
L U N C H  M E N U

(VE) Vegan (V)  Vegetar ian (VOA) Vegetar ian Opt ion Avai lable (VEO)  Vegan Opt ion (LGA)   Low Gluten 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.

S E R V E D  F R O M  1 1 . 3 0 A M  -  3 : 3 0 P M

P L E A S E  S E E  O U R  B O A R D S  F O R  W E E K L Y  S P E C I A L S

CORONATION CHICKEN 
Class ic coronat ion chicken open sandwich
with madras chutney, bombay mix and fr ied
curry leaves served on local ly baked
bloomer
£13.50 

HIDE BLT (LGA)
Treacle cured bacon with beef tomatoes,
shredded lettuce and spr ing onion mayo
served in homemade focaccia 
£13.50

S A N D W I C H E S
A L L  S E R V E D  W I T H  A  H O M E M A D E  S L A W

CHICKPEA FRITTER WRAP (VEO/LGA)
Spiced chickpea & courgette f r i t ters  with
hummus, red pepper rel ish,  p ickled
beetroot and herby yoghurt  in  a Greek
style wrap
£12.95

THREE CHEESE TOASTIE (LGA)
Aged cheddar,  Red Leicester and Br ie
toast ie with hot honey, served in local ly
baked sourdough
£13.50

BLUE & BACON BURGER 
6oz beef patty with Treacle cured bacon,

blue cheese, spiced tomato chutney, cr ispy
onions and pickles served in a toasted

br ioche bun with sk in on f r ies and dressed
s ide salad

£18.5

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

PASTA GIARDINO (VEO)
Fresh tagl iatel le with peas,  roasted

courgettes,  fennel,  baby art ichokes,
pancetta,  pesto & parmesan

 £17.95 

L I G H T  B I T E S

POTTED TROUT  (LGA)  
Potted Chalk Stream trout with

chi l l i ,  tarragon and pink peppercorns
served with toasted crusty bread and

lemon
£13.50

S I D E S
Halloumi Bi tes
Sk in-On Fr ies
Truf f le & Parmesan f r ies
Bread & hummus
House Salad
Pipers Cr isps

£6.00
£3.50
£6.00
£5.00
£4.50
£1.00

CAPRESE SALAD (LGA)  
I s le of  Wight heir loom tomatoes

with burrata,  f resh bas i l ,  ol ive oi l ,
balsamic & homemade focaccia 

£13.95


	LUNCH MENU
	SERVED FROM 11.30AM - 3:30PM
	PLEASE SEE OUR BOARDS FOR WEEKLY SPECIALS

	LIGHT BITES
	POTTED TROUT (LGA)  Potted Chalk Stream trout with chilli, tarragon and pink peppercorns served with toasted crusty bread and lemon £13.50
	CAPRESE SALAD (LGA)  Isle of Wight heirloom tomatoes with burrata, fresh basil, olive oil, balsamic & homemade focaccia  £13.95

	SANDWICHES
	CHICKPEA FRITTER WRAP (VEO/LGA) Spiced chickpea & courgette fritters with hummus, red pepper relish, pickled beetroot and herby yoghurt in a Greek style wrap £12.95
	THREE CHEESE TOASTIE (LGA) Aged cheddar, Red Leicester and Brie toastie with hot honey, served in locally baked sourdough £13.50
	CORONATION CHICKEN  Classic coronation chicken open sandwich with madras chutney, bombay mix and fried curry leaves served on locally baked bloomer £13.50
	HIDE BLT (LGA) Treacle cured bacon with beef tomatoes, shredded lettuce and spring onion mayo served in homemade focaccia  £13.50

	THE HIDE SIGNATURES
	BLUE & BACON BURGER  6oz beef patty with Treacle cured bacon, blue cheese, spiced tomato chutney, crispy onions and pickles served in a toasted brioche bun with skin on fries and dressed side salad £18.5
	PASTA GIARDINO (VEO) Fresh tagliatelle with peas, roasted courgettes, fennel, baby artichokes, pancetta, pesto & parmesan  £17.95

	SIDES
	Halloumi Bites Skin-On Fries Truffle & Parmesan fries Bread & hummus House Salad Pipers Crisps
	£6.00 £3.50 £6.00 £5.00 £4.50 £1.00



