Burger Theory started back in 2012 with
a simple mission: make burgers that blow
people’s minds. It all kicked off with a street

food stall, two mates, and a serious obsession with
bold flavours and proper ingredients. We weren’t
interested in boring burgers—these were
theory-tested, sauce—-dripping, juicy
masterpieces!

Since then, we’ve popped up at festivals, gone to
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Glastonbury, fed thousands of hungry humans, and il 4l L e
kept pushing the 1limits of what a burger can be. Rory - Founder & Manager \‘ W
Along the way, we've built an awesome crew, and d 5
found our forever home right here in Bristol. g O (J w H A T’ g
Now? We’re still flipping burgers, still full of . '«

ideas, and still loving every bite of it. T H E TH E O R V’
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THANKS FOR BEING PART OF THE STORY—NOW LET'S EAT!
FROM MEAT TO BUN, WE ARE REALLY FUSSY ABOUT
WHAT GOES INTO OUR BURGERS.

Our BEEF comes from Bristol Butchery legends
Buxton’s Butchers who source grass fed west
country beef for our specially blended dry
aged rib cap burgers which are full of beefy
flavour. We salt on the grill so the meat does
not dry out, sear to perfection and get that
perfect caramelisation every time. You will
find smashed, Oklahoma and a chunky 5oz patty
choice on our menu.

WING WEDNESDAYS

80p per wing
Available all wednesday when purchasing
a drink, side or dessert

ASK YOUR SERVER IF YOU'RE NOT SURE WHAT TO GO FOR!

KIDS EAT FREE

One free kids meal with every full price burger
Available Monday - Friday 4 - 6pm

LUNCH DEAL

Free fries or slaw with any burger
Available 12-4pm
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BURGERS

CHICKEN&HALLOUMI
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DOUBLE DOWN YOUR PATTY %

Why not add... Smash patty +2.5
Oklahoma Smash patty +3 boz beef Patty +b




