
Salads 

Starters 

Mains 
Herb Rubbed Roast Rump of Lamb (GF) £16.00
ragu of red pepper, spinach, shallot, feta,
olive tapenade, a wild rice & apple rosti

Chicken Wellington £14.00
duxelle of mushroom, potato dauphinoise,
fine beans, red wine jus

Indian Fish & Chips £12.00
pakora battered plaice fillet, pea & potato bombay, 
coconut fried beans, tandoori yoghurt

Hackett’s 8oz Beef Burger (GF) £12.00
brioche bun, back bacon, emmental/ lancashire
Blue, salad, crunchy red cabbage slaw,
bbq sauce, fries 

Hackett’s Steak & Ale Pie £12.00
shortcrust pastry, creamed potatoes,
greens & carrots

Roast Pepper, Courgette & Aubergine 
Vegetable Filo Tart (V) £11.00
crumbled feta, cherry tomato coulis, rocket,
balsamic, sweet potato fries

Lapsang Souchong Pulled Pork & Manchego £13.00
Cheese Burger
brioche bun, onion ring, crunchy red cabbage
slaw, bbq sauce, cajun salt sweet potato fries

Nibbles
Cayenne Paprika Spiced Whitebait, £4.00
Chipotle Mayonnaise 

Sausage & Rosemary Puff Pastry Roll, £2.50
Smokey Ketchup 

Parmesan & Herb Polenta Doughnuts, Aioli Dip (V) £3.50

Noccelara Olives (Whole Sicilian Olives) (V) (GF) £3.50

Sweet Potato Fries & Aioli Dip (V) £4.00

Fries (V) (GF) £3.00

Fries & Melted Parmesan (V) (GF) £4.00

Sweet Potato Fries & Aioli (V) £4.00

Hand Cut Chips & Dips (V) (GF) £4.00

Greens & Carrots (V) (GF) £3.00

House Salad (V) (GF) £3.00

Chef’s Homemade Soup of the Day (V) (GF) £4.00
rustic bread

Brixham Crab Cakes £7.50
pickled ginger, wasabi crème fraiche, pea shoots 

Pickled Golden & Red Beetroot Tart (V) £6.50
walnut mousse & blue cheese beignet 

Confit Chicken Caesar Salad Croquettes £6.00
anchovy, parmesan  

Sides 

Smoked Salmon Salad (GF) £12.00 
prawn, avocado, dill crème, gem lettuce,
pumpkin, sesame & poppy seeds,
lemon olive oil 

Chicken Caesar Salad (GF) £11.00
crispy egg, anchovy dressing, smoked bacon,
croutons, gem lettuce, parmesan

Roast Cauliflower “Tabbouleh” (V) £10.00
flaked almonds, pomegranate seeds, apricot,
feta, garden mint 

Add Chicken Breast/ Smoked Salmon/ Feta £3.00

To Finish 
Hackett’s Chocolate Brownie (V) (GF) £5.00
dark chocolate sauce, vanilla pod ice cream 

Raspberry & Lemon Curd Meringue Mess (V) £5.00
amaretto biscuit & popping candy

Dark Chocolate, Peanut Butter Salted £5.00
Caramel Torte (V) 
strawberry yoghurt ice cream

Cherry Bakewell Cheesecake (V) £5.00
toasted candied almonds

British Cheeseboard £8.00
Lancashire Blue, Applewood Smoked Cheddar,
Somerset Brie, celery, chutney & crackers
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GF - Gluten Free. Speak to your Server about the options 
V - Vegetarian
Please inform your Server if you suffer from any food or drink 
allergies. We will be pleased to assist you in choosing dishes 
appropriate for you.

Food & Drink Witney

Spring/Summer Evening Menu 2016



Thank Cod it’s Monday! £13.00
2 for the price of 1
beer battered cod, chips, crushed minted
peas, tartare sauce

Stop by for a Pie £8.00
choice of pie, mashed potatoes, veg
add a pint of Kozel or a glass of wine for just £2.00 

As an alternative to our delicious á la carte 
menu, take a look at our regular
weekly deals.

Weekly Deals

Monday

Twelve Pound Tuesday £12.00 
2 courses from a weekly changing menu.
Served 6-9pm

Tuesday

Pre-Flix Menu
1 course £10.00 | 2 course £13.00 | 3 course £16.00  

Starters
Chef’s Homemade Soup of the Day (V) (GF)
rustic bread

Chicken Liver Pate (GF)
apple & pear chutney, wholemeal toast 

Hackett’s Creamy Garlic Mushrooms (V) (GF)
toasted ciabatta, rocket, balsamic

Main Course

8oz Rump Steak (GF)
onion ring, hand cut chips, peppercorn sauce, salad 
garnish

Grilled Plaice Fillet (GF)
roast new potatoes, wilted spinach, caper butter

Beetroot & Lancashire Blue Risotto (V) (GF)
walnuts, rocket, olive oil

‘Hunters’ Chicken
wrapped in smoked streaky bacon, Manchego cheese, 
bbq sauce, french beans, polenta doughnuts

To Finish

Hackett’s Chocolate Brownie (V) (GF)
dark chocolate sauce, vanilla pod ice cream  

Raspberry & Lemon Curd Meringue Mess (V)
Amaretto biscuit & popping candy

Dark Chocolate, Peanut Butter Salted Caramel Torte (V) 
strawberry yoghurt ice cream

Cherry Bakewell Cheesecake (V)
toasted candied almonds 

Wednesday

Burger Night £16.00
2 Burgers with Fries & Salad 
Hackett’s 8oz Beef Burger
brioche bun, back bacon, Emmental/Lancashire Blue, 
salad, celeriac remoulade, bbq sauce, fries

Lapsang Souchong Pulled Pork & Manchego
Cheese Burger
brioche bun, onion ring, cajun salt sweet potato fries, 
bbq sauce, crunchy red cabbage slaw, salad garnish

Chicken Tikka Burger (GF)
chicken tikka, lime, cucumber, yoghurt, mango salsa & 
seasoned fries 

Beetroot Falafel Burger (v)
crumbled Feta, sweet chilli, sweet potato fries

Served 6-9pm

Cocktail Night £5.00 each
choose from our full menu of fantastic vintage and 
contemporary cocktails

Prosecco £3.50 a glass
Served 5-10pm

Thursday

Steak Night for Two £25.00 
2 x Buttercross rump steaks
& bottle of wine
with portabella mushroom, salad garnish,served 
with a choice of handcut chips, steak cut chips
or fries.

10oz Sirloin available at £5.00 each

choice of peppercorn sauce, béarnaise sauce or
Roquefort butter £1.00

Served 6-9.30pm 

Saturday

Our Fabulous Wine & Dine Night! 
half price house wine with any food item from our 
kitchen. A great way to start your weekend!

Served 6-9pm

Friday

GF - Gluten Free. Speak to your Server about the options 
V - Vegetarian
Please inform your Server if you suffer from any food and drink 
allergies. We will be pleased to assist you in choosing dishes 
appropriate for you.

We pride ourselves on serving freshly cooked food to order. Our attention to detail 
may mean that some of our dishes take a little longer to cook than others, particularly 
at busy times, but your Server can advise you on the cooking times of each dish and 
will also keep you updated on the progress of your order.
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