
my oh thigh 

staying true 

understood the assignment 

Clucking hell 

Spicy Oriental vegetarian burger, mixed vegetables, coriander, chilli, lemon grass & lime leaf coated
in black onion, sesame and cumin seeds, korean bbq sauce, lettuce, gherkins, crispy onions, TOASTED

seeded buttered BRIOCHE
£9.00

crispy southern fried boneless chicken thigh,
american cheese, mayo, gherkins, lettuce

£11.00

smashed beef, ketchup, AMERCIAN mustard, american
cheese, gherkins, crispy onions, lettuce

single £9.00
double £13.00

skin on fries topped with nacho cheese, candied
chillis, chipotle mayo & crispy onions

£7.00

crispy southern fried boneless chicken thigh, buffalo
sauce, chipotle hot honey, candied chillis, american

cheese, gherkins, lettuce
£13.00

smashed beef, crispy smoked streaky bacon, red onion
jam, American cheese, gherkins, crispy onions, lettuce

single £11.00
double £15.00

beef burgers

miami heat
smashed beef, american cheese, candied chillis,  chipotle mayo, chilli jam, crispy onions, gherkins

single patty £11.00
double patty £15.00

bussin

skin on fries topped with southern fried
chicken thigh, maple bbq sauce, nacho cheese,

crispy bacon bits
£10.00

plain skin on fries £4.00

gluten free / egg & dairy free brioche are available upon request

fried chicken burgers

vegetarian

trucking fries redneck fries

sides

120 gram aged grass fed beef patties from aubrey allen served in a beef / duck tallow toasted seeded demi brioche. served crispy at the edges and juicy inside unless stated
otherwise

chicken thigh marinated in buttermilk seasoning and coated in our special blend of spices served in a seeded demi brioche toasted with beef / duck tallow

DIRTY DILL, MAPLE BBQ, SPICY MAY0, TRUCKING HOT
1.50

DIPS 
a pot of house slaw made with kewpie mayo, red

cabbage, red onion, carrot and maple syrup
£3.00

TRUCKING SLAW



Born in 2020, our burger truck was built on one big idea:
Do smashed burgers, and do them properly.

What’s a smashed burger? It starts with a ball of high-quality beef, smashed hard onto a
ripping-hot grill. That’s where the magic happens — something called the Maillard reaction.

It’s not science class, but here’s the deal, when beef hits that heat, the natural sugars and
proteins caramelise, creating those legendary crispy, golden-brown edges. That’s where all

the deep, rich, crave-worthy flavour lives.

Inside? Still juicy. Outside? All crunch and sizzle.

We throw that on a handcrafted bun toasted in beef tallow (yes, beef and duck tallow), melt
on that creamy American cheese, and boom — you’ve got a burger that hits different to

anything you’ve had before.

for all allergen information please visit the burger truck website
www.the-burger-truck.com

please follow us on instagram with the link below


