STARTERS

Smoked haddock fischake, poached egg,
hollandaise sauce, spinach (gfa) £8.75

Chicken tikka chaat, asian slaw, avocado,

mint & corriander dip (gfa) £8.95
Hatton Estate crispy pheasant

bon bons, Guinness sauce,

mixed leaf salad £8.75

Classic Atlantic prawn cocktail, baby
gem, bloody Mary Sauce (gfa) £9.25

Lightly whipped chicken liver
parfait, toasted sourdough,
plum chutney (gfa)

Baked Evesham duo of
stuffed mushrooms, Somerset
brie & black stick blue cheese,
herb crust, herb mayo (gfa)

£8.75

£8.95

Baked egg florentine, spinach, parmesan
cheese, toasted sourdough £8.25

SALADS

Chargrilled chicken Caesar salad,
crispy bacon, garlic croutes, brined
anchovies, parmesan shavings,
creamy Caesar dressing (gfa)

£16.95

Crispy shredded duck salad, Asian
slaw, vermicelli rice noodles, sweet

chilli & sesame dressing (gfa) £16.95
Fried halloumi, spinach, rocket,
pomegranate, giant cous cous,
cucumber & balsamic glaze £16.25

10% Discretionary service charge is added to bills

HATTON ARMS

DAY MENU

Cotswolds Hook Norton beer battered haddock, twice
cooked chunky chips, mushy peas & tartar sauce (gfa)

Chefs Pie of the Day, with a choice of chunky chips or
creamy mash, seasonal veg & gravy

Oven baked chicken supreme, crushed potato cake,
green beans, tarragon & white wine sauce (gfa)

Hatton Estate pheasant & game stew, pan fried dumplings

Oven baked cod supreme, crushed garlic new potatoes,
sauce vierge, tenderstem broccoli (gfa)

Ratatouille & spinach gnocchi, arrabiata sauce, herb crumb (v)

Honey glazed lamb shank, rosemary mash,
roasted root veg, mint jus (gfa)

Truffle Mac ‘N'Cheese, chunky chorizo crumb, chilli chutney

Roasted stuffed courgettes, fondant potato, kale,
butternut squash puree, red wine jus

Gloucestershire 28 day dry aged 8oz sirloin steak, twice
cooked chunky chips, confit of tomato, onion rings (gfa)

m garlic butter, blue cheese sauce, or peppercorn sauce

Hatton Arms burger, beef pattie, crispy bacon, cheddar,
baby gem lettuce, tomato, dill pickle, skinny fries, Hatton
Arms burger sauce (gfa)

(Vegan option available)

DESSERTS

Arabella’s salted caramel
warm chocolate cup,
Bennett’s vanilla ice cream (gfa)

£7.95

Brioche white chocolate bread &
butter pudding, vanilla custard,
fresh raspberries

£7.75

(please allow 12 minutes wait)

Raspberry bakewell creme
brulée, vanilla shortbread

£7.50 (gfa)

Apple crumble tart,
clotted cream

£7.50

Lemon cheesecake,
lemon curd

£7.75

Selection of Bennett’s ice cream
chocolate, raspberry ripple, vanilla, mint choc chip,
bubble gum, lemon sorbet or raspberry sorbet
(vegan ice creams available)

3 scoops Q

i
£6.75 \////Z

Hatton cheese plate

Served with crackers, grapes, celery sticks &
homemade chutney.

Please see your server for todays choice

three cheeses

£12.00

two cheeses
£9.50

one cheese
£6.75

2 scoops
£5.00

SANDWICHES

monday to friday 12 - 5pm

Atlantic prawn ciabatta, bloody

Mary sauce, baby gem (gfa) £11.75

Toasted croque monsieur -
Warwickshire sliced ham, gruyére

cheese, dijon mustard £11.75
Philly steak & mozzarella
melt, spicy marinated beef,
red peppers (gfa) £12.75
Somerset brie, spinach &

£11.50

fig chutney (gfa)

all served with skinny fries & dressed
mixed leaf salad

SIDES

chunky chips (gf) £4.00
skinny fries (gf) £4.00
cajun fries £4.00
truffle fries (gf) £4.75
mac n cheese £5.00
seasonal greens (gf) £3.75
mixed leaf salad (gf) £4.25
beer battered onion rings £4.50
garlic & chilli green beans (gf)  £4.50

All our food is prepared in a kitchen where
nuts, cereals containing gluten and other
allergens are present and our menu
descriptions do not include all ingredients.
If you have a food allergy or intolerance

please let us know before ordering.

(gf) gluten free (ve) vegan
(gfa) gluten free available (vea) vegan available



