
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  

Soup of the day 7
Ask your server for today’s flavour (gfa)
Whipped chicken liver parfait 9.75
Served with sourdough and a red onion 

chutney (v gfa) 

Pan seared scallops 12.5
With chorizo and pea purée

Chicken Tikka Skewers 8.95
Sauteed onions, mint & coriander yoghurt

Chef Ben’s Welsh rarebit 8.5 
Traditional “leeky” rarebit, with local ale 

and mature Cheddar

MAINS
Pan fried duck 24.95

With fondant potatoes, braised red cabbage, roast root vegetables and redcurrant jus (gfa)
Pan fried seabass 21.95

Served with crushed potato cake, samphire, white wine cream (gfa)
Hatton Arms double smashed burger 18.95

2 x Aubrey Allen beef patties with bacon jam and Cheddar cheese, served with baby gem, tomato, dill pickle, homemade slaw  
and fries and Hatton burger sauce (gfa)

Chicken tikka masala 17.95
Our Hatton take on the nations favourite, rich, sweet and spicy tomato based chicken curry, served with basmati rice  

and homemade poppadom (gfa) 
Roasted Mediterranean vegetable tagliatelle 16.5

With ariabatta sauce & grated Parmesan
Aubrey Allen 28-day aged 8oz sirloin steak 34

Served with twice cooked chips and steak garnish (gfa) 
  Add peppercorn or blue cheese sauce, or garlic butter 2.5 

  Add chilli & garlic king prawns 5
BBQ half rack of pork ribs 22

With smoked bbq sauce, skinny fries and homemade slaw
Whole lemon sole 21.95

Served with new potatoes, tenderstem and beurre blanc (gfa)
Fish and chips 18.95

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

Baked Camembert 16.75
Infused with Hatton Estate rosemary & 
garlic, artisan breads, red onion chutney 

(gfa)

Chicken Platter 17.25
Frank’s hot chicken wings, chicken  
tikka skewers, sauteed onions, mint  

& coriander yoghurt 

Fish board 19.95
Salt & pepper squid, garlic aoili, chilli & 

garlic king prawns, shallots, classic moules 
marinière, rustic breads

MAINS TO SHARE
Aubrey Allen 680g T-bone steak 75

Served with skinny fries, flat mushroom, vine tomatoes, onion rings and red wine gravy 
Hatton fish pie 39.95

Cod, sea trout, haddock, béchamel sauce, creamy cheddar mash, tenderstem broccoli, buttered greens 
Mixed vegetable and lentil Wellington 32

Served with a rocket and parmesan salad, new potatoes and garlic bread (v) 

STARTERS

SHARERS

VALENTINE MENU 
Friday 13th & Saturday 14th February

5pm - 8.45pm 


