
M E N U F O O D

Starters

Selection of breads and oil  £1.50

Smoked salmon capers and lemon    £6.50 

Gazpacho  £4.00

Chilled cucumber and mint soup  £4.00

Tempura prawns and dipping sauce  £5.50

Steak sandwich  £6.95 

Salads

Salad of roasted aubergine, tomato  
and roquette 
 –small  £3.50 
 –large  £5.50 

Tomato and red onion salad 
 –small  £3.50 
 –large  £5.50

Nicoise salad 
 –small  £3.50 
 –large  £5.50

Green Salad 
 –small  £3.50 
 –large  £5.50

Main Courses

 Minute steak and chips  £7.95

Swordfish steak aioli and salad  £10.95

Tuna steak gremolata and peashoots  £10.95

Roast chicken, new potatoes and  
salad (to share)   £17.50

Penne pasta with chilli and squid  £8.95 

Side Orders

Fries with mayo £2.95

New potatoes  £2.95

Seasoned wedges with sour cream  £3.50

Selection of breads and oil  £1.50

 
Platters

Anti pasti

 – Italian meats, marinated vegetables, 
Sun dried tomatoes, rustic breads with  
oils and balsamic vinegar 
Serves up to 3   £12.50  
Serves 4 - 6  £23.50

Hot platter

 –Chicken and spring onion skewers,  
spring rolls, prawn tempura, onion  
rings, seasoned wedges, served with  
dipping sauce. 
Serves up to 3   £12.50  
Serves 4 - 6  £23.50

 
Desserts

Selection of ice creams and sorbets £4.00

Chocolate tart £4.50

Cheese £4.50

Spirits 35ml

Smirnoff Black £3.25

Gordon’s gin £3.25

Havana Club £3.25

 Jose Cuervo Especial Gold £3.25

J&B whiskey £3.25

Jack Daniels. £3.25

Mixers £0.50

 
Mixers & Soft Drinks

Coke, Diet Coke, lemonade, Tonic £1.50

Blenheim still/sparkling water  
–glass £1.50 
–bottle £3.50

Fruit juice 
–Small £2.00 
–Large £3.00

  
Beers & Cider

Duvel £3.50

Vedett  £3.50

Peroni Nastro £3.20

Corona £3.20

Heineken £3.20

Magners (580ml) £3.50

 
Coffee

Espresso £1.50

Macchiato £1.50

Filter / Americano £1.95

Double espresso £2.50

Double macchiato £2.50

Latte £2.50

Cappuccino £2.50

Mocha £2.50

 
Tea 

 
English Breakfast £1.50

Earl Grey £1.50

Camomile £1.50

Fresh mint tea £2.00

F O O D D R I N K S

All prices include 17.5 % VAT.
A discretionary service charge of 10% will be added to your bill

www.hatandfeathers.com



Champagne & Sparkling Wine

 
 Glass Bottle 
 150ml 

Prosecco Brut NV,  
Borgo Magredo £5.00 £22.00

Alain Thienot Brut NV £7.50 £36.00

Ruinart Rose NV  £70.00

Bollinger NV  £75.00

Dom Perignon 1998  £190.00

White Wine

 Glass Bottle 
 175ml 
  
Pino Grigio Trefili,  
Italy 2006 £ 4.50 £ 18.50

Fuzion Chenin Blanc / Torrontes,  
Argentina 2006  £ 14.95

Sauvignon Blanc Vina Morande,  
Chile 2006 £ 3.75 £ 16.50

Bergerie de la Bastide VdP,  
Languedoc 2006 £ 3.20 £ 14.50

Framingham Sauvignon Blanc,  
New Zealand 2006 £ 5.95 £ 24.50

Bourgogne Chardonnay,  
Domaine de Brully 2006  £ 25.00

Madfish Sauvignon / Semillon,  
Australia 2006  £ 26.50

Sancerre Dom Henri Bourgeois  
2005  £ 32.50

Chablis 1er Cru Montmains,  
G Tremblay 2005  £ 39.00

Meursault Dom Michelot  
2003  £ 72.50

Rosé Wine

 
 Glass Bottle 
 175ml

Sixieme Sens Rosé,  
Domaine, Gerard Bertrand 2006 £3.75 £16.50

Pinocchio Rosato,  
Victoria 2005  £ 25.50

Red Wine

 Glass Bottle 
 175ml 

Rioja Navajas Tinto,  
Spain 2005 £ 4.50 £ 19.50

Bergerie de la Bastide VdP,  
Languedoc 2006 £ 3.20 £ 14.50

Fuzion Tempranillo / Malbec,  
Argentina 2006  £ 14.95

Cabernet Sauvignon Vina  
Morande, Chile 2005 £ 3.75 £ 16.50

Madfish Pinot Noir,  
Australia 2005  £ 26.50

Medoc Chateau du Moulin,  
Bordeaux 1998 £ 7.50 £ 30.00

Châteauneuf du Pape  
Chateau la Nerthe, Rhone 2001  £ 65.00

Classics

  
Glass £6.00 
Pitcher  £19.95 

Hat & Feathers Breeze 
Black Smirnoff, cranberry juice, pineapple juice and 
lime wedges over crushed ice.

Pimm’s  
Pimm’s no 1, fresh lemon, lime, oranges and fresh 
mint topped up with lemonade and finished with 
ginger ale.

Mojito  
Havanna Especial, brown sugar, fresh lime, fresh 
mint over crushed ice.     

Raspberry Mojito 
Havanna Especial, raspberry coulis, fresh lime, fresh 
mint over crushed ice and topped with lemonade.

Southern Apple 
Southern Comfort and apple juice topped with 
lemonade.

Bloody Mary  
Black Smirnoff mixed with Hat & Feather’s own 
mary mix.

Raspberry Collins 
Black Smirnoff, Chambord, raspberry puree and 
lemon juice over crushed ice. 

Lynchburg Lemonade 
A blend of Jack Daniels, triple sec and lemon juice 
finished with lemonade.

Champagne Cocktails 

 
Glass   £7.50

Bellini 
Peach puree charged with Prosecco Brut Borgo 
Magredo. 

Kir Royale 
Crème Cassis charged with Alain Theinot Brut 
champagne. 

Non-Alcoholic  
 

Glass  £2.50  
Pitcher  £11.95

Fruit Breeze 
A blend of seasonal exotic juices. 

Apple Refresher 
Apple, elderflower and ginger ale refresher garnished 
with apples and mint.

W I N E  L I S T W I N E  L I S T C O C K T A I L S C O C K T A I L S

Furniture supplied by
30 Clerkenwell Road, London EC1 www.vitra.com

www.hatandfeathers.com

Party Bookings

The Terrace is an ideal venue for private 
functions. If you’d like to book the Terrace  
for your event, please call Ryan Gatward on  
020 7490 2244 or email  
hatandfeathers@btconnect.com.


