HATCH

GF MENU
BUNS & TOASTED SANDWICHES - a// day
HALLOUMI AVO: halloumi, avocado, chilli jam, rocket, gf bun 8.00
BLTA: smoked bacon, lettuce, tomato, avocado, mayo, gf bun 8.00
BRUNCH PLATES - till 5om
VEGAN YOGHURT BOWL: mixed berries, nutty granola, maple syrup, poppy seeds 6.90
FULL ENGLISH: smoked bacon, sausage, poached eggs, mushroom, tomato, gf toast 12.00
FULL VEGGIE: halloumi, avocado, poached eggs, mushroom, tomato, gf toast 12.00
SCRAMBLED EGGS: 3 Cacklebean eggs softly scrambled, 2 gf toast 7.60
AVOCADO TOAST: 2 poached eggs, chimichurri (add chorizo or halloumi +3.00) 8.00
+ BACON 2.50 + SAUSAGE 2.50 + HALLOUMI 3.00
+ AVOCADO 3.00 + CHORIZO 3.00 + ROAST TOMATOES 1.80
+ MUSHROOM 1.80 + BAKED BEANS 1.80
BURGERS - on gf bun
CAJUN CHICKEN: grilled Cajun chicken breast, Cajun mayo, lettuce, tomato, gherkin 10.00
DBL CHEESE: 2 x 30z patty, American cheese, onion, burger sauce, gherkin 10.00
KING LOUIS: 60z beef patty, smoked bacon, camembert, rocket, cracked pepper & truffle mayo 13.00
VEGAN SPINACH & FALAFEL BURGER with lettuce, chilli jam, tomato, gherkin, avocado 10.00
+ BACON 250 + AMERICAN CHEESE 150 + EMMENTAL 1.50 + HALLOUMI 3.00

GRILL - from Tlam
STEAK FRITES: 80z hanger steak, cooked medium rare, chimichurri, fries 18.50

SIDES - a/l day

HASH BROWN BITES (vg) 3.00
LOADED HASH BROWN BITES: with confit garlic mayo, parmesan, truffle oil 5.00
SKIN ON FRIES (vg) 3.00
SALT & PEPPER FRIES: green pepper, onion, chilli, garlic, Chinese 5 spice 5.00

DISHES HIGHLIGHTED IN GREY ARE COOKED IN A FRYER THAT ALSO COOKS
BREADED ITEMS

We list main ingredients only. If you have an allergy or a dietary requirement, please inform a member of staff.
A 10% optional service charge is added to all dine in bills.



