Sundays @ Hatton Arms 12:00pm- 6:00pm
Starters
Homemade Soup of the Day (v)
Served with rustic bread

£4.95

King Prawn and Galia Melon Cocktail
Served on a bed of baby gem lettuce with mint mayo and garlic croutons

£7.50

Chicken Liver Pate sealed with clarified butter
Served with sourdough toast, plum and tomato chutney

£6.45

Wild Garlic Mushroom and Spinach (ve)
Served on toasted Sourdough with a drizzle of Balsamic glaze

£5.95

Chopwell Bishop Blue Stilton cheese Salad (v)
Rocket, chicory, pear, walnuts and blue cheese mayo dressing

£5.95

Homemade Salmon Fishcake
With Poached egg on a bed of wilted spinach and sorrel sauce

£7.45

Oven Baked Rosemary & Garlic Camembert (v)
Served with chutney and warm rustic bread

£12.95

Mains
Roast Striploin Beef

£14.95

Roast Loin of Pork

£13.95

Honey Roast Gammon

£12.95

Braised Lamb Shank

£14.95

Half Roast Chicken

£13.95

Vegetable & Long Clawston Wellington (v)

£12.95

All Roasts Served with Roast Potatoes, Stuffing, Seasonal Vegetables, Gravy & Yorkshire Pudding

Roast Board for Two mix of roast beef, roast chicken, and roast gammon to share
with stuffing, cauliflower cheese, seasonal vegetables, gravy & Yorkshire puddings

£33.00

Asparagus and Pea Ravioli (v)
Garlic and cherry tomatoes in a creamy white wine tarragon sauce

£12.95

Beer Battered Haddock and Chips
Served with tartar sauce and a choice of mushy peas or curry sauce

£13.75

Hatton Arms Burger Applewood cheddar and bacon garnished with tomato,
lettuce, red onion and gherkin served with skinny fries and relish

£12.95

Battered Halloumi Burger (v) garnished with tomato, lettuce, red onion and gherkin
served with skinny fries and relish

£12.95

Homemade Salmon Fishcake
Poached egg on a bed of wilted spinach, sorrel sauce and mixed leaf salad

£13.45

Seared Tuna Nicoise Salad
Served with new potatoes, fine green beans, olives, cherry tomatoes, poached egg
and red pesto oil

£14.95

