled Cheese 7.50

