
 

Mad Hatter’s is proud to source everything as locally as possible. Through close relationships with local suppliers and traders we ensure that you get the highest quality 
ingredients and in turn are supporting your local economy 

 

Bistro Menu 
 

 

Mad Platters 

Seafood (don’t be ‘shellfish’, share!) 

A ‘dipping’ selection of king prawns, cod bites, 
squid rings, prawns in Marie Rose served with 

tartar, sweet chili and toast 
£12.95 

  

Meat and Greek  

Falafel bites with tzatziki, selection of antipasti, 
goats cheese and chili pesto arancini, marinated 

olives with bread and  
olive balsamic dip 

£11.50 

Vegetarian and Vegan 

Mushroom Risotto – £11.00 (V) 

Wild mushroom and truffle risotto with 

parmesan shavings 

Ratatouille - £11.00 (V) 

Topped with a parmesan crumble 

Butternut Dhal Pie - £13.00 (V) 

Served with tomato ragu and crispy kale 

Stuffed Peppers - £12.00 (V) 

Roasted peppers stuffed with spicy tomatoes, 

olives and quinoa topped with brie. Served on 

rocket with balsamic 

 

 

Starters 

Breaded Cream Cheese Jalapenos - £3.95 (V) 

Goat’s cheese and caramelized red onion 

tartlets - £3.95 (V) 

Basket of white bait with garlic mayo - £5.50 

Soup of the day - £4.50 
 

Cockles and laverbread on toast - £5.00 
 

Chicken liver parfait with red currant glaze 
 with chutney and toast - £5.50 

 
Baked field mushrooms, leek and  

blue cheese glaze - £5.00 (V)  
 

King prawns in garlic butter - £6.80 
 

Deep fried brie wedges with  
cranberry dip - £5.50 (V) 

 
Half rack of BBQ Ribs - £7.00 

 

Sides – £1.95 (V) 

Chips   Sautéed Potatoes 

Seasonal Vegetables Garlic bread 

House Salad  Onion rings 

Breaded mushrooms Homemade BBQ Sauce 
 

Fish dishes may contain small bones. If you have any dietary 

requirements, please let us know. Menu descriptions may not 

list every individual ingredient.   



 

Mad Hatter’s is proud to source everything as locally as possible. Through close relationships with local suppliers and traders we ensure that you get the highest quality 
ingredients and in turn are supporting your local economy 

 

From the farm 

7oz Fillet Steak - £23.50 

Served with chips or sautéed potatoes and salad 

10oz Ribeye - £19.50 

Served with chips or sautéed potatoes and salad 

Sauces - £1.95 (V) 

Peppercorn, Port and Blue cheese, Mushroom, Béarnaise  

Lamb Rump - £17.00 

Grilled in garlic and rosemary served with  

mash potato and peas 

Rack of BBQ Ribs - £19.50  

Served with corn on the cob, breaded 

mushrooms and chips 

Duck Breast - £18.50 

In port and marmalade served with  

sautéed potatoes  

From the sea 
Fillet of Sea Bass - £16.50 

With cockles, laverbread, white wine and  

sautéed potatoes 

The White Queen’s Mussels - £12.50 

With leeks, white wine and garlic cream served with 

toasted ciabatta 

The Red Queen’s Mussels - £12.50 

          With tomato and chili broth served with  

toasted ciabatta 
 

Seafood Risotto - £14.50 

A traditional fruits de mer 

Mad Hatter’s  

Gourmet Burgers 
Served in a brioche bun with a side of chips 

 and house slaw 
 

Black and Blue Burger - £12.95 

Beef half pounder topped with bacon, blue 

cheese, lettuce and tomato served 

 in a black bun 

 

 Classic Cheese and Bacon Burger - £12.50 

Half pounder topped with welsh cheddar, 

bacon, onion rings, gherkin, tomato, lettuce 

 and our secret relish 

 

Mexican Beef Burger - £12.50 

Beef half pounder topped with salsa, cheddar, 

guacamole, jalapenos, lettuce and tomato 

 

Mexican Bean Burger - £11.50 (V) 

Spicy bean burger topped with salsa, cheddar, 

guacamole, jalapenos, lettuce and tomato 

 

Cajun Chicken Burger - £12.50 

Cajun spiced chicken breast, with bacon,  

garlic mayo, lettuce and tomato 

 

Southern Fried Chicken Burger - £12.50 

Buttermilk chicken fillet, with bacon, cheese, 

BBQ sauce onion rings, lettuce and tomato 

 

Squash & Goats Cheese Burger - £11.50 (V) 

Squash, goats cheese and beetroot in a black 

pepper crumb topped with goat’s cheese, 

beetroot chutney and rocket 

 


