
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

SOUP OF THE DAY* £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
BROCCOLI 

£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

£9.00ELDERFLOWER GIN JELLY

STRAWBERRY AND
CREAM CHEESECAKE 
Chantilly cream, poached strawberry
compote (V)

lemon sorbet and mixed summer fruit
(DF, GF)

MELTED
MARSHMALLOWS
CHOCOLATE BROWNIE
vanilla pod ice cream

£9.00

ICE CREAM &
SORBETS

£7.95

£22.50

£25.95CONFIT DUCK LEG
(GF, DF)

FILLET OF SEA BREAM
wild garlic risotto, parmesan crisp

cherry vine tomatoes, field mushrooms,
chunky chips, green peppercorn sauce 
(may contain gluten) 

bean cassoulet, cavolo nero, onion jam

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

AVOCADO AND
PRAWN COCKTAIL

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

£8.95
heirloom tomato, basil paste
and micro cress

BURRATA

iceberg lettuce, lime, smoked paprika 
(DF,GF)

BUTTERED NEW
POTATOES

£4.95

chives

HARISSA BAKED AUBERGINE
tahini dressing, couscous, pickled
shallots (DF, V, VG)

19.50* CAN BE ADAPTED FOR A
VEGETARIAN OR GLUTEN

FREE DIET UPON
NOTIFICATION


