
 

 

 

 

 

 

THE HAMBROUGH THE HAMBROUGH THE HAMBROUGH 

SNACKS 

 

Nocerella Olives  -  5 

Rose Harissa Nuts  -  5 

Mixed Root Vegetable Crisps  -  4 

___ 

 

BREAD 

Duo of Hambrough breads                            

& homemade butters  -  6 

 

SMALL PLATES 

___ 

 

FILLET OF LONGHORN BEEF TARTAR 

Filo—Cured egg yolk—Aged fig vinegar—

Confit kohlrabi 

___ 

 

ROASTED KABOCHA PUMPKIN VELOUTÉ 

Potato popcorn—Oil of Wight—Sumac—

Smoked sundried tomato & oregano  

bloomer bread 

___ 

 

NEW FOREST MUSHROOM PARFAIT 

Preserved black truffle—Toasted                

hazelnuts—Crisp textures—Chive oil 

___ 

 

GIN CURED CHALK STREAM TROUT 

Citrus crème fraiche—Autumn beetroot gel—

Compressed cucumber—Trout roe 

___ 

 

BROWN BUTTER TIGER PRAWNS 

Pineapple & chilli chimichurri—Chipotle 

dressing—Brioche—Sorrel  

LARGE PLATES 

 

___ 

 

RYELAND LAMB RUMP 

Chèvre & beetroot terrine — Braised     

shallot—Garden pea puree—Coral tuille—

Port jus 

 

———- 

 

CREEDY CARVER DUCK BREAST 

Confit potato—Burnt onion puree—Flambe 

parsnip—Cavolo crisp—Black cherry       

reduction  

 

——— 

 

DECONSTRUCTED SEAFOOD PIE 

Sous Vide halibut—Smoked haddock—Tiger 

prawns—Scottish salmon—Thermidor 

sauce— Spinach—Dorset cheddar—Albert 

bartletts 

 

——— 

 

BAKED CORNISH COD LOIN 

Cornish crab, Herb & potato vol-au-vent —

Micro leaf salad—Beurre blanc 

 

———- 

 

SALT BAKED CELERIAC 

Medjool date reduction—Toasted              

almonds—Celeriac & cardamom puree—

Celeriac crisps—Chive oil 

DESSERTS 

 

___ 

 

ROASTED HAZELNUT SEMIFREDDO    

Tempered dark chocolate—Kahlua cream 

___ 

 

 PRESERVED SUMMER CHERRY 

Chocolate & tonka bean fudge—Caramac—

Cherry syrup 

___ 

 

DECONSTUCTED CHEESECAKE 

Rose petal & raspberry—Crystalised white 

chocolate—Whipped honey 

 ___ 

 

DESSERT WINE SUGGESTIONS 

Sauternes -  8.50 

Royal Tokaji Late Harvest - 10.50 

___ 

 

TRIO OF CHEESE 

Dorset Cheddar - Cornish Blue - Tunworth 

Soft - Artisan Crackers -   Tomato Chutney - 

Black Grapes -15 

 

Grahams 10 Year Tawny Port  - 10 

___ 

 

Coffee and Petit Fours  -  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. 


