
THE HAMBROUGH RESTAURANT 

Festive Menu 

Aperitif 

CHRISTMAS SPRITZ 

£10.50 

POMEGRANATE MARTINI 

£10.50  

NEGRONI SBAGLIATO 

£10.50 

Starters 

BUTTER ROASTED TURKEY  

BREAST—BREAD SAUCE (GF) 

MAPLE GLAZED RARE SIRLOIN OF  

BEEF— YORKSHIRE PUDDING (GF) 

Served with  

Rosemary roast Potatoes — Roasted root vegetables — Pig in Blanket— 

Sage & onion stuffing — Charred sprouts — Red wine gravy  

DUCK LIVER PARFAIT 

Blood orange—Plum chutney— 

Toasted ciabatta—(GF) 

ROASTED BUTTERNUT RISOTTO 

Rose Harissa—Saffron Yogurt—  

Sage Crisp—VE/CF) 

PAN FRIED SEA BREAM 

Buttered ratte potato—Winter vegetable caponata— 

Sea herb—Beurre blanc - (GF) 

Mains 

OAK SMOKED SALMON 

Citrus crème fraiche—Preserved  

cucumber—Boltardy reduction—Roe—(GF) 

GRILLED NASHI PEAR 

Goats cheese—Rosemary—Roasted  

chestnuts—Spiced port & cranberry  

compote—(V/GF) 

INFUSED CAULIFLOWER & SAGE SOUP 

Toasted hazelnuts—House baked bloomer— 

Hand churned butter —(V/VE/GF) 

MIXED SEED & NUT ROAST 

Rosemary roast potatoes—Roasted root 

vegetables—Charred sprouts—Vegetable 

gravy—(VE/CF) 

Desserts 
TRADITIONAL CHRISTMAS PUDDING 

Redcurrants—Brandy Cream—(V/GF) 

WHITE CHOCOLATE & RASPBERRY 

CHEESECAKE 

Raspberry sorbet—Crystalised white  

chocolate—(V) 

STICKY DATE PUDDING 

Toffee sauce—Clotted cream — (V/GF) 

TRIO OF CHEESE 

Artisan crackers—Plum tomato chutney—

Black grapes—V) 

Lunch : Two Courses £25 pp : Three Courses £30 pp 

Dinner :Two Courses £30 pp :  Three Courses £35 pp 

 

Our Festive Menu is available from Thursday 20th November until Friday 20th       

December (excluding Sat 30th November) for parties of four or more.   

A £10 booking fee is required to reserve your table and a full pre-order at least 

48 hours prior to your booking 

GINGERBREAD ESPRESSO 

MARTINI 

£10.50 

Digestif 
CHRISTMAS GODFATHER 

£10.50 

BAILEYS COCKTAIL 

£10.50 


