All of our dishes are
HOMEMADE using LOCALLY
SOURCED ingredients
“Proper” Pie £13

START E RS
Soup of the Day £5

with a homemade bread roll

Focaccia & Olives £4
with oil and balsamic

Scotch Egg Benedict £6
With hollandaise sauce

Fresh Tomato Bruschetta
(Vegan gf*) £6

Cherry tomatoes, garlic, onion, chilli & Vegan
Greek cheese with balsamic dressing

Pan Fried Lambs
Kidneys (gf*) £7

Sherry, cream & paprika sauce
on sour dough toast

Lightly Curried Jackfruit
Croquettes (Vegan*) £6

with chunky chips, veggies and a pot of gravy

Coq au Vin (gf*) £14

Chicken cooked in red wine with bacon, mushrooms
and baby onions served with Hasselback potatoes

Pork Milanese £14

With a spaghetti Pomodoro

Chump of Lamb £17

White bean mash, braised chorizo
and a light tomato sauce

Sundried tomato Risotto (Vegan) £12
Vegan chorizo and pea shoots

Butternut squash & garlic Gnocchi (Vegan) £13
With wild mushrooms, garlic and toasted pine nuts

Whole Dover Sole (gf*) £18

Tomato and onion compote, anchovy butter
and Hasselback potatoes

Calves Liver £15

with crispy bacon, creamy mash and gravy

Duck Egg Salad £12

With a mint & cucumber raita

Smoked bacon, black pudding & new potatoes
with house dressing

Crab Thermidor £8

Steak Frites £12

Cream, parmesan, tarragon
Served with a chunk of bread

BURGERS

6oz rump steak, garlic & parsley butter with crispy fries

10oz dry aged Sirloin steak £23

with roast garlic and parsley butter, chunky chips
and watercress (gf*) Add either a peppercorn
sauce or port and blue cheese (gf*) for £2

Hatch Gourmet
8oz Burger £14

with local blue cheese, watercress, bacon
and caramelised onions served with
fries and slaw

Crispy buttermilk Chicken
Burger with Kimchi £13

Served with fries and a spicy BBQ sauce

Vegan burger (Vegan*) £11
with beetroot & apple relish,
fries and salad

SIDES £3
House salad with Hatch dressing
Chunky chips
Veggie selection
Mixed olives
New potatoes
Fries
Slaw

Whilst every care is taken with your meal we cannot guarantee a 100% allergen free environment, nor can we guarantee the process our
suppliers use. * Please check with us for the recipes we use and we can adjust them according to your dietary requirements, some of our
menu items can be adapted to suit a gluten free diet, gf denotes menu items can be substituted for gluten free version on request.

