
 

 

 

 

 

 

 

THE HAMBROUGH THE HAMBROUGH THE HAMBROUGH 

WHILST YOU CHOOSE 

 

SNACKS 

Nocerella Olives  -  5 

 

Salted caramel Nuts  -  5 

___ 

 

BREAD 

Hambrough sourdough focaccia -

homemade butter  

 

SMALL PLATES 

___ 

 

ORKNEY HAND DIVED SCALLOPS 

Chilli & Mango Pesto - Edemame - 

Monks Beard - Squid Ink Cracker - 18 

___ 

 

CURED CREEDY CARVER DUCK 

Duck Liver Cremeux - Pressed Nashi 

Pear - Pink Grapefruit Preserve -  

Sourdough Crisp - 15 

___ 

 

CORNISH WHITE CRAB 

Handmade Sourdough Gnocchi - 

Crab Bisque - Smoked Caviar -  

Garlic Oil -16 

___ 

 

BEETROOT TEXTURES 

Salt Baked Baby  Beets - 

Boltardy Gel - Tuille - Spheres - 

Cornish Blue Cheese - 14 

 

 

 

LARGE PLATES 

 

___ 

 

DUO OF CORN FED CHICKEN 

Butter Poached Breast - Confit Leg 

Kiev - Prosciutto Pave - Broccoli Puree - 

Red Wine Jus - 28 

 

———- 

 

SUMMER GREENS RISOTTO 

Local Asparagus - Fennel - Zucchini - 

Basil - Leek Crisp  - 25 

 

——— 

 

CORNISH TURBOT 

Zucchini Lattice - Stuffed Zucchini  

Flower - Ratte Potato - Beurre Blanc - 45 

 

——— 

 

LOBSTER THREE WAYS 

Whole Butter Poached Tail - Claw 

Tortellini - Bisque - Local Asparagus - 75 

 

——— 

 

BEEF WELLINGTON 

Confit Garlic Potato Puree - 

Chestnut Mushroom Fricassee - Braised 

Shallot - Red Wine Reduction - 42 

DESSERTS 

 

___ 

 

PISTACHIO Semifreddo 

 White Chocolate - 

    Blood Orange  -12 

___ 

 

 BRULEED MISO CARAMEL TART 

Clotted Cream Ice Cream -11 

___ 

 

 STRAWBERRY TEXTURES 

Aerated - Macerated - 

Sorbet - Gel -  Prosecco Pearls -  

Meringue Shards - 12 

 ___ 

 

DESSERT WINE SUGGESTIONS 

Sauternes -  8.50 

Royal Tokaji Late Harvest - 10.50 

___ 

 

TRIO OF CHEESE 

Dorset Cheddar - Cornish Blue - Black  

Truffle Gouda - Fennel Tuille - Olive 

Oil Cracker - Tomato Chutney - Black 

Grapes -15 

 

Grahams 10 Year Tawny Port  - 10 

___ 

 

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. 


