
v vegetarian � vg vegan 

Please let us know about any dietary and allergy requirements and we’d be happy to help.  
As our dishes are prepared in a kitchen where allergens and animal products  

are present, there might be some cross contamination. 

A discretionary service charge of 12.5% will be applied to your bill

FREE FLOWING FRIDAYS
TWO COURSE MENU  

WITH BOTTOMLESS PROSECCO

AVOCADO CLUB SALAD v

SAUTÉED WILD MUSHROOM TOAST v

ROAST BUTTERNUT SQUASH SOUP garlic focaccia croutons, toasted pumpkin seeds

STEAK NATUREL BURGER + FRIES   

ADD mature West Countr y Cheddar or Roquefort +2

RIGATONI PESTO v  peas, pine nuts

CHARGRILLED HALF CHICKEN rocket, rosemar y sea salt fr ies

PLANT-BASED RIGATONI vg  vegan ‘Symplicity’ ragu

HACKNEY GELATO DARK CHOCOLATE SORBET vg

BANOFÉ PIE v Our legendar y homemade dessert

VANILLA ICE CREAM v  berr ies , lemon zest

PARTY WITH US!
From birthday burgers and bubbles to corporate canapés and cocktails, we’ve got you covered!  

Let us help you plan your perfect event at Haché!  

To find out more, please get in touch at parties@hacheburgers.com and our  
fabulous events team will be in touch with you very soon!

B R A S S E R I E


