
 

 

 

 

 

 

 

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 

___ 

 

MARINATED BLACK COD 

Kohlrabi remoulade—Pressed cucumber —

Chive ash - 15 

___ 

 

ORKNEY HAND DIVED SCALLOP          

TARTARE 

Kashmiri—Blood orange—Pineapple—Lardo—

Cuttlefish cracker  14 

___ 

 

SMOKED CHICKEN LEG TERRINE 

Bergamot gel—Sweet & Sour Apple—Chicken 

Skin Popcorn  -  13 

___ 

 

ROASTED PEACH SALAD 

Feta—Strawberries—Pomegranate—Mint—

Toasted Almond—Fig Vinegar  -  12 

LARGE PLATES 

 

___ 

 

CREEDY CARVER DUCK BREAST 

Potato pave—Salt baked baby beetroot—

Cavolo Nero—Port & black cherry           

reduction   -  25 

 

———- 

 

CURED IBERICO PORK                     

TENDERLOIN 

Prosciutto crudo—White truffle &     

chestnut mushroom polenta—Brandy 

cream  -  25 

 

——— 

 

PAN FRIED STONE BASS 

Charred radicchio—Red quinoa—Sun 

blanched tomato—Black olives—Spring  

onion—Fermented Red Chilli butter  -  26  

 

——— 

 

CORNISH HALIBUT 

 Zucchini lattice—Buttered ratte potato—

roasted zucchini—Beurre Blanc  -  32 

 

———- 

 

SUMMER GREENS RISOTTO 

Local Asparagus - Fennel - Zucchini - 

Basil - Leek Crisp  - 22 

DESSERTS 

 

___ 

 

PISTACHIO SEMIFREDDO 

Tempered Chocolate - 

    Blood Orange  -12 

___ 

 

 WHITE CHOCOLATE CARAMEL TART 

Clotted Cream Ice Cream -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 

Dorset Cheddar - Cornish Blue - Tunworth 

Soft - Fennel Tuille - Olive Oil Cracker -   

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. 


