
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 

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

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  

SPARKLING WINE 125ml Bottle

Prosecco Spumante Extra Dry NV  
Ca’ di Alte, Veneto, Italy
Fresh, floral, uplifting

7.25 28.00

`Coralliaǹ  Classic Cuvée NV  
Langham Wine Estate, Dorset, England
Crisp, elegant, layered

70.00

WHITE WINE 175ml Bottle

Macabeo 2024 
Molinico Loco, Murcia, Spain
Citrusy, light, refreshing

7.25 30.00

Robertson Sauvignon Blanc 2024 
Excelsior, Breede River Valley, South Africa
Tropical, zesty, vibrant

  8.00 30.50

`Tradición Reservà  Cachapoal 
Chardonnay 2024 
Château Los Boldos, Cachapoal 
Andes,Chile
Rich, smooth, rounded

9.00 33.00

Loureiro/Alvarinho 2024  
Quinta de Azevedo, Vinho Verde, Portugal
Lively, mineral, clean

9.50 35.00

Familia de Vinos Organic Fairtrade 
Pinot Grigio 2023  
Pacheco Pereda, Mendoza, Argentina
Delicate, floral, crisp

9.25 36.00

Sauvignon Blanc IGP Val de Loire 2023 
Domaine Roc de l’Abbaye `Tradition ,̀  
Loire, France
Bright, herbal, intense

44.00

Turbiana, Cortese 2024  
Allegrini, Lugana, Lombardia, Italy
Elegant, citrus, textured

54.00

ROSÉ WINE 175ml Bottle

Monastrell Rosado 2024  
Molinico Loco, Murcia, Spain
Vibrant, dry, red-fruited

7.25 30.00

`Terre di Montefortè  Pinot Grigio 
Rosato 2024  
Cantina di Monteforte, Veneto, Italy
Pale, peachy, easygoing

9.00 33.50

Rosé 2024  
Miraval, Provence France
Elegant, pale, classy

60.00

RED WINE 175ml Bottle
Monastrell 2024 
Molinico Loco, Murcia, Spain
Bold, spicy, ripe

7.25 30.00

`Estevà  Douro Tinto 2022  
Casa Ferreirinha, Douro, Portugal
Fresh, earthy, supple

9.00 33.00

Monopolio Merlot 2023  
Cantina di Gambellara, Veneto, Italy
Soft, fruity, mellow

9.50 35.00

Nero d’Avola 2024  
Mandrarossa, Sicily, Italy
Dark, ripe, savoury

37.00

Organic Malbec Clásico 2022 
Altos Las Hormigas, Mendoza, Argentina
Juicy, smooth, balanced

9.75 43.00

Rioja Reserva 2020  
Izadi, Spain
Silky, structured, spicy

53.00

Bourgogne Pinot Noir Vieilles Vignes 
2023  
Philippe le Hardi, Burgundy, France
Light, refined, red-fruited

66.00

`Closerie de Vaudieu` Châteauneuf-du- 
Pape 2022  
Château de Vaudieu, Southern Rhône, France
Generous, powerful, warming

70.00

Barolo `Albè  2021  
G.D. Vajra, Piemonte, Italy
Complex, floral, firm

80.00
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Our standard measures are 
175ml glasses but we also offer 

glasses of wine at 125ml

DESSERT WINE 125ml Bottle

Sauternes 2018  
Château Delmond, Bordeaux, France
Apricot, honey and peach mix with citrus peel 
and creamy flavours.

38.00

10-Year-Old Tawny Port NV  
Sandeman, Douro, Portugal
Ripe fruit, jam and nuts aromas, with hints of 
vanilla and raisins.

10.00 55.00




