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YOUR HOLIDAYS HERE



MUSHROOM & SWISS BURGER  (GF-A)
Our signature steak burger layered with Swiss cheese,  
roasted mushrooms, garlic aioli and leaf lettuce, finished with 
shoestring onions, served with seasoned fries.*

SURF & TURF BURGER
Our signature steak burger topped with One Night in Bangkok 
Spicy Shrimp™ on a bed of spicy slaw, served with seasoned 
fries on the side.*

ORIGINAL LEGENDARY® BURGER  (GF-A)
The burger that started it all! Steak burger, with smoked bacon, 
cheddar cheese, crispy onion ring, leaf lettuce and  
vine-ripened tomato. Served with seasoned fries.*

MOVING MOUNTAINS® BURGER  (V, VG-A)
100% plant-based vegan patty, topped with cheddar cheese 
and a crispy onion ring, served with leaf lettuce and  
vine-ripened tomato. Served with seasoned fries.†

VEGAN ICE CREAM  (VG, GF)
With strawberry sauce.

FULL RACK BABY BACK RIBS  (GF)
Seasoned with our signature spice blend, then glazed with our 
house-made barbecue sauce and grilled to perfection, served 
with seasoned fries, coleslaw and ranch-style beans. 

TURKEY DINNER  (VG-A, GF-A)
Slow-roasted turkey breast, roasted fresh vegetables,  
home-style classic stuffing, creamy sweet potato mash, 
cranberry sauce finished with a traditional turkey gravy.

GRILLED SALMON  (GF)
Grilled salmon with a sweet & spicy mustard glaze, served 
with golden mashed potatoes and fresh vegetables.

NEW YORK STRIP STEAK WITH  
MARINATED MUSHROOMS  (GF)
340g NY strip steak, grilled and topped with mushrooms 
marinated in a smoked bacon and bourbon sauce, served with 
golden mashed potatoes and fresh vegetables.*

CARAMEL APPLE CHEESECAKE  (V)
A slice of our NY Style Cheesecake with fall spiced apple 
butter, caramelised apples, and a cinnamon oat crunch.

DESSERT
CHOICE OF

†Contains nuts or seeds. *These items contain (or may contain) raw or undercooked ingredients. Consuming raw or undercooked hamburgers, meats, poultry, 
seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 2000 calories a day is used for general 
nutrition advice, but calorie needs vary. (GF) Gluten-Free, (V) Vegetarian, (VG) Vegan. These dishes can be modified for a Gluten-Free, Vegetarian or Vegan option.  
(GF-A) Gluten-Free available, (V-A) Vegetarian available, (VG-A) Vegan available. Additional nutritional information is available upon request. A valid ID may be 
requested before the sale of alcohol. ©2023 Hard Rock International (USA), Inc. All rights reserved.  
Alcohol abuse is bad for your health, please consume in moderation.

Paris - ENG

STARTERS  
CHOICE OF

HOLIDAY DRINKS
SLEIGHRIDE SANGRIA €15.30
A jolly blend of red wine, Bombay Sapphire  
Gin, Fever-Tree Elderflower Tonic infused with 
fresh mint, strawberries and orange.

BLACKBERRY ROCKER €15.30
Patrón Silver Tequila, fresh muddled blackberries, 
rosemary-infused simple syrup, dashes of bitters. 
Garnished  with torched rosemary sprig and  
fresh blackberries.

MAIN COURSE 
CHOICE OF

2 COURSES FOR €36.45  |  3 COURSES FOR €42.95
An additional surcharge of €4.50 will be added when the steak entrée is selected

BLUE CHEESE CHOPPED SALAD  (V, GF)
Chopped mixed greens tossed in a blue cheese vinaigrette with 
pickled red onions, red peppers and Roma tomatoes, finished 
with crispy shoestring onions and blue cheese crumbles.

CAESAR SALAD  (GF-A)
Fresh romaine tossed in a classic Caesar dressing, topped with 
Parmesan crisps, croutons and shaved Parmesan cheese.

BALSAMIC TOMATO BRUSCHETTA  (V, VG-A)
Roma Tomatoes marinated in balsamic vinegar and fresh basil
topped with grated Romano served on toasted artisan bread 
with shaved Parmesan.


