
Sour Cream Pretzels
1.95

Chilli Crunch Mix 
1.95

Nachos 
1.75

Snacks and nibbly bits

Appetiser�Appetiser�Appetiser�Appetiser�Appetiser�

Californian Prawn Tostadas
Tortillas topped with crispy, spiced prawns, shredded salad, 

chilli-and-sour-cream dressing and fresh coriander

6.95

Texas Toast 
Soft ciabatta smothered in garlic butter and baked until crisp and delicious

3.95

Make it triple-cheese-y

4.95

Add plum tomato, red onion 
and fresh basil

5.95

Melting Cheese and Spinach Dip 
A blend of cheeses, spinach, sour cream and garlic, baked until impossibly gooey and 

served with tortilla chips, carrot and celery. Great to share…or just devour

 4.25

Loaded Nachos 
Tortilla chips smothered with molten cheese and grilled until golden, 

topped with guac, sour cream, salsa and jalapeños

 3.95   ·    6.95   ·    9.95

Add our low-and-slow six-hour pulled beef chilli 

 4.95   ·    7.95   ·    10.95

Add nice-and-spicy vegan vegetable chilli 

 4.95   ·    7.95   ·    10.95

Finger-lickin’ Chicken Wings 
The famous Huck’s wings – coated with our secret seasoning, 
freshly fried and loaded with your choice of delicious sauce…

 5.95   ·    9.95

Sweet and smoky BBQ
Served with a blue cheese dip

Frank and Theresa’s Kickin’ Hot Wings
The real deal from the Anchor Bar in Buffalo, New York 

and served with a blue cheese dip

Jalapeño and Sweetcorn Fritters 
A Deep South classic – plump sweetcorn and jalapeño chillies 

in a light batter, served with a zingy lime and tequila dip

 3.95   ·    6.95

It’s all up to you – pick your 
favourite three from the starters below 

and we’ll bring ‘em all on a platter!

Three regular dishes 15.00

Go LARGE for 25.00 

Nachos, Wings and Fritters Only

Allergens, Intolerance and Special Dietary
Everyone should be able to enjoy great food, end of story.

 Vegetarian
If you have an allergy, intolerance or special dietary requirement 

here’s the deal: if it’s marked with the following icons that means we’re more 
than happy to make some tweaks to our dishes to meet your needs. 

Just make sure you tell your server when you order.

Ask us to make it...
 Vegan      Gluten Free      Lactose Free

Please advise us of any allergies on every visit to our restaurants as our recipes 
are subject to change and we occasionally substitute products.

Enjoy!

Burger�, Gri�s ‘n’moreBurger�, Gri�s ‘n’moreBurger�, Gri�s ‘n’moreBurger�, Gri�s ‘n’moreBurger�, Gri�s ‘n’more
All burgers come with ‘slaw and 

seasoned fries on the side

C
H
O
O
S
E

GROUND BEEF PATTY  or...

GRILLED CHICKEN BREAST  or...

CAJUN-DUSTED CHICKEN BREAST

The Classic Burger 
A soft brioche bun with your choice of meat, Huck’s sauce, lettuce, tomato and onion

 9.95

Cheeseburger 
10.95

Cheese and Bacon 
Burger 

12.45

The Texan Burger 
A soft brioche bun with your choice of meat topped with 

Huck’s sauce, BBQ sauce, lettuce, onion rings, tomato, melted cheese, 
onion, and smoked streaky bacon

 13.95

Sweet Potato and Bean Burger 
We’ve perfected our veggie burger patty, using a mixture of sweet potato, 

kidney beans and delicious herbs in a crispy oat coating with cool sour cream

9.95

Big up your burger
Fly fries

Add our all-American 
cheese sauce to your 

seasoned fries

1.50
Upgrade to sweet 

potato fries

1.95

Double down
Add another beef patty 

or chicken breast

 2.95

Top it up
Add extra cheese

1.00
Add smoked 

streaky bacon

1.50
Add jalapeños

75p

We’ve sourced the best meat around and smoke it 
in-house every day for up to 14 hours.

The Smokehouse Platter includes Jack Daniels-glazed pork back ribs, 
grain-fed beef brisket, smoked turkey breast and pulled pork. Then we top 

it off with freshly-baked corn bread, smoky pit beans, pickles 
and a delicious barbecue gravy

 19.95

Steaks cooked how you like ‘em - 
just tell your server

Everything off our grill is served 
with your choice of seasoned fries or a 

Hasselback potato and side salad

8oz Fillet Steak 
The Superbowl of steak – 

cut from the most tender part 
of the cow and aged for 28 days

 25.00

Half Chicken 
Perfect roast chicken, dusted with a 

smoky chipotle seasoning and a twist of 
lime to give a subtle Mexican kick

12.95

12oz New York Strip 
The big steak from the Big Apple – 12 tender ounces of prime sirloin

19.95

10oz Flat Iron Steak 
Cut close to the shoulder, this ‘new cut on the block’ has rocketed in 

popularity in the last few years because it’s bursting with flavour

 16.95

Salmon fillet 
We grill a prime fillet of salmon 

until perfectly blushing on the inside, 
then add a squeeze of fresh lime juice

17.95

Cajun Swordfish 
Sunny Creole flavours will have 
you feeling like you’re down in 

Old Louisiana with this Cajun-dusted, 
chargrilled swordfish steak finished with 

a twist of fresh lime

15.95

Loaded potato
Load up your 

Hasselback potato with 
sour cream and chives

1.25

Add sauce
Peppercorn
Béarnaise

Smoky BBQ

 1.50 each

Fly fries
Add our all-American 
cheese sauce to your 

seasoned fries

1.50
Upgrade to 

sweet potato fries

1.95

Gear up your grill

Perfectly marinated chicken breast, griddled with onions 
and peppers, served build-your-own-style with soft flour tortillas, 

salsa, sour cream, guac and jalapeños

 13.95

Not feeling chicken? Try with...
Steak strips

16.95

Prawns

16.95

Vegetables

10.95

Allergies  We use allergens in our kitchen as part of the preparation of food. We also cook 
different foods in the same equipment. Please advise us of any allergies on every visit to our 

restaurants as our recipes are subject to change and we occasionally substitute products. 
Full allergen information from items on our menu is available upon request. Should you 
require more detailed information related to any ‘may contains’ or the cooking process, 

please discuss with your Server.
To the best of our knowledge, the foods on our menus do not contain genetically modified 

soya or maize. Our aim is to provide first class service. In this restaurant gratuities are 
entirely at your discretion, all monies go direct to the server. Thank you.

All prices include VAT  •  Photographs are for illustrative purposes only  •   No meat or fish 
Some of our meat/fish dishes may contain bones  •  Ask your server about free baby food 

(subject to availability)

CıassicsCıassicsCıassicsCıassicsCıassicsAll AmericanAll AmericanAll AmericanAll AmericanAll American

Like The Godfather, Huckleberry Finn 
and apple pie, American classics are 

always crowd-pleasers

Fallin’-off-the-bone Pork Ribs 
Finger-licking, lip-smacking, bone-sucking rack of ribs. 

We’ve lovingly marinated, smoked, roasted and basted our tangy 
BBQ ribs, and we’ll serve ‘em with fries and ‘slaw

 15.95

Good Old Mac ‘n’ Cheese 
Classic mac ‘n’ cheese just like mumma used to make, topped with a crispy garlic-and-

onion-ciabatta crumb, served with salad tossed in a roast garlic and lemon dressing

10.95

Mac ‘n’ Cheese ‘n’ Pork 

Our classic mac ‘n’ cheese stirred with 
strips of smoked streaky bacon and 

our 14-hour low-and-slow pulled pork 
shoulder and served with salad

You’re welcome

12.95

Mac ‘n’ Cheese ‘n’ Veg 

We took our classic mac ‘n’ cheese 
and added tenderstem broccoli, 

crumbled feta cheese and lightly toasted 
pine kernels, topped with that crispy 
garlic-and-onion-ciabatta crumb and 

served with salad

12.95

Pulled Beef Chilli 
Slower than a southern gentleman’s drawl, our pulled beef chilli is made with 
fresh beef skirt and cooked for six hours – just like the cowboys used to do it.

It’s served with Mexican-style green rice, tortilla chips, grated cheese, 
sour cream, salsa, jalapeño and guac

10.95

Got no beef? 
Go veggie with our Rich Bean Chilli instead

 11.95

New Orleans Pasta Bake 
A proper cornucopia - roasted butternut squash, sweetcorn, peppers, 

pumpkin seeds, black beans and spirali pasta in a spicy New Orleans sauce, 
topped with chilli jack cheese and mozzarella

11.95

American Fish and Chips
Stateside meets seaside: cod loin with a bacon-and-maple-syrup crust, 

sweet potato fries and a zingy lime tartar sauce

 12.95

Classic Caesar Salad 
Crunchy cos lettuce, garlic ciabatta croutons and Italian hard cheese 

in a rich and creamy Caesar dressing

7.95

House Salad 
Cherry tomatoes, roasted corn, cucumber, red onion, red pepper, radish, carrot, 

beetroot, spring onion, green beans, pine kernels, and rocket.
We finish our house salad with crispy pieces of tortilla and a lemony garlic dressing

8.95

SaladsSaladsSaladsSaladsSalads
No rabbit food here – our salads are full 

of fresh flavours and textures, and you can 
top ‘em with whatever takes your fancy

Sidelined
Prefer your dressing on the side? Just let us know

Top it off
Put some extra soul in your salad by adding...

Grilled  
chicken breast

3.00

Hot smoked 
flaked salmon

4.00

Halloumi

3.25

Cajun-spiced 
chicken breast

3.50

Soup up your salad

Seasoned Fries

2.50

Fly Fries 
with Cheese Sauce

2.95

Loaded Chilli Fries

3.75

Loaded Cheese 
and Chilli Fries

3.95

Texas Toast

3.25

Triple Cheese 
Texas Toast

3.95

House Salad

3.75

‘Slaw

2.50

Tenderstem Broccoli

3.50

Beer-battered 
Onion Rings with Ranch 

and Chipotle Mayo

3.95

Sweet Potato Fries

3.25

Hasselback Potato 
with Sour cream

3.25

Bits on the side

EntréesEntréesEntréesEntréesEntrées
Perfectly proportioned portions – enough 
to fuel all those Center Parcs adventures.

Pasta’s a real crowd-pleaser, and 
we serve ours up with a little side 

salad and a wedge of garlic bread

Good Old Mac ‘n’ Cheese 
Classic gooey mac ‘n’ cheese with 

a crispy crumb topping

5.95

Meatballs and Twists
Pasta spirals and mini meatballs in a mild tomato sauce

5.95

Tomato Twists 
Pasta spirals in a tasty, mild tomato sauce

 4.95

Pasta

You can’t beat ‘em.
Pick your favourite meal then 

add any two sides below

Cheeseburger 
Bun + burger + melted cheese = perfect

 5.95

4oz Rump Steak 

For the Huckster with 
a distinguished palette –

the finest rump steak with 
onion rings

6.95

Grilled Chicken 

The simple ones are 
usually the best

5.95

Cod Goujons
Hucksters don’t do ‘fish fingers’, they do cod goujons…

6.95

Half Rack o’ Ribs 
Eat with your fingers, get it all round your mouth.

It’s the Huckster way

6.95

Sides
Corn Fritters 

Peas ‘n’ Corn 

Coleslaw 

Chips 

Salad 

Classics

Drinks

Doughnut and Ice Cream 
Properly American and finished with strawberry sauce

2.95

Fruit Lollipops 
Fresh fruit on lollipop sticks with a sweet strawberry puree 

or chocolate sauce for dipping

2.95

Chocolate and Popcorn 
Brownie Sundae

Ice cream and chocolate brownie – what a winner

3.25

Cinnamon Waffle 
and Ice Cream

A crispy cinnamon-flavoured waffle topped with 
maple syrup, whipped cream and a scoop of ice cream

3.25

Kelly’s Ice Cream
Tell us what’s your flavour: strawberry, vanilla, 

chocolate or salted caramel

2.95

Sorbet of the Day 
We’ve got a rotating range of delicious sorbets – 

ask your server for today’s flavours

2.95

Ideal for your little ones 
aged two and over

They can tuck in as soon as you sit 
down – rumbly tummies begone!

Just head over to the buffet area or 
ask your server for a hand.

Includes a drink and a dessert.

 8.95

The

Stuff
SweetSweetSweetSweetSweetThe

Stuff

Allergies  We use allergens in our kitchen as part of the preparation of food. We also cook 
different foods in the same equipment. Please advise us of any allergies on every visit to our 

restaurants as our recipes are subject to change and we occasionally substitute products. 
Full allergen information from items on our menu is available upon request. Should you 
require more detailed information related to any ‘may contains’ or the cooking process, 

please discuss with your Server.
To the best of our knowledge, the foods on our menus do not contain genetically modified 

soya or maize. Our aim is to provide first class service. In this restaurant gratuities are 
entirely at your discretion, all monies go direct to the server. Thank you.

All prices include VAT  •  Photographs are for illustrative purposes only  •   No meat or fish 
Some of our meat/fish dishes may contain bones  •  Ask your server about free baby food 

(subject to availability)


