
GLUTEN-FREE MENU

STARTERS

Flat Iron Steak*
Grilled 6 oz flat iron steak finished with a smoked sea salt 

caramel reduction. | 18

Tortilla Chip Duo
Fried corn tortilla chips or house-made kettle chips, served with 

jalapeño queso and fire-roasted tomato salsa. | 15 

Pimento Green Tomatoes
Fresh green tomatoes topped with house-smoked  

pimento cheese and finished with a sweet and  
spicy roasted red pepper–habanero jam. | 16

Hot Corn and Crab Dip*
Sweet corn sautéed with bacon, roasted poblanos, and crab meat, 

tossed in a Oaxaca cream sauce and baked. Served with house-
made kettle chips. | 16

SALADS & SOUP

Chef’s Choice Soup
Cup | 5  Bowl | 8  
(Ask your server)

PumpHouse Salad
Mixed baby greens, baby heirloom tomatoes, cucumbers, cheddar 

cheese, and your choice of dressing. | 7

Caesar Salad
Romaine hearts tossed in our signature Caesar dressing, topped with a 

blend of shaved Asiago, Parmesan, and Romano cheeses. | 11

Wedge Salad
Iceberg lettuce, ranch dressing, tomatoes, bacon, Tabasco-roasted 

pecans, pears, and bleu cheese crumbles.  | 11

Spinach Salad
Fresh baby spinach, pears, strawberries, Texas blueberries, 

toasted gluten-free granola, feta cheese, and your 
choice of dressing.  | 16
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“Pump” Up Your Salad
Grilled Chicken | 7

Grilled Tuna* or Salmon*  | 11  
Grilled Shrimp* (4) | 11  
6 oz Flat Iron Steak*  | 15 

Choice of Dressing
Jalapeño Buttermilk Ranch, Parmesan Ranch, Balsamic Vinaigrette, 

Honey Mustard, Bleu Cheese, Raspberry Vinaigrette, Caesar 

TACOS, SANDWICHES & BURGERS
All burgers and sandwiches are served with sweet potato fries,

house-made kettle chips, or a fresh fruit cup.

The PumpHouse Burger*
8 oz ground chuck patty on a toasted gluten-free bun with lettuce, 

tomatoes, and pickles. | 17

The PumpHouse Grilled Chicken Sandwich
6 oz chicken breast on a toasted gluten-free bun with lettuce, 

tomatoes, and pickles. | 16

Baja Fish Tacos*
Blackened mahi-mahi in a lettuce wrap with chipotle coleslaw, 

topped with a fire-roasted tomatillo-avocado salsa and queso 
fresco. Served with a side of melon Tajin salad. | 18

ENTRÉES

Baja Pasta
Gluten-free pasta tossed in a spicy sriracha cream 

sauce and topped with black bean and corn salsa. | 17
Add Blackened Chicken | 7  

Add Blackened Shrimp* (4) | 11  
Add Both Blackened Chicken and Shrimp* | 18

Citrus Dill Salmon*
Grilled salmon topped with fresh dill-lemon butter and served  

with a medley of roasted potatoes,  
Parmesan Brussels sprouts, and bacon. | 25

Grilled Shrimp*
Eight Gulf shrimp served with grilled vegetables,

cocktail sauce, and tartar sauce. | 25

www.VictoriaPumpHouse.com



Pasta Primavera
Seasonal vegetables sautéed with fresh garlic and olive oil, 

gluten-free pasta, lemon butter, and Parmesan cheese. | 17 
Add Grilled Chicken | 7  

Add Grilled Shrimp* (4) | 11  
Add Salmon* | 11  

Add Flat Iron Steak* | 15

FROM THE GRILL
All grilled items come with a side of your choice. 

All Steaks Priced at Market Value  
(Ask your server)

8 oz Filet* 12 oz Ribeye* 14 oz NY Strip*
Topped with rosemary-garlic butter. 

Chicken | 17  
Salmon* | 20  

Shrimp* (8) | 26  
Redfish* | 20  

Tuna* | 18  
Topped with Meyer lemon butter sauce.

SIDES
Grilled Vegetables | 7  

Garlic Mashed Potatoes | 6  
Asparagus | 7  

Roasted Mushrooms | 7  
Wild Rice Pilaf | 7

All sides are available à la carte at the listed price.

Every item is prepared fresh and cooked to order. We 
appreciate your patience during peak hours, as quality 

preparation may require additional time.

A suggested gratuity of 18% may be added to parties 
of 8 or more. *Consuming raw or undercooked meats, 
seafood, poultry, shellfish, or eggs may increase your 
risk of foodborne illness. Before placing your order, 

please inform your server if a person in your party has 
a food allergy or any dietary concerns.
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