
Charcoal grill  

Sharing PlatTers
Mediterranean Platter
Parma Ham, Salami Milano,

Spianata Calabra, Grilled Halloumi
Greek Olives, Pitta Bread

12

Burrata Cheese (v)
Seasonal Arancini Balls 

Bread, Stuffed Peppers & Deep Fried Aubergine 

12 

SNACKS
Selections of Olives 

3

Rustic Breads 
& Balsamic & Olive Oil 

2.50

Garlic & Chilli Pizza Bread       
3.50

Hummus & Pitta Bread (v)
3.50

Lamb Shank
Served With a Bed of Mashed Potato, 

With Mixed Vegtables & Gravy 

13.50

Oven Baked Sea-Bass
Wrapped In Baking Paper with Lemon, 
White Wine & Vine Cherry Tomatoes, 

New Potatoes & Green Beans

 13.50

Hadley House Burger
Rhug Estate Aged Beef Burger,

Dry Cured Bacon & Keen Cheddar 

10.50

Hadley House Ribs
Slow Cooked In Our House Special Sauce  

& Served With a Choice of Chips or Vegtables

 13.00

Tempura Fizz Battered Haddock 
Chips, Minted Peas & Tartar Sauce  

11.00

Veggie Burger
Qunoa, Chickpeas, Grilled Haloumi,

Chimichury Sauce & Chips 

9.50

Seasonal risotto of the day (v)  
9.50

Market fish of the day 
(Market price) Please ask you waiter 

STARTERS

SALADS
Greek Salad (v) 

Chopped Tomatoes, Feta Cheese 
& Olives Drizzled Withg Extra Virgin Olive Oil 

6

Classic Chicken Caesar Salad
Romaine Lettuce, Croutons,

Grilled Chicken Breast & Parmesan 

9.50

Super Food Salad (v)  
Avocado, Toasted Seeds, Broccoli, 
Mixed Sprouts & Mustard Dressing 

7.00
(Add Chicken or Salmon £4)

Soup Of The Day 
With Crusty Bread (v) 

4.50 

Salt & Pepper Calamari 
& Garlic Aioli 

6.75

Heritage Beetroot (v) 
Ragstone Goats Cheese, Rocket Salad & Toasted Walnuts  

 6.50

Marinated King Prawns, Sautéed
White Wine, Garlic, Cherry Tomatoes, 

& Toasted Sourdough Bread 

8/14.50

Chicken Liver Paté
With Fruit Chutney & Toasted Sourdough 

5.50

Salted Beef 
With Grain Mustard & Crackers

6.50

HADLEY HOUSE

Mains

PASTAS & pizzas

King Prawns Linguini 
Courgette, Saffron, Garlic, 
Chilli & Cherry Tomatoes 

12.50

Penne Tagliatelle Pasta
Wild Mushrooms, Creamy Sauce. Stilton Blue Cheese  

9.50

Hadley House Special Pizza
Burrata, Crispy Parma Ham 

& Cherry Tomatoes 

10.50

Margarita Pizza
7 

Make your own - add
Spianata Calabra  2   Chicken 2      

Pepperoni  1.50    Parma ham  1.50   
Avocado 2   Artichoke  1   Mushrooms  1

Olives 1    Egg  1       

If you have any allergies
please ask your waiter for the full allergy guide

a 10% service charge will be added to party of 8 or more 

??

BAR  • restaurant • ALFRESCO

All our steaks 
are at least 28 days 

aged from lake district farm 

All Served With Chips 
& Slow Glazed Vine Tomatoes

Sirloin 80z 16
Ribeye 8oz  18
Fillet 7oz 20

T bone 16oz 25

Sauces 
Peppercorn, Garlic Butter,

 or Chimichurri Sauce 

all at 1.50

Poussin
Chimichurri, 

Fries & Glazed Lemon  

13

Sides

All Sides 2.95 Per Serving 
Sweet Potato Fries

Triple Cooked Chips 
Green Beans  

Chantenay Steamed Broccoli, Lemon Zest & Olive Oil  
Rocket & Parmesan  

Jersey Royal New Potatoes 
 

Desserts
 

Vanilla Crème Brulé 
5.50

Warm Chocolate Brownie
With Vanilla Ice Cream 

5.50

Hadley House Tiramisu
5.50

Casata
Layers of Genoise Sponge, Summer Fruit,
Ice Cream Served With Raspberry Coulis

5.50

Selection of Ice Creams/Sorbets 
5

SUNDAY ROASTS
One course 11.50

Two courses 13.50 
All served with a choice of beer 

or a glass of house wine
Please ask your server for more details  

COCKTAILS
Amaretto Passion
Apricot Brandly, Dissarone, Passion Fruit, Pineapple,  
lemon juice 

8.50

Hadley House Mojito
Havana 3-Year-Old Rum, Lime, Mint, Cranberries

8.50

Sex On The Beach
Vodka, Archers, Orange Juice, Cranberry Juice

8.50

Peach Margarita
Olmeca Altos Tequila, White Peach Purée, Lime, Agave 
Nectar, Celery Salt

8.50

French Martini 
Vodka, Pineapple Juice, Raspberry Liqueur

8.50

Cosmopolitan
TBC

8.50

Long Island Ice Tea
Vodka, gin, tequila, triple sec, rum, fresh lemon juice topped 
with coke

9.50

GIN & TONIC
Tanqueray
Garnish , Lime , Lemon Peel , Fever Tree Tonic

8.50

The Botanist 
Garnish With : Apple , Thyme , Fever Tree Tonic

9.00

Portobello
Lime , Black Pepper , Juniper Berries , Fever Tree Tonic

9.00

Gin Mare
Dry Mango, Rosemary , Mediterranean Fever Tree Tonic

9.50

Bombay Sapphire 
Squeeze Of Fresh Lime , Fever Tree Tonic

8.50

Monkey 47 
Basil , Orange Bitters , Fever Tree Tonic

12.00

Hendricks 
Cucumber , Fever Tree Tonic

8.75

DRAUGHT BEER 1/2 pint pint

Mean Time Pale Ale UK 4.3% 2.95 5.95

Birra Moretti Italy 4.6% 2.95 5.95

Lagunitas USA IPA 4% 2.95 5.95

BOTTLED BEER 
& CIDER
Budweiser Belgium 330ml 4.7% 4.85

Peroni Italy 330ml 5.1% 4.85

Corona Mexico 330ml 4.5% 4.85

Beck Germany 330ml 4.8% 4.75

Kopparberg Premium Cider Sweden 500ml 4.5% 5.50

Carlsberg Denmark 330ml 3.8% 4.25

MOCKTAILS
Raspberry & Elderflower Fizz 
Raspberry Purée, Elderflower Cordial, Lime Juice,  
Sugar, Soda

6.00

Melonito
Watermelon Syrup, Lime Juice, Fresh Mint, Cranberry Juice

6.00

FIZZY COCKTAILS
Bellini
Our Selection : White Peach, Raspberry or Passion Fruit 

7.50

French 75 
Beefeater London Dry Gib, Lemon Juice and Champagne 

9.00

Amaretto Fizz 
Almond Liquor, Italian Spumante 

8.50

Kir Royale 
Crème De Cassis, Champagne, Cherry 

9.50

Pornstar Martini 
Infused Vanilla Vodka, Passion Fruit Liquor, Infused Vanilla 
Sugar, Passion Fruit Purée, Italian Spumante

8.50

Passion Fruit Delight 
Home Infused Vanilla Vodka, Fresh Lemon Juice, Raspberry 
Passion Fruit Topped With Champagne

8.50

The Secret Garden 
Beefeater London Dry Gin, Cucumber, Mint, Elderflower, 
Apple Juice, Italian Spumante

9.00

DESSERT COCKTAILS
Raspberry Cheesecake 
Raspberry Purée, Crema Di Limoncello, White Chocolate 
Liquor, Vanilla Sugar

8.00

Espresso Martini 
Infused Vanilla Vodka, Kahlua Coffee Liquor, Espresso

8.50

020 8440 0799 | hello@hadley-house.co.uk | www.hadley-house.co.uk | #hadleyhouse


