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Gourmet Burger Kitchen
Food Specification

See below for the food specification guidance on the dishes you may order for on this visit. Note that all food
should comply with the following:

e Be served as per the pictures below
e Sides and sauces served separately, not on the same plate as the burger (unless ordering a no-bun
burger)

Burgers

CLASSIC BEEF CLASSIC CHEESE CLASSIC CHICKEN CLASSIC VEGGIE

CHEESE & BACON BLUE CHEESE THE DON HABANERO

CAMEMBURGER THE STACK BOURBON STREET AVOCADO BACON
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KIWIBURGER THE MIGHTY

BACON CAMEMBERT & CAJUN BLUE PERSIAN LAMB SALVADOR
PESTERELLA CRANBERRY

> 4 A >u/
BUFFALO BILLY THE KID FALAFEL CALIFORNIAN

e Bun should be toasted and not burnt (no char lines on the top of lid)

e Cheese properly melted in all burgers

e Salad in burgers should look fresh and not be stone-cold

e Burgers should come with a flag in the top

o Beef cooked to your specification (this does not apply for locations in Scotland)

Fries

‘s_'MALL
CHUNKYgSKIN-ON FRIES

REGULAR
CHUNKY SKIN-ON FRIES (=

SKINNY FRIES CHUNKY FRIES ‘ SWEET POTATO FRIES
WITH TRUFFLE CHEESE SAUCE | WITH TRUFFLE CHEESE SAUCE | WITH TRUFFLE CHEESE SAUCE
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Sides and Pre Burger

ARCRILLEL
SKEW ERS

e Fries/onion rings should be served hot

e Fries should be slightly salted (unless requested not to be)

e Corn should be hot, with char marks

e Panko chicken/chilli chicken/onion rings should be golden brown, not too dark
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