
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  

SMALL PLATES
Baked stuffed mushrooms 	 8.75 
Mozzarella, herb pesto, cherry tomatoes,  
topped with herb crumb, mixed leaf salad & 
balsamic glaze gfa v
Greek pork souvlaki	 9.75
Grilled pork & Mediterranean veg,  
flatbread, tzatziki, fresh lemon 
Lemon and chilli king prawns 	 11
Avocado purée, balsamic croutes and pea shoot gfa
Crab and potato infused fishcake	 10
With lemon, tarragon and spring onion, served  
with white wine and sorrel cream sauce
Chefs quiche of the day	 8.75
Mixed leaf garnish and house dressing
Hot honey baked chicken wings	 9.5
With celery and toasted sesame seeds gfa
Soup of the day	 7.95
Ask your server for today’s flavour gfa
Whipped feta	 8.25
Toasted flatbread, drizzled with hot honey

HATTON ARMS PUB CLASSICS
Fish and chips	 19
Cotswold Hook Norton beer battered haddock, twice cooked 
chunky chips, mushy peas, tartar sauce gfa
Chef’s pie of the day	 19.2
Topped with puff pastry, served with seasonal vegetables and a 
choice of chunky chips or creamy mash
Caesar salad	 12.95
Crispy bacon, garlic croutons, brined anchovies, grated Parmesan,  
creamy Caesar dressing gfa v 
  Add chicken breast	 5 
  Add halloumi v	 4
Gammon and eggs	 17.5
10oz half moon gammon steak, two free range fried eggs,  
chunky chips gfa
Spiced cauliflower, spinach and lentil pie	 16.5
Spiced cauliflower, spinach and lentil pie, creamy mash  
potato, rich tomato sauce and parsley oil v
Smokey 3 bean chilli	 16.25
Aromatic rice, giant Cajun tortilla chips, sour cream and chive dip v

HATTON ARMS  
CHEF’S FAVOURITES

Pulled pork rice bowl	 19
Braised basmati rice, shredded baby gem, pickled red cabbage,  
sour cream and chive dressing gfa
8oz lamb rump	 29
Mint verde new potatoes, buttered julienne carrots, red wine jus  
(served pink) gfa
Baked pollock wrapped in serrano ham 	 21.5
Rich ratatouille sauce, paprika parmentier potatoes, basil oil  gfa
Breaded chicken schnitzel	 17.95
Garlic and parsley butter, rocket Parmesan salad and  
shoestring fries 
Pan fried sea bass	 22.5
With herby potato cake, green beans and white wine cream gfa
Thai green chicken curry	 17.95
Aromatic basmati rice, pak choi, mangetout, edamame beans, toasted 
sesame seeds  gfa, ve available

SHARERS 
Caprese salad	 12.95
Mozzarella ball, tomatoes, pesto, croutes,  
balsamic & olive oil, sea salt gfa
Baked Camembert 	 17.95
Infused with Hatton Estate rosemary &  
garlic, artisan breads, red onion chutney gfa v
Mezze platter	 18.95
Red pepper hummus, flatbread, whipped feta,  
olives, tomato, cucumber and red onion salad v
Hatton Arms bar snack board 	 26
BBQ pork ribs, buffalo chicken wings,  
Lashford honey & mustard sausage

The 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.

SUMMER MENU
Served Monday - Saturday  

midday until 8.45pm

SIDES
Shoestring fries 	 4.75
Thick cut chips 	 4.75
Hatton house salad	 4.75
Truffle & Parmesan fries	 6.75 
Mac ‘n’ cheese	 6.25
Seasonal greens	 5.25

Beer battered onion rings	 4.5
Garlic bread	 3
Cheesy garlic bread	 3.5
Peppercorn sauce	 2.5
Blue cheese sauce	 2.5
Garlic butter	 2.5

DAILY SPECIALS
Made with fresh ingredients and  

local products.  
Changing daily - ask your server

BURGERS
Served with baby gem, tomato, dill pickle and a side of shoestring fries
Hatton Arms double smashed burger	 19.95
Two beef patties with bacon jam and Cheddar cheese gfa 
Beyond Meat vegan burger 	 18.5
Beyond Meat patty with vegan cheese ve gfa
Buttermilk chicken burger	 19.95
Homemade onion rings and BBQ sauce

STEAKS
Served with thick cut chips, confit tomato and a rocket and Parmesan 
garnish
8oz flat iron steak	 27
8oz 28-day aged sirloin steak	 34.5
  �Add peppercorn sauce, blue cheese sauce, or garlic butter 	 2.5

Crispy hoisin duck salad		  18.95
Crispy shredded hoisin duck on a bed of Asian slaw, edamame  
beans, mixed leaf, toasted sesame , mustard dressing
Chargrilled tuna niçoise		  18.95
Tuna steak, new potatoes, shredded gem, olives, green beans,  
cherry tomatoes, boiled egg gfa
Cauliflower rice bowl		  17.25
Shaved cauliflower, sultanas, pickled red cabbage, peas,  
shaved spring onions, mustard dressing  v, gfa

HATTON SALAD BOWLS


