
L U N C H  M E N U

S A N D W I C H E S

A L L  S E R V E D  W I T H  A  S I D E  S A L A D

CHEESEBURGER
6oz smashed beef patty with

bacon jam, cheese, gem
lettuce and burger sauce.

Served with sk in on f r ies and a
dressed s ide salad.

£16

T H E  H I D E  S I G N A T U R E S

(VE) Vegan (V)  Vegetar ian (VEO)  Vegan Opt ion (GFA)  Gluten Free Opt ion Avai lable 

ALL OUR FOOD IS PREPARED IN A SMALL KITCHEN WHERE NUTS, GLUTEN, SHELLFISH AND OTHER KNOWN ALLERGENS MAY BE PRESENT. IF  YOU HAVE ANY ALLERGIES OR
INTOLERANCES AT ALL,  PLEASE SPEAK TO A MEMBER OF OUR STAFF ABOUT THE INGREDIENTS IN VOUR FOOD BEFORE ORDERING.

MOZARELLA & TOMATO (GFA)
Buffalo Mozzarel la with roasted red peppers,
bas i l  pesto and sunnblushed tomatoes in
bluebird bakery bread. 
£9.5

HOISIN MUSHROOM (GFA/VE)
Pulled hois in mushrooms with spr ing onion
mayonnaise,  pickled cucumber,  sesame and
chi l l i  served in a gr i l led f latbread.
£9.75

PEAR AND WALNUT SALAD 
(GFA / VEA)

A French style salad of  endive,
poached pear,  toasted walnuts,
Roquefort  cheese and croutons

with a wholegra in mustard
dress ing.
£13.95

S I D E S  
Pipers Cr isps
Halloumi Bi tes
Sk in-On Fr ies
House Salad 
Bread & Hummus

£1.00
£4.50
£2.50
£2.50
£3.50

MUSHROOM ON TOAST 
(GFA)

C reamy wild mushrooms on toasted
sourdough with serrano ham, spinach,

gruyere and pesto.
£10.5

SOUP OF THE DAY  
(GFA)

Seasonal  homemade soup
served with Bluebird

Bakery bread
£7.5

SPRING PASTA 
(VEA)

Trof ie pasta with a t ruf f le
and wild garl ic sauce,

spr ing peas,  g i rol les and
spinach.

£14.5

BLACK PUDDING
Doreens black pudding with
conf i t  potato, spiced tomato
chutney, f r ied duck egg and

wild garl ic emuls ion
£9.75

L I G H T  B I T E S

BBQ BRISKET (GFA)
Slow cooked beef br isket with BBQ sauce,
pickled red cabbage and spiced garl ic
mayonnaise served in a br ioche bun
£10.5

TOULOUSE SAUSAGE
Gri l led Toulouse sausages with maple cured
streaky bacon, onion marmalade and hash
brown served in a toasted ciabatta.  
£10.5


