
 

 

 

 

 

 

 

 

 

 

 

THE HAMBROUGH THE HAMBROUGH THE HAMBROUGH 

WHILST YOU CHOOSE 

 

SNACKS 

 

Nocerella Olives  -  5 

 

Salted caramel Nuts  -  5 

___ 

 

SMALL PLATES 

___ 

 

GIN CURED CHALK STREAM TROUT 

Citrus Crème Fraiche - Pressed Cucumber  - 

Beetroot Preserve - Trout Caviar  -15 

___ 

 

LOCAL FILLET OF BEEF TARTARE 

Aged Fig Vinegar - Quail Egg - 

Balsamic Spheres - 15 

___ 

 

CORNISH CRAB & CREVETTE RAVIOLO 

Lobster Mousse -  Garlic Oil-   

smoked caviar - 15 

___ 

 

BRAISED OX CHEEK PITHIVIER 

Pomme soufflé -  Caramelised Pearl                 

Onion—Cauliflower Puree - Merlot jus  - 14 

___ 

 

AERATED ONION 

Parmesan Crisp - Fried Onion - 

Onion Tuille - Sourdough Croute -  

Garlic Oil (v) - 11 

 

 

LARGE PLATES 

 

___ 

 

TRIO OF LOCAL LAMB 

Sourdough Crusted Kiev - 

Pulled Saddle Chou Farci -  Roasted Rump 

- Potato & Beetroot Terrine - Garden Pea 

Puree - Port jus  -  30 

___ 

 

CREEDY CARVER DUCK BREAST 

Smoked Buttermilk Croquette - Chard - 

Burnt Onion Puree - Flambe Parsnip - 

Black Cherry Reduction  -  28 

 

——— 

 

BAKED CORNISH COD LOIN 

Potato Pave - Smoke Roasted Tomato 

Sauce - Coco Bean - Charred Corn Salsa - 

Squid Cracker - 28 

 

———- 

 

HALIBUT SOUS VIDE 

Buttered Ratte Potato - Ratatouille 

 Vol-Au-Vent - Split Seafood Velouté  -  30 

 

———- 

 

SPRING GREEN RISOTTO 

Fennel - Asparagus - Basil - 

Leek Crisp (v) - 24 

DESSERTS 

 

___ 

 

PISTACHIO SEMIFREDDO 

Honeycomb -  Tempered White  

Chocolate - Blood Orange Gel -11 

——- 

 

RHUBARB FOUR WAYS 

Vodka Poached Rhubarb - Vanilla Gel - 

Candied Crisp - Sorbet - coconut   

Crumb -11 

___ 

 

 STRAWBERRY TEXTURES 

Aerated - Macerated - 

Sorbet - Gel -  Prosecco Pearls -  

Meringue Shards - 11 

 ___ 

 

DESSERT WINE SUGGESTIONS 

Sauternes — 8,50 

Royal Tokaji Late Harvest - 10.50 

___ 

 

TRIO OF CHEESE 

Fennel seed tuille - Olive Oil Cracker -   

Tomato Chutney - Grape - Pear  - 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. 


