
DESSERTS 

 

 

 

HARLEYS GELATO 
Our Own Artisan Gelato Made Here at 

Harleys in the Gelato Lab, Right Next 

Door to 

“Bertha’s Bedroom”. 

We regularly change our flavours so 

please ask your server for this week’s 

Delicious Selection 

One Scoop 2.95 

Two Scoops 3.95 

Three Scoops 4.95 
 

PEANUT BUTTER STACK 
Sweet & Salty Peanut Butter Crunch, Light and Creamy 

Milk Chocolate & Buttery Caramel. 

Layered Twice on Brownie Cake, finished with Honey 

Peanuts. 

5.95 
 

CHOCOLATE FILLED CHURROS 
Chocolate Filled Churros Dusted with Sugar, Chocolate 

Sauce, Scoop of Gelato 

5.95 

 

 

 

 

HARLEYS SUNDAES 
Our Home-Made Gelato Layered with 

Whipped Cream & Fruit or Chocolate 

Sauce 

 6.95 

Please ask a Member of our Team for 

a List of Today’s freshly Made 

Sundaes 
 

CHEESCAKE OF THE DAY 
Our Chefs make the cheesecakes for the gelato so 

ask your server what todays choice is 

5.95 

 
PANCAKES 

 

Nutella and Banana  

6.95 

Fruit Compote and cream  

6.95 
 

 

VEGAN SELECTION 

ALLERGENS  

 

PLEASE SPEAK TO YOUR 

SERVER IF YOU HAVE ANY 

ALLERGIES OR 

INTOLLERENCES AND WE WILL 

DO OUR BEST TO ADVISE YOU  

 

PLEASE NOTE: ALL OF OUR 

FOOD IS PREPARED IN A NUT 

ENVIRONMENT  

 
 

 

 

CHILLI CON CARNE  

BBQ Jackfruit beans and served on Mexican Rice 

14.50  

 

WHEATBERRY SALAD  

With couscous, cranberries and mixed leaves 

topped with: 

BBQ Jackfruit 10.95 

No porkies burger 15.95  

 

NO PORKIES BURGER  

Our tasty BBQ no pork burger made with soya and 

wheat and glazed with our BBQ sauce 16.95 

 

BBQ JACKFRUIT BURRITO  

With Mexican rice, Guacamole and vegan cheese 

in a flour wrap and served with skin on fries 14.50 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Have you tried our Cocktail Bar or Gelato? 

from Freshly made Cocktails and Tapas from our Potting Shed Kitchen. 

Our Beautiful Victorian Walled Garden to Homemade Gelato and a 

Selection of Handmade Cakes. Harleys is a Culinary Adventure for your 

Taste Buds. 

 



TO START MAIN COURSES  HAND PRESSED BURGERS HARLEYS SMOKED MEATS 

 

WOOD SMOKED CHICKEN WINGS 

Glazed with House BBQ 

6.95 

 

SALT & PEPPER CALAMARI 

Spicy Chipotle Mayonnaise, Lettuce & Tomato 

6.95 

 

BOURBON GLAZED PORK BELLY BITS 

House BBQ Sauce, Gridled Bread. 

6.95 

 

CAJUN & COCONUT PRAWN COCKTAIL 

Shredded Iceberg Lettuce, Coconut & Lime 

Mayonnaise 

6.95 

 

GARLIC MUSHROOMS [V] 

Cream & Herb Sauce, Gridled Crusty Bread. 

5.95 

 

HALLOUMI STICKS (V) 

Seasoned with our Secret Recipe Rub, 

Lime Mayonnaise to Dip 

5.95 

 

 

HARLEYS FAMOUS SWINGERS 

Lamb Kofta  
with Tzatziki 15.95 

Cajun and Coconut Chicken 
with Lime Mayo 15.95 

Chilli & Lime Rubbed Halloumi 14.95 (V) 
 

All Skewered with Vegetables, with either Skin on 

Fries, ‘Slaw & Escabeche Onions or Wheatberry apple 

and cranberry salad 
 

FAJITAS 
Sizzling on a Skillet with Peppers & Onions, served 

with Flour Tortillas, Guacamole, Sour Cream & Salad 

 Grilled Chicken Breast 16.95 

Pulled Pork 15.95 

BBQ Jackfruit 14.95 (V) 

 

BOURBON CHICKEN 
Grilled Chicken Breast, Grilled Streaky Bacon, 

Monterey Jack Cheddar, House Bourbon alcohol  

& BBQ sauce ‘Slaw & Skin on Fries 

16.95 
HARLEYS BURRITO 

Mexican Spiced Rice, Cheddar & Mozzarella, Sour 

Cream & Guacamole Wrapped in a Flour Tortilla, Side 

of Skin on Fries 

16 Hour Smoked Pulled Pork 13.95 

Paprika Pulled Chicken 14.95 
BBQ Jackfruit 14.50 (V) 

 

10oz ABERDEEN ANGUS RIB-EYE 
Full of Flavour recommended medium 

This Cut of Steak is Recommended Cooked Medium. 

With Garlic Marinated Tomato & Flat Mushroom,  

Skin on Fries & ‘Slaw 

22.95 

8oz ABERDEEN ANGUS SIRLOIN 
Garlic Marinated Tomato and Flat Mushroom, Skin on 

Fries, ‘Slaw 

19.95 
Add a sauce 1.95 

Peppercorn or Blue Cheese  

 

CAESAR SALAD [V] 
Gem Lettuce, Garlic Roasted Croutons, Fresh Parmesan, 

Caesar Dressing 

Just Salad 9.50 (V) 

CHAR-GRILLED CHICKEN & STREAKY 

BACON 13.95 
 

WHEATBERRY SALAD 
Wheatberry, Cranberries & Cous Cous, Mixed Leaf & 

Dressing 

Coconut & Cajun Char-Grilled Chicken Breast 

13.95 

 Hand Pressed Beef Patty 11.95 

 

 
THE HARLEY BURGER 

A Monstrous Combination of Beef Patty, Pulled Pork, 

Smoked Beef Brisket, Streaky Bacon with Monterey Jack 

Cheddar & Jalapenos 16.95 

 

JUST BEEFBURGER 
Beef Patty Simply Grilled 

11.95 

ADD MONTARERY JACK CHEDDAR FOR 1.75 

 

TORTILLA CHICKEN 
In our lime rub this flavoursome burger is 

our take on Mexican Chicken. Chargrilled & Topped with 

Corn Tortillas, Tomato Salsa, Jalapenos  

14.95 

 

THE FAT COW 
Streaky Bacon, Monterey Jack Cheddar & Onion Rings 

Sandwiched Between Two 6oz Patties 

16.95 
 

HARLEYS FRIED CHICKEN BURGER 
Harleys Fried Chicken, Garlic Mayonnaise 

14.95 

 

VEGETABLE PATCH BURGER [V] 
Quinoa, Beetroot & Edamame Bean Burger, Pickles  

11.95 

 

BERTHA’S PULLED PORK 
16 Hour Smoked Pulled Pork, House BBQ 

12.95 
 

Add an Extra Beef Patty or Char-Grilled 

Chicken Breast 

2.50 

 

Top your Burger 
 

Onion Rings 1.50 

Monterey Jack Cheddar, Streaky Bacon & House 

BBQ sauce 2.95 

Garlic Marinated Flat Mushroom 1.75 

Melted Blue Cheese 1.95 

Monterey Jack 1.75 

Our low and slow method of smoking turns the meat 

a pinkish colour. this is known as the ‘smoke ring’ 

and is a sought-after quality in smoked BBQ food! 

this method ensures the meat is cooked thoroughly.  
 

BERTHA’S TROUGH 

a selection of everything Bertha has to offer, 

plus, extra! 
Wood Smoked Chicken Wings, Full Rack of Pork Ribs, 

Pulled Pork, Smoked BBQ Beans  

 Loaded with Onion Rings,  

Skin on Fries & Grilled Corn 

 
FOR TWO PEOPLE 

42.00 for one 26.00 

 
 SMOKED BRISKET  

Smoked Low & Slow for 16 Hours, Best Served Warm. 

with a Jug of Smoky Gravy, Skin on Fries & ‘Slaw on 

locally baked French stick  
14.95 or 

Served on a bed of Creamy Mash and corn 

£16.95 

 

RIBS & WINGS 
12 Hour Smoked Pork Ribs, Wood Smoked Chicken 

Wings, Rubbed with Our Secret Recipe of Spices with 

Skin on Fries & ‘Slaw 
Half Rack & 6 Wings 19.95 

 

 

PULLED PORK CHILLI 
16 Hour Smoked Pulled Pork, House BBQ and beans 

Served on a bed of Mexican Rice  

12.95 

 

RUBBED RIBS 
Hand Rubbed & Smoked for 12 Hours over Wood with 

House BBQ, ‘Slaw & Skin on Fries 
HALF 11.95 FULL 18.95 

 

TRY OUR HOMEMADE SAUCES 
HOUSE BBQ  

BURTHA’S BURNER 

CHERRY BBQ 

 

1.50 each 

NACHOS 

 

CHEESE LOADED NACHOS [V] 
Cheddar and Mozzarella Cheese, Tomato Salsa, 

Guacamole & Sour Cream 

4.95/6.50 
 

PULLED PORK NACHOS 
16 Hour Smoked Pulled Pork, House BBQ, Tomato 

Salsa, Guacamole & Sour Cream 

6.95/9.95 
 

NACHOS WITH BBQ BEANS  
House Smoked BBQ Beans with Streaky Bacon & 

Chorizo, Tomato Salsa, Guacamole & Sour Cream 

5.95/9.50 

 

VEGAN NACHOS 
Served with our homemade jackfruit chilli and sprinkled 

with vegan cheese 5.95/9.95 

 

 FISH DISHES SIDE DISHES 
GRILLED SEA BASS  

served with Mexican Rice and Roasted Vegetables 16.95 

 

FISH & CHIPS 
Traditional battered fish with skin on fries, served with 

tartare sauce and salad garnish. 13.95 

 

FISH FINGER SARNIE 
 Battered Haddock Goujons, on Crusty Bread with 

Lettuce & Tartare Sauce 11.95 

 

 
BBQ BEANS 3.50 

ONION RINGS 3.95 

SKIN ON FRIES 3.25 

GARLIC BREAD 3.50 

CHEESY GARLIC BREAD 4.50 

SWEET POTATO FRIES 4.25 

MEXICAN RICE 3.50 

GRILLED CORN 3.50 

SLAW 2.95 

 

Please see our specials board or ask 

staff for details and our vegan section 

is on the rear of this menu 

Takeaways available Monday to 

Thursday call 01384 878899 to order 

from 12pm to 8pm 


