
THE HATCH INN 
Appetisers 

Spanish style Chicken and Bacon Croquettes, crispy Parma ham, Caesar dressing, shaved 

Parmesan 

Beetroot, Coriander and Orange Cured Scottish Salmon, apple and celeriac remoulade, dressed 

leaves 

Finest Goats Cheese Mousse, fig and pomegranate salad, pomegranate vinaigrette 

Cornish Mackerel Pate, char grilled sourdough, cucumber salad 

Main Courses 

Roast Sirloin of Beef, roast potatoes, honey glazed root vegetables, braised red cabbage, pan 

roasted gravy, horseradish cream and Yorkshire pudding 

Nut Roast, roasted potatoes, honey glazed root vegetables, braised red cabbage, vegetarian gravy 

and Yorkshire pudding 

Roast Leg of Lamb, roast potatoes, honey glazed root vegetables, braised red cabbage, pan roasted 

gravy and Yorkshire pudding 

Roast Supreme of Chicken, chipolata, stuffing, roast potatoes, honey roasted roots, braised red 

cabbage, pan roasted gravy, Yorkshire pudding 

Pan Roasted Fillet of Norwegian Cod, gnocchi, hollandaise, purple sprouting broccoli 

Desserts 

Dark Chocolate and Blood Orange Delice, hazelnut crumb, caramelised walnuts, honeycomb 

Espresso and Kahlua Panna Cotta, cardamon shortbread 

Sticky Toffee Pudding, hot toffee sauce and vanilla ice cream 

Plum, Pear and Ginger Crumble, custard  

Childs Vanilla Ice Cream, chocolate sauce 

Charcoal Cheddar and Kentish Blue Cheese, water biscuits, celery, quince jelly and apple 

Price per head £42 (three course) or £36 (two course) 

Childs portion (8 years and under, £22 three course or £19 two course) 
                           Bookings available at www.hatchinn.co.uk or call us on 01342 822363 

 

Mother’s Day 2024 

http://www.hatchinn.co.uk/

