ATT

I'HE ABINGER HATCH
17TH CENTURY PUB

Home-made Beer Bread & Olives - 8.50 (v, GF, DF)
Olive oil, balsamic vinegar, roasted garlic

Baked Camembert - 19.50 (v, GF)
Crudities, chilli jam, ciabatta fingers

The Hatch Nachos - 15.50 (v, GF, DF)
Five bean salsa, chilli jam, roquito pepper
pearls, mozzarella, ranch
Add: Steak chilli or pulled pork - 4.50

Padron Peppers - 5.50 (v, GF, DF)
Smoked sea salt

Marinated Olives - 4.50 (v, GF, DF)

Home-made Pork Crackling - 6.50 (GF, DF)
Apple sauce

Soup of the Day - 7.50 (v, Gf, Df)
Home-made beer bread, butter

Pan-fried King Prawns - 11.50 (GF, DF)
Garlic & chilli butter, grilled ciabatta

Pulled Pork Bao Buns - 10.50 (DF)
Asian Slaw

“Nduja” Arancini - 9.00 (v, GF, DF)
Burnt tomato puree, herb oil

All our roasts are served with garlic roasted potatoes,
seasonal vegetables & a Yorkshire pudding

Trio of Roasts - 26.00 (GF, DF)
Striploin of beef, roasted pork loin &
roasted chicken

Chicken Supreme — 21.50 (GF, DF)
Lemon & thyme marinade

Dry Aged Striploin Beef — 24.00 (GF, DF)
Cooked rare

Add pigs in blankets - 6.50 (DF)
Add cauliflower cheese - 6.50 (v, GF)

Cider Battered Fish & Chips - 19.50 (GF, DF)
Chunky chips, minted pea purée,
tartare sauce, lemon wedge

Garden Pea & Mint Pancake - 17.50 (vVg, GF, DF)
Winter squash, sage, roasted red onion and Feta

Cabbage, Leeks & Peas - 4.50 (vg, GF, DF)

Dirty Fries - 8.50 (GF)

Slow Roasted Pork Loin - 20.50 (GF, DF)
Crackling

Vegetable Wellington - 19.50 (v, DF)
Please see todays special board

Add pork, sage & onion stuffing - 5.50
Extra roast potatoes - 5.50 (v, GF, DF)

Slow Cooked Steak Chilli - 18.50 (GF)
Cool ranch sauce, spicy tomato jam, steamed rice,
tortilla chips

Hatch Salad - 15.50 (vg,GF)
Baby gem lettuce, bacon, anchovies, croutons,
parmesan, caesar dressing
Add: Roast chicken or Feta - 4.50 each

Skin on Fries - 4.50 (vg, GF, DF)

Crispy bacon, chorizo, jalapenos,

Rocket & Red Onion Salad - 4.50 (vgg, GF)

mozzarella, roquito peppers, &

Chunky Chips - 4.50 (vg, GF, DF)

truffle oil

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance.
(V//Vg/GF/DF) — Vegetarian/Vegan/Gluten Free/Dairy Free options available. Game dishes may contain shot. Optional service charge added to all tables
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Sticky Toffee Pudding - 8.50 (v, GF)
Vanilla ice cream

Warm Belgian Chocolate Brownie - 8.50 (v, GF)
Chocolate sauce, vanilla ice cream

Biscoff Cheesecake - 8.50 (vg, DF)
Biscoff sauce

Café Affogato - 5.50 (v, GF)
Vanilla ice cream, double espresso coffee
Add your choice of liquor - 2.00

Selection of Ice Cream & Cookie - 7.50 (vg, GF, DF)
Choose 3 scoops from:
Vanilla, chocolate, salted caramel, strawberry
Please ask a member of staff for today’s sorbet selection

A small pudding with a hot
drink - 8.50

Sticky Toffee Pudding
Vanilla ice cream

Chocolate Brownie
Vanilla ice cream

Biscoff Cheesecake
Biscoff Sauce

Americano - 3.70
Cappuccino/Latte/Flat White - 3.90
Mocha/Hot Chocolate - 4.00
“Hatch” Hot Chocolate with whipped cream
& marshmallows - 4.50

Extra Shot/Decaf/Oat Milk/Soya Milk -
0.50

Selection of Teapig Teas - 3.50
Everyday brew, Earl grey strong,
Apple & cinnamon, Chocolate flake,
Mao feng green, Peppermint leaves, Lemon
& ginger, Chamomile flowers, Superfruit,
Liquorice & peppermint,

Chai tea, Honeybush & rooibos

Irish Coffee — Jameson’s Whiskey - 9.00
French Coffee — Courvoisier Brandy - 9.00
Baileys Cappuccino - 9.00
Laced Hot Chocolate — Bailey’s, Spiced Rum
or Cointreau - 9.00

Limoncello - 5.00
Disaronno Amaretto - 5.00
Cointreau - 5.00
Grand Marnier - 5.00

Whisky from - 5.00
Please ask for our selection

Brandy from - 5.00
Please ask for our selection

Brandy Alexander - 10.00
Chocolate Martini - 10.00

Espresso Martini - 10.00

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance.
(V//Vg/GF/DF) — Vegetarian/Vegan/Gluten Free/Dairy Free options available. Game dishes may contain shot. Optional service charge added to all tables



