
Welcome to Huck’s American Bar and Grill! 
Great choice with the Experience Menu, a three-course meal featuring a selection of our 

favourite dishes. Now, turn the page and pick your Starter, Main, and Dessert. Enjoy!

The tip jar
As Center Parcs is now cashless, we know it might be a little harder to leave a tip when dining 
with us. We now add a discretionary 7.5% tip to your bill, which is only shared by the waiting, 
bar, and kitchen team. If you’d prefer not to tip, just let us know and we’ll remove the amount 
without any hassle.

EXPERIENCE
Starter + Main + Dessert 29.95 Per Person



Starter + Main + Dessert 
29.95 per person

STARTERsSTARTERS
Huck’s lettuce tacos  V  

Crispy little gem lettuce with black bean,  
red onion, tomato and smoked chipotle filling, 

guacamole and radish salad. 

Ask for Huck’s lettuce tacos made gluten free GF 
or vegan VE

Huck’s garlic bagel bread  V  
Garlic bread, but better. We slice and soak the bagel  

in garlic and parsley butter, wrap in foil and cook 
slowly in the oven.

Huck’s cheesy garlic bagel bread  V  
Garlic bread, but better. We slice and soak the bagel  
in garlic and parsley butter, add cheese, wrap in foil 

and cook slowly in the oven. Served with 
American cheese sauce.

Hucks Famous  
BBQ Chicken Wings 

Our famous double-cooked wings are  
crispy, succulent and freshly coated.  

Served with blue cheese dressing, and  
coated in our mild, sweet and smoky  

BBQ sauce. 

Hucks Crispy BBQ  
Cauliflower Wings  V  

Our crispy cauliflower wings are served  
with blue cheese dressing, and coated in our  

mild, sweet and smoky BBQ sauce.

Ask for Huck’s crispy cauliflower ‘wings’ made vegan VE 
(served without blue cheese dressing)

FAVOURITESFAVOURITES
Huck’SHuck’S

Mac ‘n’ cheese  V  
Freshly cooked macaroni in our own recipe cheesy, 

creamy sauce, baked until golden. Served with a rocket, 
tomato, onion and charred corn salad in a lemon and 

garlic dressing. 

Pulled beef chilli 
Our pulled beef chilli is made with fresh beef skirt and 
cooked for six hours, just like the cowboys used to do 

it. Served with Mexican style green rice, tortilla chips, 
grated cheese, sour cream, salsa, jalapeño  

and guacamole. 

House salad  V  
Little gem lettuce, cherry tomatoes, roasted corn, 

cucumber, red onion, red pepper, radish, carrot, 
beetroot, spring onion, green beans, pine kernels, and 

rocket. Topped with crispy tortilla pieces and  
a lemon and garlic dressing. 

Ask for House salad made vegan VE

MAINSMAINS
Huck’s Fajitas

€ 3  s u p p l e m e n t 
Huck’s sizzling fajitas platter 

Perfectly marinated and lightly spiced chicken 
breast with griddled onions and peppers. 

Served build-your-own-style with soft flour 
tortillas, grated cheese, salsa, sour cream, 

guacamole and jalapeños.

Ask for Chicken fajitas made gluten free GF

Huck’s sizzling vegetable 
 fajitas platter  V  

A lightly spiced mix of griddled aubergine, 
courgette, onions and peppers. Served  

build-your-own-style with soft flour tortillas,  
grated cheese, salsa, sour cream, guacamole  

and jalapeños.

Ask for Vegetable fajitas made gluten free GF

Ask for Vegetable fajitas made vegan VE  
(served without sour cream)



Mexican chicken and cheese burger 
Juicy chicken breast, marinated in buttermilk and  
fried in a crispy Southern-style coating. Finished  

with melted chilli cheese. 

Moving Mountains meat-free cheeseburger  V  
Grilled meat-free burger topped with melted vegan cheese.  

Served in a soft vegan brioche bun with Huck’s vegan burger  
sauce and Huck’s vegan slaw.

Ask for Moving Mountains meat-free  
cheeseburger made vegan VE

Moving Mountains meat-free onion BBQ burger  V  
Grilled meat-free burger patty with crispy tempura onions, melted vegan 

cheese and BBQ sauce. Served in a soft vegan brioche bun with Huck’s 
vegan burger sauce and Huck’s vegan slaw.

Ask for Moving Mountains meat-free onion  
BBQ burger made vegan VE

Served with Cajun seasoned 
crispy fries V VE

or Swap your fries to salad  
V VE  

Upgrade your fries for:
Garlic butter fries V  2.75 

Truffle and Italian hard 
cheese fries V  2.75   

Sweet potato fries V VE  1.75  

Double up your Moving 
Mountains burger with  

an extra patty. V VE   4.00

Choose your 
burger patty:

Single 5oz beef patty
Grilled chicken 

Cajun spiced grilled 
chicken breast 

Double up!  4.00

Upgrade your fries for:

Garlic butter fries  2.75

Truffle and Italian hard  
cheese fries 2.75

Sweet potato fries GF  1.75

Add cheese to any 
burger GF 2.00

Add crispy streaky bacon 
to any burger GF 2.50

Add American style cheese sauce 
to your fries 2.50

Choose your style:
The original burger 

A deliciously juicy grilled burger. 

Ask for The original burger made gluten free GF

Blue cheese melt 
A freshly grilled burger patty, topped with sautéed  

mushrooms and melted blue cheese.

Cowboy chilli burger 
Slow cooked 6-hour beef chilli on a grilled burger,  

finished with melted American style cheese.

Crispy onion BBQ burger 
A grilled burger patty topped with crispy tempura  

onions, melted American style cheese and BBQ sauce.

Ultimate bacon cheeseburger 
A grilled burger topped with crispy bacon and  

melted American-style cheese.

Ask for the Ultimate bacon cheeseburger made gluten free GF 

HUCK’S BURGERSHUCK’S BURGERS
Our range of burgers are freshly grilled to order, served in a  
soft brioche bun with Huck’s burger sauce. Accompanied by  

Cajun seasoned crispy fries and Huck’s own slaw. 

Swap your fries for a side salad if you prefer 



V - No meat or fish | GF - Ask for gluten free | VE - Ask for vegan 
Please note that some of our meat/fish dishes may contain bones.
All beef is of Irish origin.

IMPORTANT ALLERGEN INFORMATION
Use the QR code to access important allergy information and to select 
suitable dishes for your specific food allergy or intolerance.
It is your responsibility to ensure that dishes are suitable based on the 
information provided on the portal. Menu descriptions may not include 
all ingredients.

DESSERTDESSERT
Ice cream station  V  

Soft whipped Kelly’s ice cream.  
With a choice of sauces and toppings to build your own. 

Toppings 
Sprinkles  V    

Biscoff crumb 
Crunchy chocolate balls  V

Sauces 
Chocolate sauce  V  GF  

Caramel sauce  V  
Strawberry sauce  V  GF  

2 scoops of vegan salted caramel ice cream  V

Ask for vegan vanilla ice cream made gluten free GF or vegan VE


