
Sweet Potato / Potato Wedges /        
House Fries (v)- 7/6/5.5
House Mixed Leaf Salad, (v)- 5

Please scan 
for allergy  
information

A discretionary 12.5% service charge will be added to your bill. 
All service charge collected is paid out in full to staff who work directly for The Hayden. Kids menu available, please ask your waiter.  
Some of our dishes contain one or more of the 14 key allergens. Please ask a staff member for more detailed information. 

Falafel Burger, Fried Falafel, Sesame Mayo, Cucumber Ribbons, Grated Carrot,                     
Alfalfa Sprouts & Fries (v)	 16 

Buffalo Chicken Burger, Hayden Hot Sauce, Ranch Dressing, Lettuce, Red Onion, Fries 	 17 

Deluxe Burger, Beef Patty, Red Onion Marmalade, Smoked Applewood Cheese,                  
Lettuce, Smoked Onion Aioli, Fries 	 18

Sausage & Mash, Cumberland Sausage, Clotted Cream Mash, Crispy Shallot, Red Wine Jus 	 19 

Steak Sandwich, Ciabatta, Red Onion Marmalade, Garlic Mustard Aioli, Emmenthal,                         
Rocket, Potato wedges	 20

Hake, Thyme Roasted baby potatoes, Charred Corn, Pickled fennel &                              
Broccoli Salad, Lemon & Dill Sauce	 23

GRILL

Focaccia, Olive Oil, Balsamic vinegar	 4.5
Olives 	 5

FOR THE TABLE 

Chicken Caesar Salad, Little Gem, Grated Parmesan, Thyme Roasted Croutons,                            
Anchovy Fillets, Grilled Chicken, Caesar Dressing 	 17

Watermelon & Feta Salad, Rocket, Lemon Mint dressing, Pomegranate Molasses (v)	 16.5

Quinoa Salad, Mango, Edamame, Avocado, Grated carrot, Roasted Roquito peppers,           
Wasabi & Yuzu dressing (pb)	 15.5
Add: Salmon / Grilled Chicken / Grilled Halloumi 	 6.5

Mezze Board, Halloumi Sticks, Tzatziki, Baba ghanoush, Velvety Hummus,                     
Olives & Toasted Pitta (v)	 25

SALAD & SHARING

SMALL PLATES

Halloumi Fries, Harissa Aioli, Pomegranate (v)	 8 

Buffalo Chicken Wings, Hayden Hot Sauce, Ranch Dressing, Chives 	 9

Beetroot Hummus, Courgette Bread, Dill Oil, Frisée Salad (pb optional)	 11

Roasted Red Pepper Gazpacho, Watermelon & Tomato, Cucumber, Sherry Vinegar,                           
Garlic Croutons, Herb Oil (v) 	 11

Burrata, Heritage Tomatoes, Balsamic Glaze, Grilled Sourdough, Herb Oil (v)	 11.5

Salmon & Crab Cakes, Wakame Salad, Wild Garlic Dip 	 12

Seared Tiger Prawns, Chilli & Lime Butter, Crème Fraîche, Grilled Sourdough 	 12

Duck Bon Bon, Pickled Cucumbers, Orange segments, Hoisin sauce	 12.5

SIDES

(v - vegetarian / pb - plant-based)

PLATES & BOWLS

Spring Vegetable Tart, Whipped Ricotta, Slow-Caramelised Fennel, Pea Shoots, Radish, Herb Oil (v)	 18

Roasted Harissa Aubergine, Couscous, Watercress Dressing, Pine Nuts, Tahini Maple Glaze (pb)	18.5

Chicken Schnitzel, Rocket, Sun blushed tomatoes, Lemon & Caper sauce, Parmesan Cheese	 21.5

Fish & Chips, Beer Battered Haddock, Crushed Peas, Tartare Sauce, Chips, Grilled Lemon 	 20

Goan Prawn Curry, Basmati Rice, Pickled Onions, Pappadum	 23

Slow Cooked BBQ Pork Ribs, Sticky BBQ Sauce, Fries, Salad	 24

Clotted Cream Mashed Potato (v)- 6
Seasonal greens, Chives butter - 6


