
ALL MAIN COURSES INCLUDE  
HOT BAKED BREAD & REAL BUTTER 

FRIES © √ OR BAKED POTATO © √ OR GARLIC MASH © √ 
UPGRADE TO TWICE BAKED POTATO OR TRUFFLE FRIES 1.50 

& HOMEMADE COLESLAW © √  
& MUSHY PEAS © √ OR BAKED BEANS © √  

OR BOSTON BEANS 

DAMONS RIBS © 
THE ONES THAT MADE US FAMOUS 
SLOW COOKED TENDER  
JUICY BABY BACKED RIBS 

BBQ or BOURBON GLAZE 

PETITE RACK  (3/4 RACK)                                         11.95  

REGULAR RACK  (1 RACK)                                        14.75  

FULL RACK  (1 & 1/2 RACKS)                                   18.75 

FAVOURITES 
BONELESS CHICKEN STRIPS © 5no. 11.95 
BUFFALO, TERIYAKI or SWEET CHILLI 

CLASSIC CHICKEN TENDERS 5no. 11.95 
WITH OUR HONEY MUSTARD DIP 

PORK LOIN © THICK CUT 12oz. 11.95 
PLAIN, BBQ OR TERIYAKI  

CHICKEN BREAST © 8oz. 12.45 
PLAIN, BBQ OR TERIYAKI 12oz. 14.45

NEW  HOMEMADE BOURBON GLAZE

COMBO PLATTER 
CHOOSE TWO ITEMS                             REGULAR    LARGE  
TO MAKE THAT PERFECT MEAL!                14.75       18.75 

BBQ or BOURBON GLAZED RIBS ©     1/2           3/4 
SLOW COOKED TENDER JUICY BABY BACK RIBS                                   Rack         Rack 

PORK LOIN © THICK CUT                              6oz.        12oz. 
PLAIN, BBQ OR TERIYAKI  

CHICKEN BREAST ©                            1no.         2no. 
PLAIN, BBQ OR TERIYAKI  

TEMPURA KING PRAWNS                    4no.         5no. 
WITH HOMEMADE DIPPING SAUCE 

CLASSIC CHICKEN TENDERS           3no.         5no. 
WITH OUR HONEY MUSTARD DIP  

BONELESS CHICKEN STRIPS ©       3no.         5no. 
BUFFALO, TERIYAKI OR SWEET CHILLI 

JUMBO WHITBY SCAMPI                    6no.         9no. 
SIMPLY THE BEST PRIME WHOLETAIL  

CRISPY BATTERED PRAWNS             7no. 10no. 
TEMPURA BATTER WITH DIPPING SAUCE

GOURMET BURGERS 
SERVED SEASONED OR BBQ 

PRIME STEAK 

NEW YORKER       HALF POUNDER. 11.45 
BACON 'N' CHEESE, LETTUCE, RELISH & SHOESTRING ONIONS 

CHICKEN FLAME GRILLED 

KENTUCKY                               6oz. 10.75 
BACON 'N' CHEESE, LETTUCE, RELISH & SHOESTRING ONIONS 

VEGGIE 

TENNESSEE √                         6oz. 10.25 
CHEESE, LETTUCE, RELISH & SHOESTRING ONIONS

NEW  CRISPY BATTERED PRAWNSORIGINAL CHICKEN WINGS © 
BUFFALO, TERIYAKI or SWEET CHILLI

APPETIZERS & COMBOS 
ALL HOMEMADE IN-HOUSE  

& GREAT TO SHARE 

OUR FAMOUS RIBS ©       1/2 RACK 
BBQ OR BOURBON GLAZE 

CLASSIC CHICKEN TENDERS 3no. 
WITH OUR HONEY MUSTARD DIP 

JUMBO WHITBY SCAMPI          6no. 
SIMPLY THE BEST PRIME WHOLETAIL 

ORIGINAL CHICKEN WINGS © 6no. 
BUFFALO, TERIYAKI or SWEET CHILLI 

BONELESS CHICKEN STRIPS © 3no. 
BUFFALO, TERIYAKI or SWEET CHILLI 

LOADED POTATO SKINS ©        3no. 
WITH CHEESE, CHIVES & BACON (Without bacon√) 

ONION LOAF √                             Reg. 
IDEAL TO SHARE 

TEMPURA KING PRAWNS        3no. 
COATED IN A LIGHT BATTER WITH DIPPING SAUCE 

CRISPY BATTERED PRAWNS    6no. 
TEMPURA BATTER WITH DIPPING SAUCE

TWICE BAKED POTATO ©                                                                  3.45 

TRUFFLE & PARMESAN FRIES ©                                                     2.95 

FRIES © √ or BAKED POTATO © √ or GARLIC MASH © √    1.95 

HOMEMADE COLESLAW © √ or BOSTON BEANS                       1.95 

mushy peas © √ or BEANS © √                                               1.50

EXTRA SIDES

6 no.            6.75     
10 no.          9.25    

16 no.        13.75    
24 no.        17.45

1 ITEM      6.75 
2 ITEMS 11.95 
3 ITEMS 16.45

OUR FAMOUS WINGS

FINEST SEAFOOD 
 
LARGE COD 11.95 
IN OUR HOMEMADE BATTER 
JUMBO WHITBY SCAMPI                          9no. 12.45 
SIMPLY THE BEST PRIME WHOLETAIL 

CRISPY BATTERED PRAWNS 12no. 13.75 
TEMPURA BATTER WITH DIPPING SAUCE 

TEMPURA KING PRAWNS  6no. 13.95 
COATED IN A LIGHT BATTER WITH DIPPING SAUCE 

SALMON © 8oz. 14.45 
GARLIC BUTTER, TERIYAKI or SWEET CHILLI 

SEABASS FILLETS © 2no. 14.45 
GARLIC BUTTER, TERIYAKI or SWEET CHILLI 
JUMBO KING PRAWNS © 8no. 14.75 
SEASONED BUTTER, GARLIC BUTTER – Or SWEET CHILLI 

KING SCALLOPS © 8no. 16.75 
SEASONED BUTTER OR GARLIC BUTTER 

LOBSTER TAIL © 7-8oz. 17.75 
SEASONED BUTTER OR GARLIC BUTTER

NEW SEAFOOD DISHES

SUITABLE FOR VEGETARIANS √ SUITABLE FOR COELIACS ©IF YOU HAVE A FOOD ALLERGY, PLEASE ASK FOR OUR ALLERGEN OPTIONS BEFORE PLACING YOUR ORDER. SUITABLE FOR VEGETARIANS √ SUITABLE FOR COELIACS ©IF YOU HAVE A FOOD ALLERGY, PLEASE ASK FOR OUR ALLERGEN OPTIONS BEFORE PLACING YOUR ORDER.

ADD DRINKS 
PEPSI MAX • DIET PEPSI 

LEMONADE  1.29

DAMON’S TAKEAWAY MENU



 

 
 

RE-HEATING FOOD IN THE OVEN  
 

RE-HEATING TIMES ARE FOR GUIDANCE ONLY.   
BEFORE EATING PLEASE ENSURE YOUR FOOD IS HOT 

72°C-   NEVER REHEAT MORE THAN ONCE. 
 

PREHEAT OVEN TEMPERATURE  220°C – GAS MARK 7 
 

THE FOIL CONTAINERS USED ARE SUITABLE    
FOR OVEN USE 

 
FOOD ITEM 

TO BE 
REHEATED  

COOKING 
TIME 

INFORMATION TO 
ASSIST WITH 
REHEATING 

 
CLASSIC APPETIZERS  

CLASSIC CHICKEN 
TENDERS 

 
4 MINUTES 

 

PUT  ITEMS ON WIRE RACK 
AND PLACE ON MIDDLE SHELF 

OF OVEN POTATO SKINS 
JUMBO SCAMPI 4½ MINUTES 
ONION LOAF  8 MINUTES  

 
SIDE DISHES 

FRIES 3½ MINUTES PUT  ITEMS ON WIRE RACK 
AND PLACE ON MIDDLE SHELF 

OF OVEN 

CHUNKY                       
FRIES 

 

5 MINUTES 

TRUFFLE                    
FRIES  

 

4–5 MINUTES 
LEAVE FOOD IN FOIL 

CONTAINER ON                
MIDDLE SHELF OF OVEN 

 
MAIN COURSE  

COD  
 

5 MINUTES 

 
PUT  ITEMS ON WIRE RACK 

AND PLACE ON MIDDLE SHELF 
OF OVEN 

TEMPURA KING 
PRAWNS 
CRISPY BATTERED 
PRAWNS  

 
BE CAREFUL WHEN REMOVING FOOD ITEMS FROM 

YOUR COOKING APPLIANCE.  ALWAYS USE OVEN MITTS. 
 

HOT STEAM ESCAPING FROM THE CONTAINER CAN 
CAUSE BURNS 

 

 

RE-HEATING FOOD IN THE MICROWAVE 
 

RE-HEATING TIMES ARE FOR GUIDANCE ONLY.   
ENSURE YOUR FOOD HAS REACHED A MINIMUM 

TEMPERATURE 72°C-  
IF FOOD TEMPERATURE HAS NOT REACHED  72°C 

RE-HEAT IN 15 SECOND INTERVALS UNTIL MINIMUM 
TEMPERATURE IS REACHED. 

NEVER REHEAT MORE THAN ONCE. 
 

MICROWAVE FULL POWER 
 

WHEN PRODUCT IS READY, REMOVE FROM MICROWAVE,  
ADD MORE SAUCE IF REQUIRED  

SERVE IMMEDIATELY MAXIMISING THE EATING QUALITY. 
 

FOOD ITEM 
TO BE 

REHEATED  

COOKING 
TIME 

INFORMATION TO 
ASSIST WITH 
REHEATING 

 

CLASSIC APPETIZERS  
BONELESS CHICKEN 
STRIPS 

1 MINUTE PLACE FOOD ON  PLATE PRE 
PLACING IN MICROWAVE 

CHICKEN WINGS 40 SECONDS 
 

SIDE DISHES 
BAKED POTATO 1½ MINUTES PLACE FOOD ON  PLATE PRE 

PLACING IN THE MICROWAVE  

TWICE BAKED 
POTATO 

 

3 MINUTES 
 

PLACE FOOD ITEM IN BOWL 
PRE PLACING IN MICROWAVE  BEANS 50 SECONDS 

BOSTON BEANS 50 SECONDS 
MUSHY PEAS 1 MINUTE 
GARLIC MASH  1 MINUTE 

 

MAIN COURSE  
RIBS 
BBQ OR  
BOURBON GLAZE 

 
2 MINUTES 

 
PLACE RIBS, PORK, CHICKEN 
ON  PLATE PRE PLACING IN 

MICROWAVE PORK LOIN             
PLAIN,  
BBQ,  
TERIYAKI  

 
1½ MINUTES 

 

CHICKEN BREAST 
PLAIN, 
BBQ,  
TERIYAKI  

 
1½ MINUTES 

POUR 2OZ SOUFFLÉ POT OF 
SAUCE PROVIDED OVER 

CHICKEN PRE PLACING IN 
MICROWAVE  

 

 

RE-HEATING FOOD IN THE OVEN  
 

RE-HEATING TIMES ARE FOR GUIDANCE ONLY.   
BEFORE EATING PLEASE ENSURE YOUR FOOD IS HOT 

72°C-   NEVER REHEAT MORE THAN ONCE. 
 

PREHEAT OVEN TEMPERATURE  220°C – GAS MARK 7 
 

MAIN COURSE  
SCALLOPS  
SEASONED BUTTER 
GARLIC BUTTER 

 
 
 

5 MINUTES 

 
 

LEAVE FOOD IN FOIL 
CONTAINER. TAKE LID OFF PUT 

ON  MIDDLE SHELF OF OVEN LOBSTER 
SEASONED BUTTER 
GARLIC BUTTER 

SEABASS 
GARLIC BUTTER 
TERIYAKI  
SWEET CHILLI  

 
5 MINUTES  

 

REHEAT MARINADE FOR 30 
SECONDS IN MICROWAVE 

POUR MARINADE OVER 
SEABASS. REPLACE LID.PLACE 
ON MIDDLE SHELF OF OVEN 

 

RE-HEATING FOOD IN THE MICROWAVE 
 

RE-HEATING TIMES ARE FOR GUIDANCE ONLY.   
ENSURE YOUR FOOD HAS REACHED A MINIMUM 

TEMPERATURE 72°C-  
IF FOOD TEMPERATURE HAS NOT REACHED  72°C 

RE-HEAT IN 15 SECOND INTERVALS UNTIL MINIMUM 
TEMPERATURE IS REACHED. 

NEVER REHEAT MORE THAN ONCE. 
 

MICROWAVE FULL POWER 
 

WHEN PRODUCT IS READY, REMOVE FROM MICROWAVE,  
ADD MORE SAUCE IF REQUIRED  

SERVE IMMEDIATELY MAXIMISING THE EATING QUALITY. 
 

MAIN COURSE  
PRAWNS  
SEASONED BUTTER 

 

15 SECONDS 
 

REMOVE LID, POUR SAUCE 
OVER FOOD COVERING 

PRODUCT EVENLY  
 

PUT LID BACK ON 
PLACE IN MICROWAVE FOR 

HEATING TIME SHOWN 

PRAWNS             
GARLIC BUTTER 
SWEET CHILLI  

 
25 SECONDS  

SALMON  
GARLIC BUTTER 
TERIYAKI 
SWEET CHILLI 

 
65 SECONDS  

 

 

DAMON’S 
TAKEAWAY 

MENU

CALL 01522 887722  
SUNDAY-FRIDAY 12NOON-8PM  

SATURDAY 12NOON-9PM 
ORDERS TAKEN FROM 11:30AM 

PREPARED FRESH DAILY IN HOUSE  
TO OUR FAMOUS RECIPES AND COOKED FRESH 

TO ORDER, FOR OUR COLLECTION SERVICE  

RESTAURANT QUALITY FOOD…  
AT TAKEAWAY PRICES!

WWW.DAMONS.CO.UK

FEBRUARY 2021


