
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.  Allergen information for food and drink is available upon request.  (gfa) Gluten free available  (v) Vegetarian  (ve) Vegan  

STARTERS
Classic Mary Rose prawn cocktail  9.5 
Baby gem, herb and balsamic croutons (gfa)
Whipped chicken liver parfait 9
Served with baked herb ciabatta and 
a red onion chutney (gfa) 
Old spot sesame pork ribs 9.75
Served with sweet Tennessee BBQ sauce 
and a napkin (gfa)
Sticky bang bang Korean fried 
caulifl ower wings 8.5
Served with sriracha mayo (ve)
Tempura cod cheek bites 9.25
Served with crispy seaweed, wasabi 
mayo and lime 
Pan fried smoked haddock fi shcake 9.25 / 17.5
With poached egg , wilted spinach 
and lemon buerre blanc (gfa)
Wild mushrooms 9
In a garlic and parsley cream sauce 
on toasted ciabatta

HATTON ARMS PUB CLASSICS
Fish and chips 17.95
Cotswold Hook Norton beer battered haddock, twice cooked 
chunky chips, mushy peas, tartar sauce (gfa)
Mariner’s pie 18.25
Cod, salmon & hake in a creamy parsley sauce topped with mash & 
a cheddar cheese crumb, served with tenderstem broccoli
Homemade chicken Kiev 18.5
Stuff ed with garlic and herb butter, served with house salad and fries 
Chicken Caesar salad 17.95
Crispy bacon, garlic croutons, brined anchovies, grated Parmesan, 
creamy Caesar dressing (gfa)
Gloucester 28-day aged ribeye steak 29.95
Served with twice cooked chips and steak garnish (gfa)
  Add peppercorn or blue cheese sauce, or garlic butter 2.5
Chef’s pie of the day 18.95
Topped with puff  pastry, served with seasonal vegetables and a 
choice of chunky chips or creamy mash
Pork Stroganoff   18.25
Braised pork shoulder, smoked paprika in a cream sauce 
with basmati rice
Roasted mediterranean vegetables and lentil Wellington 16.95
Roasted new potatoes, wilted spinach with a Provençal sauce

HATTON ARMS CHEF’S FAVOURITES
Oven baked lemon sole 21.5
Tenderstem broccoli, caper and lemon beurre blanc, parsley 
new potatoes (gfa)
Herb crumbed Warwickshire lamb rump 25.5
Served with spring vegetables, red current jus, minted new potatoes 
and rosemary oil
Crispy pork belly 20.95
Served with creamy mash, garlic savoy cabbage and sweet soy jus
King prawn laksa curry  19.25
Sweet and savoury Malaysian coconut curry, king prawns, squid, 
udon noodles, vegetables, toasted coconut and coriander
Herb poached chicken supreme 19.95
Boulangere potatoes, green beans, mushroom café au lait, crispy 
thyme skin (gfa)
Smoked mackerel salad 16.95
Pickled beetroot, cucumber, watercress, baby spinach and new 
potatoes with a house dressing
Tomato and mozzarella ravioli  16.95
Sundried tomatoes, creamy pesto sauce and Parmesan (v)

BURGERS
All served with chipotle mayo, hatton slaw and fries.
Hatton Arms burger 17.95
7oz beef patty, crispy bacon, Cheddar cheese, baby gem, 
tomato, dill pickle (gfa) 
Double patty smash burger 18.95
Two smashed beef patties, bacon jam, smoked cheddar, baby gem, 
tomato, dill pickle 
Spicy cornfl ake chicken burger  18.95
Frank’s hot sauce, baby gem, tomato, dill pickle  
Beyond meat vegan burger  18.50
Beyond meat patty, vegan smoked cheese, baby gem, tomato, 
dill pickle (ve gfa))

SHARING BOARDS
Garlic and rosemary baked 
Camembert 16.5
Served with artisan breads and red onion 
chutney (gfa)
Japanese tempura board 19.95
Crispy cod bites, king prawns, squid, served 
with crispy seaweed and coriander and chilli 
fries, wasabi mayo and a soy dipping sauce
Burrata 16
Rocket and baby tomato salad, with pesto, 
pistachios, baked herb ciabatta and balsamic 
glaze (gfa ve)
Breads, olives and oils 8.5

BURGER NIGHT
Tuesday & Wednesday 5pm - 8.30pm

FISH & CHIP FRIDAY
Eat in or take away

LIVE MUSIC 
2nd Saturday of every month 9pm- late

SUNDAY ROAST
Served 12pm - 6pm every Sunday

EVENTS

SIDES
Shoestring fries 4.5
Th ick cut chips  4.5
Corn on the cob 4
Hatton house salad 5
Chilli and garlic beans  5
Mac ‘n’ cheese  6

Truffl  e and parmesan fries 5.95
Garlic bread 4.5
  With cheese  5
Hatton slaw 3
BBQ pulled pork loaded fries 7.95

DAILY SPECIALS 
AVAILABLE 

Alongside our day menu we are also running a 
showcase of seasonal and local produce on our 

specials menu.

Th e Hatton Arms pub proudly supports local suppliers. 
By sourcing ingredients locally, we ensure freshness and 

quality while contributing to our community’s prosperity. 
Join us in celebrating Warwickshire’s bounty, freshly 

cooked in house by our talented brigade of chefs.ALL DAY MENU
Served Monday - Saturday midday until 9pm


