
HASTINGS HOTELS
OUR FOOD. 

POWER OF GOOD.



To Start
Seasonal Soup 

  
£7

 

Served with Hastings Signature Wheaten Roll

Caesar Salad  £9 
Served with Warm Grant’s Bacon Lardons, Garlic Croutons, Parmesan 
and Homemade Caesar Dressing

Maple Glazed Pork Belly  £8 
With a Celeriac Remoulade and an Apple Purée

Mains
Pan Fried Chicken Supreme

 

£19

 
With Spring Onion Purée, Pressed Potatoes, Iona Farm Baby Vegetables and Tarragon Jus

Lisdergan 6oz Steak Sandwich
 

£18
 Served on a Toasted Ciabatta drizzled with Rosemary-Garlic Oil and served with 

Tobacco Onions and a Creamy Peppercorn Sauce and Skinny Fries

Lightly Battered Fish
 

£18
 Beer Battered Fish served with Mushy Peas, Homemade Tartar Sauce, and Triple Cooked Chips

Jackfruit Bolognaise (V) £17 
Pappardelle Pasta covered in a Rich Jackfruit, Tomato, Lentil Sauce served with 
Homemade Vegan Parmesan and Fresh Basil

Desserts
Eton Mess

 
£8

 Garnished with Seasonal Berries, Pink Peppercorn Meringue Shards                                                                   

Chocolate and Hazelnut Delice
 

£8
 Served with a Raspberry Chantilly Cream

Rhubarb and Ginger Crème Brûlée  £8 
With Homemade Pistachio Shortbread                                                                          

We provide quality, wholesome food in informal,  
relaxed surroundings, using the freshest seasonal and local produce.

Diners with a food allergy or any special dietary requirements are recommended to consult their server 
before ordering. We o�er Gluten Sensitive options but do not operatie in a fully Gluten Free Kitchen.

We’re Passionate About Local Produce.


