Let’s Celebrate...at Hatton’s of Garadice!

Home Made Vegetable Soup (1,2)
Served with Fvesh[y Baked Brown Bread

Hattons Famous Hot & Spicy or BBQ Chicken Wings (1,2,3,4)
With Ce[ery Garnish and Garlic Dip

Home Baked Vol-Au-Vents (1,3,4,10)
Topped with Creamy Chicken and Mushroom Ragout

Freshly made Bruschetta (V) (1,3,10)
with Tomato, Garlic, Olive Oil, Pesto and Balsamic

Warm Goats Cheese Salad (V) (3,4,5,10)
On a Bed of Mixed Leaves with Candied Walnuts, Beetroot and Balsamic Drizzle

Grilled Breast of Chicken with a Wild Mushroom Veloute (1,3,5,10,11,14)
Served on a bed of Creamy Mash Potato and Seasonal Vege’ca’oles

Prime Rib of Roast Irish Beef (1,3,10,11,14)
Served with Roast and Mash Potatoes, Seosonal Vegetab les and Gravy

Fish of the Day — Ask your Server (1,3,6,9,10,13)
Served with Mash Potato and Seasonal Vegeta’o les

Hattons Home baked Beef Lasagne (1,3,4,10,11,14)

Layers of rich Beef Ragu, Creamy Béchamel sauce, and melted Mozzarella, baked to
go[den petfecﬂon. With a choice of Chips or Side Salad

Thai Red Chicken Curry With Stir Fry Vegetables (1,2,8)

Served with Basmati Rice and a Choice of Ch'qos
Available as a Vegetarian Option

ALLERGENS:
1 Dairy, 2 Celery, 3 Gluten, 4 Eggs, 5 Nuts, 6 Fish, 7 Sesame Oil,8 Soya, 9 Molluscs,

10 Sulpher Dioxide, 11 Mustard, 12 Peanuts, 13 Crustaceans, 14 Lupin.



