
● BEVAT ALLERGIE

Ingrediënten die worden gebruikt bij de bereiding van ons menu worden geproduceerd in 
faciliteiten waar ook selderij, schaaldieren, ei, vis, gluten, lupine, melk, weekdieren, mosterd, pinda's, 

sesam, sojabonen, zwaveldioxide en noten worden verwerkt. Hierdoor kunnen wij niet garanderen dat 
onze menu-items volledig vrij zijn van de genoemde allergenen. Kruisbesmetting van individuele 
ingrediënten en technisch onvermijdbare besmetting van individuele producten kunnen niet 
worden uitgesloten.

THE FIREBIRD

MIGHTY CHICKEN

KIMCHI CLUCKER

ALL AMERICAN

CALIFONIA LOVE 2.0

LOTUS SWIRL

S’MORE CAMPFIRE

BACKYARD BBQ

KIMCHI SUPREME

EL GUACADORO

FRESH SKIN-ON FRIES

GARLIC & HERB FRIES

CHEESY FRIES

TRUFFLE PARMESAN FRIES

SMASH SUPREME FRIES

BUFFALO WINGS

BBQ WINGS

CAJUN FRIED CORN

HOUSE KIMCHI

AWESOME SLAW

MAYONAISE / MOSTERD

KETCHUP

CHIPOTLE MAYO

HOUSE SAUCE

BBQ SAUCE

TRUFFLE MAYO

RANCH SAUCE

SIGNATURE BURGERS

THE TRUFFLE

CHEDDAR CHEESE / SWISS CHEESE

BLUE CHEESE

ONION RELISH

CHEDDAR SAUCE

SMOKEY BACON

JALAPENOS

FRIED EGG

BLACK ANGUS PATTY

PLANT BASED PATTY

FRIED CHICKEN BURGER

BUFFALO SAUCE

 GOCHUJANG MAYO 

 ROASTED GARLIC MAYO 
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25 T KAN SPOREN BEVATTEN

●

●

●

● ●

●

● ● ●

● ●

●

●

●● ● ●

●

●

●

●

●

●

● ●

●

OREO SALTED OVERLOAD

NUTTY PROFESSOR
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TOPPINGS

SIDES

SAUCES

ICE DOUGH’S

DESSERTS

●

●

●●

● ●

●

● ● ●

●●

●

●

●

●

●

● ●

● ●

●● ● ●●●

●

●●● ● ●●●● ●● ● ●● ●● ●●

●●

●● ● ●

● ●●

● ●●

●● T T T

●● T T T

●● T T T T

●● T T T T

●● T T T

●● T T T

●● T T T T

● ●● ●●

● ●● ●

● ●● ● ●

●

●●● ● ●●●● ●● ● ●● ●● ●●

● ●● ●● ●

● ●

●●● ● ●●●● ●● ● ●● ●● ●●

● ●● ●

● ● ●●

●● ●

●● ● ●

●

●

●

●

●

●

●

●

●

●

●

●

●

●

●

●


