Christimas
Celebrations
at Hache

Celebrate Christmas the Haché way with the launch of
our festive menu!

Introduce some yuletide joy this December with our
special Christmas menu packages, perfect for a family
gathering or feast with friends, Parisian style.

The Christmas menu features something very special: our
brand new Steak Flambé, just in time for Christmas,
doused with Cognac and set alight at your table!

Don’t panic, we know it wouldn’t be Christmas without a
bottle or two! Check out our fantastic drinks packages
to make your party go with a bang.

Don’t forget to add some After Dinner Espresso Martini
Shooters - the perfect way to end a party - or get one
started!

Give friends and family the ultimate Christmas gift this
season and book your table at a Haché restaurant today!




Drinks packages

Le Bienvenue Package Coffee and Mince Pie
£5 pp £5 pp |
Get your party started with a Choose an option from our exclusive J
Pomegranate Presse€, Pomegranate hand crafted Haché roast and a hot and
Lemonade or glass of sparkling wine festive mince pie
Le Vin Maison Package After Dinner Espresso Martini
— £13 pp Shooters £3 pp
One carafe per person of our The ultimate pick me up!
Haché Merlot Cabernet Sauvignon
or Hacheé Colombard per person
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Here is a gift of an idea
Haché Christmas vouchers

.. treat someone you love to the 'Hache Experience’

Purchase any amount of £10 Haché Gift Vouchers from your server, by phoning your local Haché
or email info@hacheburgers.com
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Christmas menus

Two Courses

PLATTERS FOR THE TABLE
Nachos, Chicken Wings,

Salt & Pepper Crispy Squid &

Black Garlic Hummus

BURGERS

Steak Naturel
60z prime steak, hachéd and simply grilled

Steak Cheeseburger
Mature Cheddar cheese

Steak Canadien
Cheddar cheese & smoked bacon

Steak Mexicain
Cajun spices, jalapefio peppers, salsa, guacamole & sour cream

Steak Truffle

Truffle shavings, truffle aioli, caramelised onions & Gruyere cheese

& Steak Flambé (Add a £3 supplement)
Smoky Morteau sausage, homemade tangy grape chutney and
melted Camembert in a sweet Brioche bun.
Doused with Cognac and set dlight at your table

Rosemary Lamb
Topped with fresh tzatziki

Chicken Club

Mature Cheddar cheese, smoked bacon & avocado

Sweet Potato Rosti
Grated sweet potato fritter, aioli, tzatziki & rocket

SIDES FOR THE TABLE

Haché Frites - Sweet Potato Frites
Onion Rings - Mixed salad - Coleslaw

Three Courses

PLATTERS FOR THE TABLE
Nachos, Chicken Wings, Salt & Pepper Crispy Squid &
Black Garlic Hummus

BURGERS

Steak Naturel =
%

60z prime steak, hachéd and simply grilled

Steak Cheeseburger _ L
Mature Cheddar cheese F !
Steak Canadien ?
Cheddar cheese & smoked bacon ,'é -
Steak Mexicain ="
Cajun spices, jalapefio peppers, salsa, guacamole & sour cream
Steak Truffle
Truffle shavings, truffle aioli, caramelised onions & Gruyere cheese

& Steak Flambé (Add a £3 supplement)
Smoky Morteau sausage, homemade tangy grape chutney and

melted Camembert in a sweet Brioche bun.
Doused with Cognac and set alight at your table

Rosemary Lamb
Topped with fresh tzatziki

Chicken Club

Mature Cheddar cheese, smoked bacon & avocado

Sweet Potato Rosti
Grated sweet potato fritter; aioli, tzatziki & rocket

SIDES FOR THE TABLE
Haché Frites - Sweet Potato Frites
Onion Rings - Mixed salad - Coleslaw

DESSERTS
Chocolate Brownie with Christmas Pudding ice cream
Banoffee Pie
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Join us

Sounds like the festive celebration you’ve been
looking for, right? Now, let’s book you in!

You can contact us via email or phone — please visit
the ‘Locations’ tab on our website to find details
for your nearest Haché.

In order to confirm any booking of 8 or more, we’ll
need a credit card to secure a deposit of £5 per
person. Please call us and we can complete this
over the phone.

And now for the fun part, telling us what you'd like
to eat and drink!

Please fill in the order form below and return to us.
You can either print, fill in and return in store or if
you’re on a computer, you can also fill this form in
digitally and send back via email.

We need this form returned to us at least 48 hours
before your booking and don’t forget to keep a
copy for yourself so you can double check no-one’s
tried to nab your burger.






