
MENU
 D INNER

MENU

H E M P S T E A D
H O U S E  H O T E L

STARTERS

DESSERT

WINE BY THE GLASS

MAIN COURSE

LOMAS CARERRA         175ML
Sauvignon Blanc
Chile

£6.50

SPRING ONION SOUP * £6.95
warm cheese straw, chive oil (V)

CHEESE & BISCUITS £12.95**

@hempsteadhouse

CALVISANA                     175ML
Pinot Grigio
Venezie IGT

PINK ORCHID                  175ML
Zinfandel
California

LOMAS CARERRA           175ML
Cabernet Sauvignon
Chile

£6.50

SAN GIORGIO                  175ML
Pinot Grigio Rose
Venezie IGT

£6.50

£6.50

£6.50

CHAPEL DOWN NV           125ML
Tenterden
Kent

£6.50
TEMPUS TWO                   175ML
Merlot
Hunter Valley
Australia

£12.00

CHAPEL DOWN ROSE  N 125ML
Tenterden
Kent

£12.00

LA FORNARINA NV           125ML
VALDOBBIADENE DOCG
Prosecco

£8.50

SPARKLING WINE SIDE DISH

TENDERSTEM
BROCOLLI

£5.25

£5.50

TRIPLE COOKED
CHIPS

AVAILABLE
6 : 30  PM
9 :00  PM

toasted flakes almonds

add parmesan and truffle
oil

£4.95

*£5.00 STEAK SUPPLEMENT FOR DINNER INCLUSIVE PACKAGES
**£3.25 CHEESE SUPPLEMENT FOR DINNER INCLUSIVE PACKAGES

£9.00

£9.00PINEAPPLE UPSIDE
DOWN CAKE

RHUBARB AND GINGER
NUT CHEESECAKE
stem ginger reduction, rhubarb
compote (V)

pineapple syrup, coconut ice cream(V)

WHITE CHOCOLATE
PARFAIT
blueberry jam, granola crumb (V)

£9.00

ICE CREAM &
SORBETS

£7.95

£22.50

£24.5024-HOUR BRAISED CHAR
SUI PORK BELLY

PAN SEARED FILLET OF COD
celeriac puree, orange glazed chicory
endive, capper and golden raisin brown
butter (GF)

 truffle oil mash potato, roasted cherry
vine tomatoes, bacon lardons, silver skin
onions, Maderia jus (GF)

stir fried vegetable egg rice, steamed
Pac Choi, pickled pink ginger (GF, DF)

HEMPSTEAD BEEF  BURGER
brioche bun, chunky chips, baby gem
lettuce, sliced gherkins, tomato, mature
cheddar cheese, balsamic red onion
marmalade

£18.50

CURRY OF THE DAY
served with jasmine rice
(please let us know if you have any
dietary requirements)

£18.50

£30.00*PAN FRIED 8OZ
FILLET STEAK

£9.95

£9.95

PEA AND MASCARPONE
ARANCINI

SEABASS CARPACCIO

(can be adapted for a
vegetarian diet)
quails’ egg, pea puree, crispy
pancetta, micro herb salad

£8.95

apricot gel, red cabbage cress,
crispy beetroot, carrot puree
(GF, DF, V, VG)

BABY CARROT
TERRINE

blood orange puree, fennel salad,
seed, chervil (GF, DF)

BUTTERED NEW
POTATOES

£4.95

chives

WILD MUSHROOM
STROGANOFF
wilted spinach, wild and long grain rice
 (GF, DF, V, VG)

£23.50* CAN BE ADAPTED FOR A
GLUTEN FREE DIET UPON

NOTIFICATION

£9.50
chicken breast, livers, rhubarb
and apple chutney

PATE EN CROUTE


