
 

A SPECIAL SUNDAY AT THE HAMBROUGH 

SUNDAY 5TH MAY 2024 
 

 

SMALL PLATES  

 

- BEETROOT TEXTURES - 

Salt baked baby beets—sweet pickled boltardy gel—tuille— 

spheres—Cornish blue cheese crumb - 14 

 

- CORNISH CRAB & CREVETTE RAVIOLO - 

Lobster mousse—chive oil—smoked caviar -15 

 

- CURED CREEDY CARVER DUCK - 

Duck liver crémeux—pressed nashi pear—pink grapefruit 

preserve—sourdough crisp—14 

 

LARGE PLATES 

 

- BLACK TREACLE ROASTED SIRLOIN OF BEEF - 

Yorkshire pudding—beef jus—25 

OR 

- BROWN BUTTER ROASTED CHICKEN SUPREME - 

Cranberry stuffing—ale jus—23 

 

Served with 

Rosemary roast potatoes—shallot puree—braised heritage carrot— 

pancetta, leek & cauliflower cheese 

 

- BAKED CORNISH COD LOIN - 

Potato pave—smoke roasted plum tomato sauce - 

Coco bean—charred corn salsa—squid cracker—25 

 

- SUMMER GREENS RISOTTO - 

Local asparagus—fennel—zucchini—basil—leek crisp—22 

 

SWEETS 

 

- BRÛLÉED MISO CARAMEL TART - 

Espresso ice cream —10 

 

- STRAWBERRY TEXTURES - 

Aerated—macerated—sorbet—gel—meringue —11 

 

- TRIO OF CHEESE - 

Dorset cheddar—Cornish blue—black truffle gouda—tomato chutney - 

Black grapes—olive oil cracker—fennel tuille—15 

___ 

 

Coffee & Homemade Chocolates 6.00 

 
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 10% service charge will be added to all bills  


