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 teams. If you'd prefer not to tip, just let us know and we’ll remove the amount without any hassle.

STARTER + MAIN + DESSE

Intended allergen ingredient and may contain information for all dishes is available on the allergen portal via the QR code, please ask if you require further assistance. We use
ingredients containing allergens in all our eateries. Whilst every care is taken when preparing dishes for guests with food allergies or intolerances to the 14 main allergens, it is not
possible to guarantee that any product or dish is 100% free from any allergen. Intended allergen ingredient and may contain information, from our suppliers, is available on our portal for
all dishes on our menu. Please select dishes carefully to ensure that they are suitable for your specific food allergy or intolerance. We recommend you check the portal on day of dining.

All cooking oils are included in the overall allergy declaration for each dish. However, we use fryers to cook multiple dishes containing allergens, therefore dishes cooked in the fryers may
not be suitable for guests with food allergies or intolerances. Please refer to the allergen portal for information regarding products cooked in fryers. All Gluten Free dishes are suitable for
guests with Coeliac disease but may not be suitable for guest who are allergic to cereal proteins. Similarly, some vegan and vegetarian ingredients carry ‘may contain’ warnings so should
not be relied on to avoid specific allergens, please check the portal. If you have made us aware of an allergy or intolerance, the dishes specifically prepared for you will be identified with a
flag. Please note that some of our meat/fish dishes may contain bones and menu descriptions may not include all ingredients. All of our beef is of Irish origin.




STARTER + MAIN + DESSERT

3000 PER PERSON

Huck’s garlic bagel bread

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 Classic Caesar salad
Torn cos lettuce, garlic ciabatta
croutons, grated vegetarian hard
cheese and creamy Caesar dressing.

Huck’s famous
chicken wings or
Huck’s crispy coated
cauliflower ‘wings’
Our famous double-cooked wings are
crispy, succulent and freshly coated.
Served with blue cheese dressing and
your choice of sauce:

BBQ sauce
Mild, sweet and smoky.

Frank’s RedHot® sauce ((

Fire up your tastebuds with this
world-famous hot sauce from Buffalo.

Habanero sauce ( ;
Sweet and fruity sauce, with a chilli kick.
Inferno sauce ((({{
As hot as it gets - not for the faint hearted!

Mexican chicken and
cheese burger
Juicy chicken breast, marinated

in buttermilk and fried in a crispy
Southern style coating. Finished with

melted chilli cheese. Served with a
Brioche bun with Huck’s burger sauce,

Cajun crispy fries and slaw.

Moving Mountains vegetarian
cheeseburger o~
Grilled vegan burger topped with
melted vegan cheese. Served in a soft
vegan brioche bun with Huck’s vegan
burger sauce, Cajun crispy fries and
" Huck’s vegan slaw.

House salad K
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.

Moving Mountains vegetarian onion
BBQburger
Grilled vegan 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, Cajun crispy fries and Huck’s
vegan slaw

\

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, salsa, sour
cream, guacamole and jalapefios.

Not feeling chicken? Try with..
Steak strips | Prawns | Vegetables V

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,
jalapeilo and guacamole.

Go veggie with our rich and
hearty bean chilliinstead V

Half chicken
Grilled chicken, but better. Tender
and juicy, marinated with a smoky
chipotle seasoning and a twist of lime
for a subtle Mexican kick. Served with
slow roasted garlic and thyme plum
tomatoes, a rocket, tomato, onion and
charred corn salad in a lemon and garlic
dressing and Cajun seasoned fries.

Served with your choice of:
Peppercorn sauce, Béarnaise sauce

or Beef dripping gravy

Huck’s Burgers

Your choice of freshly grilled 50z
beef patty, chicken breast or Cajun
chicken breast, served in a brioche

bun with Huck’s burger sauce,
Cajun seasoned crispy fries
and Huck’s own slaw.

Choose from:

Cowhoy chilli burger
Topped with six hour slow
cooked beef chilli and finished
with melted American-style cheese.

Crispy onion BBQ burger
Topped with crispy tempura
onions, melted American-style
cheese and BBQ sauce.

The original burger
A deliciously juicy plain
grilled burger.

Ultimate bacon cheeseburger
Crispy bacon and melted
American-style cheese.

Blue cheese melt
Topped with sautéed mushrooms
and melted blue cheese.

No meat or fish

DESSERT

Peanut butter stack
A sweet, salty and nutty triumph of brownie, caramel,
honey-roast peanuts, fudge sauce and whipped cream for a
flavour explosion.

Huck’s key lime pie
A zesty and refreshing authentic Florida dessert, with a
tart and tangy key lime topping.

Warm cookie and ice cream
Freshly baked warm chocolate chip cookie, with vanilla
ice cream, toffee and chocolate sauce.

Big brownie
Arich and decadent chocolate brownie, with either vanilla
or salted caramel ice cream, drizzled with toffee sauce.



