NEW YEAR’S EVE
TAKEAWAY

BURGERS

BBQ BURGER ¢£13 GF DF*

Homemade 7oz burger made with 100% Aberdeen Angus sirloin & short rib mince. Topped with crispy dry
cured smoked streaky bacon, melted Monterey Jack cheese, dill pickle & BBQ sauce in a toasted brioche
bun, with relish on the side.

BLUE BURGER £13 GF* DF*

Homemade 70z burger made with 100% Aberdeen Angus sirloin & short rib mince. Topped with melted 1st
grade Stilton, crispy dry cured smoked streaky bacon in a toasted brioche bun, with relish on the side.

FESTIVE BURGER £13 GF DF
Homemade 70z burger made with 100% Aberdeen Angus sirloin & short rib mince. Topped with melted
brie, cranberry & port sauce, crispy dry cured smoked streaky bacon in a toasted brioche bun, with relish
on the side.

PORTOBELLO BURGER €13 V VE* GF*

Roasted herby Portobello mushroom, halloumi, chipotle chilli jam, mayo & lettuce in a toasted brioche bun.

MAINS

DUCK CONFIT £18 GF DF

Homemade classic French slow cooked duck leg confit with a cripsed skin. With spiced red cabbage &
Morello cherry sauce.

CAJUN CHICKEN €13 GF* DF*

Chargrilled Cajun chicken breast, Caesar salad & homemade coleslaw.

SCAMPI £14 DF

Finest whole, sweet langoustine tails in a light & crispy batter. With petit pots & tartare sauce.

ADD YOUR SI1IDE &£3perside

Please note your mains will come with relishes, salad or veg where appropriate and listed in the description of each dish, but you
will need to add your main carb side option such as chips or mashed potato.

CHIPS
CREAMY MASHED POTATO
CAESAR SALAD
DRESSED MIXED LEAF SALAD

Please note: Your food will be cooked, boxed & ready for your agreed collection time,
we cannot be responsible for food quality deterioration if you are delayed.

\Y VE DF GF _F
Vegetarian Vegan Dairy Free Gluten Free Adjustment Available



PUDDINGS

STICKY TOFFEE RUM PUDDING £7.5
Our own homemade sticky toffee pudding made with black treacle, chopped dates and dark rum.
Homemade gluten & dairy-free version available.

CHEESECAKE OF THE DAY £7.5
Luscious homemade cheesecake, ask for today’s flavour.

CHOCOLATE BROWNIE £7.5
Our homemade recipe, rich gooey chocolate brownie with salted caramel or chocolate fudge sauce
Homemade gluten & dairy-free version available.

WHOLE CHEESECAKES

Our cheesecakes are a family tradition, made from a secret recipe that’s been passed down for
generations. The perfect stress-free, crowd pleasing dessert. Rich, creamy, and available in a
range of festive flavours:

- Baileys*

- Toblerone

- Crunchie

- Salted Caramel

- White Chocolate & Lemon, Raspberry, or Strawberry

- Tiramisu*

- Dark Chocolate & Disaronno* (with Amaretti biscuit base)

- Passionfruit Martini*

- Malteser

- Dairy Milk Caramel

- Mixed Berry

- Wispa Gold

- Oreo (with Oreo Base)

- Lotus Biscoff (with Lotus biscuit base)

- Madagascan Vanilla

- Mars Bar

Sizes & Pricing:

- 8-inch (8 slices): £30

- 10-inch (12 slices): £40
*Contains alcohol.

WHOLE FUDGE CAKES

Treat yourself to Harri’s renowned homemade cakes.
Each cake is freshly baked, with dairy-free and gluten-free options available.

Dessert Cakes:
- Chocolate Fudge Cake
- Black Forest Chocolate Fudge Cake

Pricing:
10-inch cakes (12 slices): £35



