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THE HAMBROUGH THE HAMBROUGH THE HAMBROUGH 

Whilst you Choose 

Snacks 

Nocerella Olives  : £5.00 

House Roasted Nuts : £5.00 

Warm Parmesan Gougeres : £4.50 

Bread 

Hambrough Sourdough with homemade          

butter made with Briddlesford Farm 

Cream  : £4.50 

 

Starters 

Free Range chicken Liver Parfait, Crisp 

Croquette, Caper Puree and Spiced Fruit 

Chutney                                                                    

£15 

Fine Tart of Wild Mushrooms with Crispy 

Parmesan Pastry and Marinated Shitake 

Mushrooms                                                            

£13 

Rillette of Home Smoked Cornish          

Mackerel with cucumber & Shiso chutney                                                                 

£15 

Velouté of English Broccoli. Whipped      

Colston Bassett Stilton, Toasted            

Almonds & Extra Virgin Olive Oil (V)                                       

£12  

Main Courses 

 

Rump of New Season’s Lamb. Creamed 

IoW Potatoes, Minted Spring                  

Vegetables, Rosemary Scented Jus                                    

£30 

 

Grilled Isle of Gigha Halibut, Roasted     

Arreton Valley Cabbage, Cauliflower    

Puree and Sauce Matelote                           

£34 

 

Honey roasted Creedy Carver Duck 

Breast with Orange Glazed Chicory,       

Artichoke Puree & Lightly Peppered 

Sauce                                                                        

£29 

 

Roast King Oyster Mushroom, Salt 

Baked Celeriac, Toasted Cashew Nut 

Hummus & Truffled Gem Lettuce (V)                                               

£23 

Desserts 

 

‘The Hambrough Apple Tart’                         

English Custard and Caramel Sauce     

£14                                                                          

Royal Tokaji Late Harvest :£10.50  

 

Dark Chocolate Mille Feuille with      

Blueberry Ice Cream and Cocoa Nibs                

£12                                                                           

Sauternes : £8.50  

 

Pear Sorbet with Grey Goose Vodka     

£10 

 

Selection of our Favourite Cheeses 

Fresh Apple, Quince and Biscuits             

£15                                                                           

Grahams 10 Year Tawny Port : £10 

 

Coffee and Homemade Chocolates          

£6 

All prices are inclusive of 20% VAT 

A discretionary Service Charge of 10% 

is added to all Bills 



 
 

THE HAMBROUGH 

RESTAURANT 

OUR PHILOSOPHY 

THE HAMBROUGH 

RESTAURANT 

THE MENU 

Food allergies and intolerances 

Please speak to any of our Front 

of House Team  when ordering who 

will be more than happy to inform 

you of the ingredients of each dish 

All prices are inclusive of 20% VAT 

A discretionary Service Charge of 

10% is added to all Bills 

Our Menus are thoughtfully created 

by the chefs and are a celebration of 

the seasons and showcase our             

philosophy of using the very best     

produce available, wherever possible 

using ingredients from local  Island 

suppliers. 


