
H I D C O T E 
LUNCH MENU  

S ER V E D  1 2  N O O N  T I L L  4 PM  
 

 
 
 
S A N D W I C H E S 
Tuna Melt (Panini) 15  
Tuna, Cheddar, Red Onion, Lettuce, Peppers, Fries [G,M,F,E] 

Reuben Melt (Panini) 16  
Sauerkraut, Pastrami, Swiss Cheese, Pickle, Fries [M,G,SD,So] 

Smoked Salmon Sandwich (Granary) 16  
Chive Crème Fraîche, Frisse Lettuce, Cucumber, Fries [G,F,M,So] 

Coronation Chicken (Focaccia) 16  
Coronation Chicken, Mild Curried Mayo, Raisins, Fresh Cucumber, Lollo 
Rosso, Mango Chutney, Fries [G,M,E,So] 

Egg Mayonnaise (White Bloomer) 13  
Crushed Free Range Eggs, Mayonnaise, Vine Tomato & Rocket, Fries [G,M,E,So] 

B U R G E R S 
8oz Beef Burger  

 
 
 
 

 
22 Superfood Vegan Burger 22  

Monterey Jack, Smoked Streaky Bacon, Baby Gem, Tomato, 
Pickle, Big Mac Sauce, Fries [G,M,E,So] 

Baby Gem, Tomato, Fries 
[G,So,Ve] 

 

 

M A I N S 
CHH Caesar Salad  
Baby Gem Lettuce, Croûtes, Parmesan, Anchovies [M,G,F,E] 

Peruvian Superfood Salad  
Crispy Chickpea, Smashed Avocado, Seeds [C,So,Ve] 

Seafood Linguine  
Prawn, Mussel, Squid, Creamy Sauce [G,F,Cr,Mo,M,E] 
 

 
 
 

S 11 / M 25  
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AL L E R G E NS  – G - Glut e n,  C - Cele ry,  E - Eggs,  F - Fish,  P - P e a n ut s,  N - Nuts,  S - S e sam e,  S o - Soya,  M o -

M o ll u s c,  M - Milk,  C r - Cr u st a ce a n ,  M u - Must a rd,  L- Lup in,  S D - S ulp hur  Diox id e   



 

 

 

 

 

 
H I D C O T E 
B R A S S E R I E A N D G R I L L 


