
 

A SPECIAL SUNDAY WITH 

MATTHEW TOMKINSON AT THE HAMBROUGH 

Sunday 28th May 2023 

 

SUNDAY LUNCH MENU 

(sample menu  may change depending upon availability)   

 

Free Range Duck Liver Parfait, Confit Duck Croquette,                                                      

Caper Puree and Spiced Fruit Chutney 

Slow Cooked Heritage Beetroot and Onion Tart with                                                   

Horseradish and New Forest Goat’s Cheese (v) 

Crispy Chicken Wings ‘Kiev’ with IoW Tomato Minestrone & Fresh Herbs 

Chilled Red Pepper Gazpacho with New Potato Salad and                                                 

Extra Virgin Olive Oil (v) 

~~~ 

Roast Rump of Dry Aged IoW Beef with Duck Fat Roast Potatoes,                        

Glazed Cauliflower Cheese, Yorkshire Pudding, Seasonal Vegetables                    

and Roast Gravy  

Roasted Rum of IoW Lamb, Confit Shoulder, Herb Falafel,                                            

Romesco Sauce and Olive Jus 

Escalope of Cornish Black Bream with New Forest Asparagus,                            

Spiced Crispy Potato and Vine Leaf Velouté  

Butter Roasted Cauliflower, Red Lentil Dhal                                                                    

Spiced Tomato compote and Coriander (v) 

~~~ 

‘The Hambrough Apple Tart’, Vanilla Custard and Caramel 

Classic Crème Brulée, Blood Orange Sorbet and                                                                

Salted Chocolate Biscuit    

Caramelised Lemon Curd Tart with New Forest Strawberry                                          

Sorbet and Crispy Meringue 

A Selection of our Favourite Cheeses with Fresh Apple, Spiced                                 

Chutney and Biscuits  (£5 supplement) 

~~~ 

Coffee & Homemade Chocolates £5.00 

~~~ 

Two Courses £37.00    Three Courses £45.00 


