
6ʼ00pm - 9ʼ30pm

Evening Menu 
FOR THE 
TABLE

Selection of Breads, Burnt Butter Hummus.............................................................................................................V..............................7.5
Mixed Olives Marinated In Garlic & Herbs..........................................................................................V, VE, GF, DF.......................................7.5
Sausisagesaun, Truffle Mayo....................................................................................................................................................................6
Trealy Farm Charcuterie, Chorizo, Salami, Coppa, Air Dried Ham (DF)............................................................ 16

SMALL 
PLATES

Mushroom Parfait, Black Garlic, Sourdough.................................................................................................................V................10
Butterbean Mash, Fried Chickpeas, Middle Eastern Tomato Sauce, Smoked Olive Oil, Garlic Flatbread......DF, VE.... 11

PLATES Treacle Cured Salmon, Lemon Dressing, Cucumber & Radish Salad ........................................................................................................................11
Burrata, Tomato, Cucumber, Spring Onion, Toasted Sourdough.......................................................................V 10.5
Curried Cauliflower Fritters, Blue Cheese & Cheddar Dip ............................................................................V,GF..................................9.5
Salt & Pepper Squid, Garlic Aioli ............................................................................................................................................12.95
Korean Fried Chicken, Harissa Yoghurt.................................................................................................................GF... 11.5

BIG PLATES 28 Day Aged Fillet Steak, Celeriac Puree, Watercress & Onion Salad........................................................GF........................................38
28 Day Aged Ribeye Steak, Celeriac Puree, Watercress & Onion Salad.....................................................GF........................................33
Hamlet signature burger, lettuce, tomato, onion, burger sauce, American Cheese..........................................................14.95

(Ideal for a main course, or 
to be enjoyed as a sharing 
platter with the table)

Stone Bass, Bean & Chorizo Cassoulet, Tomato & Roasted Peppers (GF)................................................................................. 28
Roast Chicken, Mash Potato, Chard, Truffle & Mushroom Sauce  (GF).......................................................................GF.................25
Baked Butternut Squash, Pomegranate Molasses, Pumpkin Seed Crumble................................ (V, VE, GF) ............................................................................V, GF..........................................14.5

Fries...............................................................................................................................................................V, VE, GF, DF.......................................................6.5

Sides Cajun Fries....................................................................................................................................................................................6.5
Truffle & Parmesan Fries........................................................................................................................................V, GF..............................8
Charred Tenderstem Broccoli, Black Garlic.......................................................................................V, GF, VE, DF.............................................................................................6.5
Salad, Radicchio, Iceberg, Tomato, Cucumber, Oregano..............................................................V, VE, GF, DF...........................................6
Truffle Mac'n'Cheese......................................................................................................................................................V..................7.5

To Finish Sticky Toffee Pudding, Vanilla Ice Cream.........................................................................................GF.......................................9.5
Lemon Cheesecake, Apricot......................................................................................................................................(V) 9.5

(Sweet treats and cheeses) Scoop of Vanilla, or Chocolate Ice Cream (V, GF), Raspberry Sorbet (VE, GF) or Mango Sorbet (VE, GF)...............................2
Cheese Board, Solstice, Cornish Brie, Guntensberg, Isle Of Mull, Little Lepe...............................................................................................................................17

Any dietary requirements, please speak to a member of staff


