All'our meats are cooked in our huge charcoal oven. Okay, so it’s more
work than an electric or gas oven, but it infuses the meat with a delicious
smokiness that only a BBQ gives you....and because it cooks the meat
fast, it makes it deliciously succulent and full of flavour. This, with the
best ingredients, sauces and dressings, makes all the difference.

Instead of just
cooking it,
we COOK it

Welcome to The Good Luck Club!

MENU

BURGERS

SIDES

THE CLUB

House sauce, romaine, a 60z beef
patty, smoked streaky bacon and
cheddar, topped with a breadcrumbed
poached egg. It’s our signature
burger. £10

THE KOREAN BBQ

Marinated chicken topped with a
grilled pineapple ring, gochujang bbq
sauce, smoked bacon, crumbled feta,
red onion and romaine. £9.5

THE BLUEY

Our favourite...a 60z beef patty sat on
onion chutney with smoked bacon,
melted blue cheese, crispy onion bits,
mayo, romaine and pickles. £9

THE ‘NDUJA [N DOO YA]

A 60z beef patty topped with ‘nduja’
(spicy, Italian spreadable pork
sausage) and cheese, on a bun with
green pesto mayo, tomato and
romaine. £9.5

THE CHEESEBURGER

This is how a cheeseburger should be!
Smothered in an amazing onion,
ketchup and mustard burger sauce,
two slices of burger cheese, pickles
and romaine. Simple. £8.5

THE HALLOUMI

Panko coated halloumi with pan fried
mushroom, red onion, tomato and
romaine. Its the sauces that make it -
chilli garlic mayo and a sticky sweet
chillisauce!l £8.5

THE FULLY LOADED

[GF AVAILABLE]

Its got all that is good...a full cajun
chicken fillet, smoked streaky bacon,
guacamole, cheese and our house
sauce. £10

THE LUCKY CHICKEN
[GF &DF AVAIL]

A seasoned chicken fillet, sriracha
mayo, romaine, tomato, gherkins and
caramelised onion. £8.5

THE WELLINGTON

For the burger connoisseur...a 60z
beef patty, a lid smothered in
ardennes pate, rocket, caramelised
onion and dijon mayonnaise. £10.5

THE VEGAN &

A homemade cajun bean burger
served on a vegan pretzel bun, with
salsa, guacamole, romaine, tomato &
onion. £8

add cheese +£1

* ALL OUR BURGERS ARE SERVED ON A BRIOCHE BURGER BUN UNLESS OTHERWISE STATED.

SHOESTRING FRIES
[GF] IVE]

SIDE SALAD A e

PANKO COATED
HALLOUMI m

ASIAN SALT &
PEPPER FRIES crive

LUCKY LOADED
FRIES

NACHO FRIES v

ONION RINGS v

CHERRY BOURBON BBQ £1.5 PUNCHY GARLIC MAYO £1

[VE] [DF] [GF] (VI [DF] [GF]
HABANERO HOT SAUCE £1 SPICY QUESO [KEH-sow] £1
[VE] [DF] [GF] [VE] [DF] [GF]

D I P S Perfect for your fries and sides, or even to make your burger your own!
CHIPOTLE & LIME AIOLI £1.5

THAI SWEET CHILLI £1

V] [DF] [GF]

[VE] [DF] [GF]




SALADS

DRESSINGS

SMOKED SALMON FILLET SALAD [GF AVAILABLE]
Served on a bed of mixed leaf with roasted new potato, tenderstem broccoli,
plum tomato, red onion and a panko poached egg.

CHOOSE YOUR DRESSING. £15.5

MANGO & LIME

RANCH

CLUB GARDEN SALAD v [GF]
With mixed leaf, red onion, black olives, cherry tomato and cucumber, its then
finished with grated parmesan and a pickled chilli.

CHOOSE YOUR DRESSING. £8
ADD cajun chicken [GF] [DF] £5 halloumi [v] £4 falafel [VE] £4

LEMON & CHILLI

BALSAMIC
PERI PERI

PICANHA STEAK SALAD
Mixed leaves, pickled red onion, plum tomatoes, crispy onion bits and a panko coated poached egg,
finished with parmesan and a balsamic drizzle. £18

GRILLED CAJUN CHICKEN SALAD (a1 pF]
A sliced cajun butterfly fillet, mixed leaf, sweet potato, red pepper, cucumber, tomato and pickled red
onion. Finished with fresh pomegranate seeds and a mango & lime dressing. £14

“Picanha is
a cut of
beef from
the top of
the rump
that’s
known for
it’s flavour
and

tenderness.

The best
way to
cook it is
over
charcoal’

DESSERTS

FROM THE GRILL

LAMB KOFTA

On a soft flatbread with sliced cucumber, tomato and red onion, two lamb kofta
skewers are brushed with harissa oil, drizzled with mint yoghurt and served with
salted fries. £15

STEAK FRITES A

A classic! An 8oz Picanha Steak with a mound of salted fries and a creamy
peppercorn sauce. £21

STEAK CHIMICHURRI [cr) [pF]

An 80z Picanha Steak that we cover with cajun spice and grill over charcoal. Its
then thinly sliced and served with our homemade chimichurri, salted fries and
leaf salad. £19

ASIAN SALMON [oF

Marinated overnight in soy, ginger and honey, then roasted and served with
tenderstem broccoli and a fresh asian slaw. The dish is then finished with a
grilled red chilli, a rich hoisin sauce and sesame seeds. £16

GRILLED BUTTERFLY CHICKEN [cF1pF
Choose PLAIN, SEASONED or CAJUN. served with a dressed salad and
salted shoestring fries. £11.5

KOREAN CHICKEN

Butterflied and marinated overnight in a gochujang sauce, it is bursting with
flavour and served with fries, a deep fried panko poached egg, asian slaw and a
pot of spicy Korean BBQ sauce. £13.5

BELGIAN WAFFLE WITH VANILLA

ICE CREAM

WARM CHOCOLATE BROWNIE WITH

3 SCOOPS OF VANILLA ICE CREAM

3 SCOOPS OF LEMON SORBET

VANILLA ICE CREAM

FULL ALLERGEN LIST AVAILABLE ON REQUEST



