
S T A R T E R S

M A I N  C O U R S E

S I D E S

Smoked Haddock Tart

Mixed Greens New Potatoes

Steak & Ale Pie

Pea & Paneer Fritter

FriesMixed Salad

(*gf) can be adapted to suit a gluten free diet, (df) has been made without dairy (ve)
suitable for a vegan diet, (v) suitable for a vegetarian diet. Please make us aware of any

food intolerances or allergies before making your choices.

Chunky Chips

Salt & Pepper Squid

Tomato Bruscetta

Pork & Nduja Sausage roll

Cajun Chicken                         

Salmon Fillet

warm tart filled with smoked
haddock, leeks, cream and mature
cheddar cheese

Creamy mash, mixed greens and gravy

crispy fritter with mango chutney
(v, **gf)

Toasted sour dough with fresh
mixed tomatoes, pesto and fresh
basil

Puff pastry wrapped spicy pork sausage
roll with an apple chutney

Salmon with a Teriyaki glaze
quinoa salad and stir fried pak choi (**gf)

10 oz Sirloin Steak 

£9

£5 £4

£18

£7

£5£6

£4

£9

£7

£8

£19

THE HATCH INN

Chicken breast in a creamy Cajun sauce with a
sweetcorn salsa and skin on fries (**gf)

Chunky chips and watercress
(gf, df)
Peppercorn (gf), Bearnaise Sauce or Port &
Stilton Sauce £ (gf) £3

£6 House Slaw

Ham, egg & chips £18
Ham Hock with a honey mustard glaze, a free
range fried egg and thick cut chips (**gf)

Flatbread £16

Whipped & cubed feta, roasted veggies and
fresh mint (ve, v, *gf)

fresh red chilli, coriander & spring
onions with a sriracha mayo

£18

£26

The Hatch Burger £18
prime beef burger topped with pulled pork,
crispy onions and mature cheddar, burger
sauce and gem lettuce. With skin on fries and
slaw

Sour Dough & olives £6

Fresh sour dough bread with olives, garlic
& peppers



 
Cafe @ The Hatch Inn 

Wednesday - Saturdays 10-3pm 
 

Food Served until 2:30pm 
Brunch 
10am-12pm 
 
Bacon & scrambled eggs​  £8 
Sour dough or white multi grain toast 
**gf. Add an egg £1 
​  

Salmon & eggs​ ​ ​ £9 
Smoked salmon & scrambled eggs on 
our sour dough or white multi grain 
toast **gf. Add an egg £1 
 

The Full Hatch​​ ​ £13 
Pork sausage, smoked bacon, fried egg, 
baked beans, black pudding, tomato 
and mushrooms with sour dough 
toast.**gf 
 

Avocado on toast​ ​ £10 
Sliced avocado with 2 Fenton Farm 
poached eggs topped with toasted 
seeds on sour dough toast**gf, v 
 
 

 
 
 
 

Light Lunch  
12-2:30pm 
 
Mushrooms on toast​​ £8 
Mushrooms, onions & garlic with 
tarragon, Marsala & cream on sour 
dough toast **gf 
 

Steak Frites​ ​ ​ £14 
6oz rump steak with skin on fries and 
garlic & herb butter **gf 
 

Beetroot Salad​​ ​ £10 
Beetroot, goats cheese, walnuts, apple, 
cherry tomatoes, babygem & rocket 
topped with balsamic glaze and a slice 
of sour dough ** gf, v, **ve 
 

Prawn & Smoked Salmon 
cocktail​ ​ ​ ​ £10 
Prawns with marie rose sauce on a bed 
of little gem and lettuce with smoked 
salmon and buttered multigrain bread. 
 

Toastie or Panini​ ​ £8 
Mozzarella, tomatoes & pesto 
Roasted Ham & Cheddar cheese 
Tuna & cheddar cheese 
served with a side garnish 

Fries​​ ​ ​ ​ £4 
 

(gf) can be adapted to suit a gluten free diet. Please make us aware of any 
food intolerances or allergies before making your choices. (df) doesn’t contain 

dairy, (v) is vegetarian (ve) vegan 



 
SUNDAY 
LUNCH MENU 
 
STARTERS 

Smoked Haddock Tart​   £9 
Warm tart filled with smoked haddock, 
leeks, cream and mature cheddar,  
​  
Pea & Paneer Fritter​ ​   £8 
Crispy fritter with mango chutney 
(*v, gf)  
 

Salt & Pepper Squid​ ​   £9 
Fresh red chilli, coriander & spring 
onions with Sriracha mayo 

 

Tomato Brushetta​ ​   £7 
Toasted sour dough with mixed 
tomatoes, pesto & fresh basil 
 

Sour Dough & Olives​ ​   £6 
homemade focaccia olive oil and 
balsamic (v, ve) 
 

Pork & Nduja Sausage roll​ £8 
Puff pastry wrapped spicy sausage roll 
with apple chutney 

 

 

 

 

MAINS 

Topside of Somerset Beef​ £20 
 
Loin of Somerset Pork​​ £18 
crackling & stuffing 

 
Roast Chicken Breast​ ​ £18 
With stuffing  
 

Mixed Roast ​ ​ ​ £24 
Beef, chicken & pork with stuffing 
 

The Veggie Roast​ ​ £16 
Luxury nut roast (v, ve, ) 
 
Our roasts are served with Yorkshire 
pudding, seasonal veggies, cauliflower 
cheese(gf), crispy roast potatoes & extra 
gravy (gf) 

 
Salmon fillet with hollandaise  
sauce​ ​ ​ ​ £19 
Spinach, broccoli and new potatoes 

 
Smaller Roast Portion​​ £14 
Beef, chicken or pork 
Our smaller roasts come with a choice 
of meat, Yorkshire pudding, roasties, 
broccoli & carrots.  
** please note the small roast does not come with 
cauliflower cheese 

(gf) can be adapted to suit a gluten free diet. Please make us aware of any food intolerances or 
allergies before making your choices. (df) doesn’t contain dairy, (v) is vegetarian (ve) vegan 



STONEBAKED 
PIZZA MENU 
 
 

MARGHERITA​​ ​ ​ ​ ​ ​ ​ £12 

Mozzarella, buffalo mozzarella, sun blush tomatoes & fresh basil 
​ ​ ​  

THE SPICY​​ ​ ​ ​ ​ ​ ​ £14 

Pepperoni, spicy Jalapeno peppers and spicy Nduja sausage 
 

THE VEGAN​​ ​ ​ ​ ​ ​ ​ £14 

Vegan style mozzarella, artichokes, Jalapeno peppers, black olives & 
sunblush tomatoes 

 
THE DA VINCI​​ ​ ​ ​ ​ ​ £13 

Roasted ham, mushrooms and black olives 
 

THE GOATILISCIOUS​​ ​ ​ ​ £13 

Goats cheese, spinach, mozzarella & caramelized onions 
 

THE FILTHY PIG​​ ​ ​ ​ ​ £15 

BBQ pulled pork, pepperoni, salami & smoked sausage topped with 
chipotle sauce 
 
EXTRA VEGGIE TOPPINGS​ ​ ​ ​ ​ £1 
EXTRA MEAT TOPPINGS​ ​ ​ ​ ​ £1.50 
 
10” Gluten free base ​ ​  
Please be aware that our pizzas are all cooked in the same oven so are not 
suitable for Coeliacs or those with a high sensitivity to gluten. 
 
 

 



 
 
 
DESSERT 
 
Sticky Toffee Pudding​ ​ £8 
Toffee sauce & vanilla ice cream 

 
Creme Brulee​ ​ ​ £8 
with lemon shortbread  
(gf without biscuit ) 

 
Treacle Tart ​ ​ ​ £8 
Custard or Dairy free custard (df, ve) 

 
Raspberry Cheesecake​  £8 
Creamy cheesecake with fresh 
raspberries and a biscuit base 
  
Affogato​ ​ ​ ​ £7 
vanilla ice cream, a shot of espresso 
& Disaronno  
 

 
 
 
 
 

 
ICE CREAM 
 
Ice Cream  £3 per scoop  
 
Madagascan vanilla 
Chocolate Orange 
Sticky Caramel Crunch 
Dairy free vanilla ice cream  
 
Sorbets​ £3 per scoop 
Lemon 
Mango 
 

CHEESE BOARD 

 
Cheese Board​ ​ ​ £10 
Vale of Camelot Blue 
Organic Somerset Brie 
Barbers 1833 Cheddar 
 
Thomas Fudges crackers & red 
onion chutney (gf crackers available) 

 

(**gf) can be adapted to suit a gluten free diet (df) made without dairy. Please make 
us aware of any food intolerances or allergies before making your choices. 


	MAIN COURSE
	Steak & Ale Pie
	£18


	STARTERS
	Creamy mash, mixed greens and gravy
	Ham, egg & chips
	£18

	Smoked Haddock Tart
	£9
	Ham Hock with a honey mustard glaze, a free range fried egg and thick cut chips (**gf)
	warm tart filled with smoked haddock, leeks, cream and mature cheddar cheese

	Cajun Chicken
	£18

	Pea & Paneer Fritter
	£7
	Chicken breast in a creamy Cajun sauce with a sweetcorn salsa and skin on fries (**gf)
	crispy fritter with mango chutney (v, **gf)
	£19

	Salmon Fillet
	£9

	Salt & Pepper Squid
	Salmon with a Teriyaki glaze quinoa salad and stir fried pak choi (**gf)
	fresh red chilli, coriander & spring onions with a sriracha mayo
	£16

	Flatbread
	£7

	Tomato Bruscetta
	Whipped & cubed feta, roasted veggies and fresh mint (ve, v, *gf)
	Toasted sour dough with fresh mixed tomatoes, pesto and fresh basil

	10 oz Sirloin Steak
	£26

	Pork & Nduja Sausage roll
	£8
	Chunky chips and watercress (gf, df) Peppercorn (gf), Bearnaise Sauce or Port & Stilton Sauce £ (gf) £3

	Sour Dough & olives
	£6

	The Hatch Burger
	£18
	prime beef burger topped with pulled pork, crispy onions and mature cheddar, burger sauce and gem lettuce. With skin on fries and slaw

	SIDES
	Mixed Greens
	£5
	New Potatoes

	£4
	£6
	Fries
	Mixed Salad

	£5
	£6
	House Slaw

	£4
	Chunky Chips
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