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Fry the Food not the Chef
At the time of going to press our kitchen brigade are coming to
terms with a shiny new kitchen range made by Athanor in France
which incorporates induction hobs to reduce heat loss. The
rebuilding of the kitchen necessitated a 10 day closure during
which time we rebuilt the gents loo and redecorated numerous
bedrooms, passages etc.
Our old range made by Bonnet delivered around 500,000 meals
before reaching the point where it was condemned to join its
ancestors in the great kitchen in the sky. Whilst we were closed the
phone kept on ringing and I was cheered to see that we have no
available lunch spaces in February. Apologies to all regulars
turned away.

No time to Veggie-tate
Some hae meat and canna eat,
And some would eat that want it,
But we hae meat and we can eat ,
And say “The Lord be Thankit!”
(The Selkirk Grace by Robert Burns)
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A new heart for Hambleton’s kitchen

Caramelized chicory and root with blue cheese beignets

Whilst we were closed Aaron and I have been giving some thought to the
creation of vegetarian dishes. We are not worried about the moral issues of
eating animals and fishes but we must take account of the concerns of a
significant minority of clients and an equal number whose digestion after years
of happy indulgence is starting to suggest that a meat feast does not suit them!
For both groups we are creating new dishes some of which deliver crisp
textures and savoury flavours not to be found in boiled spinach!



Dinner at Hambleton Hall with Alicia Kearns
MP for Melton and Rutland
Thursday, 23rd April 2020
Tickets: £125 per person
Apéritifs from 7.30pm
Dinner served at 8.15pm
Suggested Dress: Lounge Suit or similar

Alicia was elected with an increased majority to succeed
Sir Alan Duncan as our MP after a campaign notable for
courage and energy unusual in a seat generally regarded
as safe.
In her professional life, latterly as a consultant to foreign
governments, she developed considerable expertise in the
problems surrounding Islamist terrorism. We have asked
Alicia to talk briefly on this subject.
I hope this dinner will appeal to those who would welcome
a chance to meet Alicia and her husband Jon Collins.

MENU

En apéritif: NV Champagne René Beaudouin 

A taste of baked potato bouillon and truffle

Terrine of Heritage carrot and star anise
2018 Domaine Montrose Prestige Rosé Côtes de Thongue

Fricassee of Morel mushroom and wild garlic
2016 Gusbourne Pinot Noir Kent

Caramelized Chicory and root with blue cheese beignets
2016 Alsace Pinot Gris Domaine Rolly Gassmann

Lemon, Rhubarb sablé breton
2016 Monbazillac Jour de fruit Domaine de l'ancienne Cure

Coffee, Chocolates etcetera

For this dinner Aaron has devised a menu which explores a
full range of flavours and textures achievable without
recourse to meat or fish. It is surprising how savoury or
Umami flavours or crisp textures need not be strangers to a
vegetarian menu. Dominique has chosen wines to
complement the contrasting flavour profiles achieving an
unconventional but delicious progression. 

Vegetarian Dinner
at Hambleton Hall

Aaron Patterson     Raymond Blanc

Thursday, 15th October 2020
Tickets: £150 per person  (priority will be given
to guests wishing to also book bedrooms on the night
– Standard double bedrooms from £325 inc vat and
breakfast, based on 2 people sharing)
Apéritifs from 7.30pm
Dinner served at 8.15pm
Suggested Dress: Lounge Suit or similar

As part of Hambleton’s 40th Anniversary
celebration we are delighted Raymond Blanc
has agreed to join Aaron Patterson in
Hambleton’s kitchen to cook for the evening.
Aaron started his career as an apprentice at
Hambleton before leaving to work under
Raymond Blanc at his two Michelin starred
restaurant, Belmond Le Manoir aux
Quat'Saisons, as well a number of other high
profile kitchens, returning to Hambleton Hall

Raymond Blanc OBE and Aaron Patterson Dinner at Hambleton Hall

as head chef.  For Aaron, the period spent at
Le Manoir was a crucial stepping stone to his
success. He found in Raymond an inspiration
and a mentor whom he has never forgotten.
The dinner will comprise of 3 or 4 courses,
Aaron and Raymond will create the menu in
the Autumn.

Wednesday, 18th March 2020
Tickets: £125 per person

Apéritifs from 7.30pm
Dinner served at 8.15pm

Suggested Dress: Lounge Suit or similar

MENU

En apéritif: NV Champagne René Beaudouin 

Salad of Crab with cucumber and confit peppers
2018 Roero Arneis Deltetto San Michele

Lamb Sweetbreads with wilted winter greens
2012 Tahbilk Museum Release Marsanne, Victoria

Ballotine of Quail, with risotto and Madeira sauce
2005 Volnay Domaine Comte Armand

Chocolate Hazelnut Pear
2016 Banyuls Valcros Domaine Cazes

Coffee, Chocolates etcetera



Garden Visit and Lunch
Wednesday, 17th June 2020
Tickets: £85 per person, including morning coffee,
garden tours, lunch with wine and a charitable donation.

We are delighted to welcome back the UK’s first and leading luxury
cruise retailer Mundy Cruising and superb small ship cruise line
Silversea Cruises, a pioneer of luxury all-inclusive travel. 
Silversea offer the chance to discover the world in the utmost comfort.
Their intimate but spacious fleet of ships accommodate between 100
and 608 discerning guests, offering the highest levels of service and
exceptional cuisine. Itineraries range from relaxing sailings around
classic cruise destinations from the Mediterranean to Australasia. For
those seeking to explore way off the beaten track their expedition
focused voyages travel to some of the most remote places on earth,
accompanied by team of expert guides in a luxurious yet more informal atmosphere.
Enjoy a champagne reception, which weather permitting, will be held on the terrace overlooking the magnificent 
Rutland Water. Before a delicious lunch, you will hear about Silversea Cruises, their world-wide programme and their 
exciting expansion plans. 

Mundy Cruising and Silversea in partnership with Hambleton Hall
Wednesday, 20th May 2020
Tickets: £60 per person, including coffee on arrival, 
apéritif, three course lunch with wine & coffee
Morning Coffee: 11.30am
Champagne Reception: Midday
Luncheon: 12.30pm

MENU

En Aperitif: NV Champagne René Beaudouin

Ham Hock ravioli with parsley and capers
2017 Simon and the Huguenots Sauvignon/Semillon,

Stellenbosch

Poached fillet of Seatrout with poached baby gem,
new potatoes, sorrel sauce

Caramelised Lemon tart, rhubarb sorbet

Coffee, Chocolates etcetera

MENU

En apéritif: Bellini 

Chicken Liver parfait, tomato chutney
2018 Domaine Montrose Prestige Rosé

Fillet of Seabass, artichoke risotto, bouillabaisse sauce

Strawberries with sablé breton, vanilla custard

Coffee, Chocolates etcetera

We have booked the Rutland Belle for an evening this June.
Our cruise combines a delicious supper with an opportunity
to enjoy the beautiful scenery around Rutland Water from
on board the Rutland Belle and we hope to catch a glimpse
of an Osprey or two. 
A member of the Rutland Nature Reserve Osprey team will
be on board to act as a spotter and point out the diverse bird
life we have around the shores of Rutland Water. The
Rutland Belle is a tidy craft with a charming crew. Unless the
weather is foul we sit on deck but can go below should the
weather change. It can be cool when the Belle fires up her
twin diesels and surges forward at 4½ knots, so don’t dress
too skimpily!
We leave the pier at Whitwell at 7.00pm sharp and the ship
opens the gang plank at 6.30pm. We return you to your car
at 9.30 for 10.00pm. We can provide binos but if you have
your own bring them along and perhaps a hat and rug.

In search of the Osprey
An evening cruise around Rutland Water
Wednesday, 24th June 2020
Tickets: £95 per person, including a donation to 
Rutland Water Nature Reserve, cruise, supper and wine.

WINES

Bellini 
2018 Domaine Montrose Rosé and 

2018 Beaujolais L’Ancien, Jean Paul Brun

MENU

Olives, nuts, bread
Pea and Ham soup 

Seared Tuna with asparagus and lovage
Carpaccio of Beef, violet artichoke, lemon capers, horseradish

Chocolate tart and raspberries
Coffee, Chocolates etcetera 

This year’s garden visit starts with coffee at Tim & Stefa
Hart’s garden at the Old Hall in Market Overton at 10.00am.
We will then make the short drive to Chapel Farm, just
outside Cottesmore.
Chapel Farm, the home of James and Carina Hanbury, has
been largely rebuilt over the past four years and
Tom Stuart-Smith called into redesign the garden.
Tom has won many Chelsea medals and designed many
great gardens, often using a palette of plants quite different
from the standard. This is a wonderful opportunity to see
how a restrained collection of flowers and grasses can blend
into a wonderfully harmonious whole.
We will then make our way to Hambleton Hall arriving at
noon with a visit to the kitchen garden followed by lunch.
Following lunch there will be plenty of time to look at the
Hambleton Garden with head gardener Rob Skinner.



Dates for the Diary 2020
Hambleton Hall’s Lunch for Even Less Offer

Ends Friday, 6th March 2020
Excludes Weekends & Valentine’s Day

For Rutland Good and New Clothes Sale
Barnsdale Lodge, near Oakham

Friday, 6th and Saturday, 7th March 2020

Vegetarian Dinner at Hambleton Hall
Wednesday, 18th March 2020

Wine Tasting with a light lunch at Hambleton Hall
with Sommelier Dominique Baduel

Saturday, 14th March 2020

IACF International Antiques & Collectors Fair
Newark Showground
www.iacf.co.uk/newark

Thursday, 2nd & Friday, 3rd April 2020 
Thursday, 4th to Friday, 5th June 2020

Easter at Hambleton Hall
Friday, 10th April to Monday, 13th April 2020

Wine Dinner at Hambleton Hall
with Alicia Kearns

Thursday, 23rd April 2020

Fairfax & Favor International Horse Trials at Rockingham Castle
www.rockinghamcastlehorsetrials.com
Friday, 1st to Sunday 3rd May 2020

Mundy Cruising & Silversea Lunch at Hambleton Hall
Wednesday, 20th May 2020

Wine Tasting with a light lunch at Hambleton Hall
with Sommelier Dominique Baduel

Saturday, 23rd May 2020

Aqua Park, Rutland
www.aquaparkgroup.co.uk/rutland/
Reopens, Saturday, 23rd May 2020

Tolethorpe Hall Open Air Theatre
www.stamfordshakespeare.co.uk

Tuesday, 9th June to Saturday, 29th August 2020

Garden Day Visit to Chapel Farm and Lunch at Hambleton Hall
Wednesday, 17th June 2020

Dambuster Triathlon - Rutland Water
www.pacesetterevents.com
Saturday, 20th June 2020

Osprey Cruise on board the Rutland Belle
Evening picnic cruise

Wednesday, 24th June 2020

Nature Valley Open Tennis Nottingham
www.lta.org.uk/major-tennis-events

Nottingham Tennis Centre
Saturday, 6th to Wednesday, 10th June 2020

Rolls Royce Enthusiasts Club Annual Rally
at Burghley House
www.burghley.co.uk

Friday, 19th to Sunday, 21st June 2020

Nevill Holt Summer Opera Festival
www.nevillholtopera.net

Wednesday, 10th June to Wednesday, 1st July 2020

British Open Wheelchair Tennis Championships
www.lta.org.uk/major-tennis-events

Nottingham Tennis Centre
Tuesday, 21st to Sunday, 26th July 2020

International Test Cricket Match Series
England vs Pakistan

www.trentbridge.co.uk
Trent Bridge, Nottingham
Thursday, 20th August 2020

International Birdfair
Rutland Water Nature Reserve, Egleton, Rutland

www.birdfair.org.uk
Friday, 21st to Sunday, 23rd August 2020

Burghley Horse Trials
www.burghley-horse.co.uk

Wednesday, 2nd September to Sunday, 6th September 2020

Cricket – One Day International Series
England vs Ireland

www.trentbridge.co.uk
Trent Bridge, Nottingham

Thursday, 10th September 2020

The Vitruvian Triathlon - Rutland Water
www.pacesetterevents.com

Saturday, 12th September 2020

Mushroom Hunt
followed by lunch at Hambleton Hall

Saturday, 10th October 2020

40th Anniversary Dinner – Raymond Blanc and Aaron Patterson
Thursday, 15th October 2020

Christmas Concert with Reverie Choir
St Andrew’s Church, Hambleton

TBC 2020

Christmas Day Lunch & Dinner at Hambleton Hall
Friday, 25th December 2020

New Year’s Eve Dinner Dance at Hambleton Hall
Thursday, 31st December 2020

To celebrate Hambleton Hall’s 40th anniversary we are offering
guests a special weekday stay on a Sunday to Thursday night,
from May to October 2020, from £475 per couple.
The offer includes one nights accommodation in one of our
Standard double bedrooms, 3 courses from our Menu of the Day,
full Hambleton breakfast and morning newspaper.

Celebrating 40 Years this Summer

Inclusive of vat and based on 2 people sharing.
Limited availability, excludes Bank Holidays.

This menu is inclusive of a discretionary service charge of 12.5%.



To book any of the above please call our friendly team on 0115 988 1900.
Payment in advance may be required to guarantee your reservation. 
Email reception@hartshotel.co.uk for more details or visit our website at
www.hartsnottingham.co.uk
To be kept up-to-date with special events and offers, sign up to the newsletter
via the website www.hartsnottingham.co.uk.

Follow Hart’s on Twitter @HartsNottingham

hartsnotts HartsNottingham

Theatre Packages at Hart’s

Hart’s Hotel & Kitchen, Nottingham

Hart’s are pleased to offer a selection of shows at the Theatre Royal, Royal Concert Hall & Motorpoint Arena in Nottingham.
Packages are based on two people sharing and include (unless otherwise stated):
Double classic room, English breakfast, car parking, £25 per person dinner allocation and theatre tickets. Limited tickets are
available. For more information or to make a booking please call Hart’s on 0115 988 1900. Further shows are available online at
www.hartsnottingham.co.uk.

Michael Ball & Alfie Boe Motorpoint Arena
Friday, 28th February 2020 from £361 per couple
Michael Ball and Alfie Boe have announced they will join forces once again for a tour
in 2020 and we have an executive box!

The Motorpoint Arena Executive Suite experience includes seats in a viewing balcony which offers panoramic views of the Arena
with full waitress service throughout the show and access to the level 4 VIP Bar area; before, during and after the show.

The Great Gatsby Theatre Royal
Thursday, 17th or Friday, 18th September 2020 

from £303 per couple
Lose yourself in the decadence of 1920s New York as Northern Ballet’s sell-out
sensation The Great Gatsby is back in Nottingham. Bursting with passion, style and
drama, don’t miss this blockbuster ballet at the Theatre Royal, Nottingham.

Billy Ocean The Concert Hall
Wednesday, 30th September 2020 from £323 per couple
British Soul icon Billy Ocean will perform the best of his greatest hits and favourite
tracks in Nottingham.

Strictly Ballroom The Musical Theatre Royal
Friday, 2nd October 2020 from £323 per couple
Strictly Ballroom the Musical, based on the award-winning world-wide film
phenomenon, is heading to Nottingham! With direction from dancer, choreographer,
theatre director and Britain’s favourite TV Judge, Craig Revel Horwood.

Russell Watson The Concert Hall
Sunday, 11th October 2020 from £323 per couple
Singing sensation Russell Watson performs a spectacular concert of career highlights
as part of his 20th anniversary tour. Russell will be joined live on stage by a
harmonious choir and 33-piece orchestra to celebrate 20 years since his debut album
The Voice was released. 

Dionne Warwick The Concert Hall
Monday, 12th October 2020 from £361 per couple
Legendary six-time Grammy Award-winning recording artist Dionne Warwick has
announced she will be coming to Nottingham in October. Her performance will
encompass Warwick’s monumental career, with songs from her hugely successful
recording catalogue including Walk On By.

Lunch for Even Less – 
2 courses for only £19
As in previous years we are inviting you to enjoy a fine lunch at an
especially low price. Join us in Hart’s Kitchen during February and
sample two great seasonal dishes priced at only £19.
Hart’s Kitchen set lunch menu will be available 12 noon until 2.30pm
from Monday to Saturday, perfect for catching up with friends over a
lazy long lunch.

Terms & conditions: Pre-book in advance quoting Lunch for Even Less. 
Menu is subject to change on a daily basis. Enjoy 3 courses for only £25. 

Afternoon Tea City Break – 
available Monday to Saturday from £199 per couple
Spoil yourself with afternoon tea and a luxury overnight stay with
breakfast. Experience a timeless British classic with delicate finger
sandwiches, homemade scones and freshly brewed loose leaf tea on
arrival and relax into your break in style and retreat to your room to
relax and unwind.



Sparkling and Champagne
Saturday, 14th March 2020
Tasting starts: 12 noon
Tickets: £80 per person

Sommelier Dominique Baduel will compare and
contrast sparkling wines made from the
traditional method with fine examples of
Champagne.

Traditional Method Sparkling Wines
NV Villiera Tradition Brut Methode Cap Classic

Stellenbosch
2014 Gusbourne Blanc de Blancs English 

Sparkling Wine Kent
2015 Gusbourne Brut Rosé English Sparkling 

Wine Kent
2010 Bellavista Franciacorta Vendemmia Brut Lombardy

Champagnes 
NV Taittinger Brut Reserve
NV Duval Leroy Prestige Brut Rosé
NV Louis Roederer Brut Premier
2005 Heidsieck Brut Millésimé

Red Burgundy

Saturday, 23rd May 2020
Tasting starts: 12 noon
Tickets: £80 per person

Sommelier Dominique Baduel will compare 
and contrast eight examples of fine red 

Burgundy wines from the Côtes de Beaune and
the Côtes de Nuits wine areas.

Côtes de Beaune
2015 Maranges Domaine Bertrand Bachelet
2014 Beaune 1er Cru Champy
2014 Monthelie 1er Cru Le Clou des Chênes 

Eric de Suremain
2013 Savigny Les Beaunes 1er Cru Gravains

Camus Bruchon

Côtes de Nuits 
2014 Nuits Saint Georges 1er Clos des Porrets Domaine 

Henri Gouges
2011 Vosne Romanée Aux Réas Domaine A.F Gros
2010 Morey Saint Denis Maison Dujac Père & Fils
2008 Clos De Vougeot Grand Cru Domaine François

Lamarche

2 Wine tastings with a light lunch

NV Champagne René Beaudouin, Nogent L’Abesse 
Our “House” Champagne is made from a pure Chardonnay
formula which out-tastes all but the best “ Grandes Marques”.
It is crisp, dry and elegant with enough age to have discarded

the greenness of younger wines.
£278 for 12 bottles

All wines for collection only at Hambleton Hall or Hart’s, Nottingham.   Prices include VAT

A few seasonal recommendations from Tim Hart & Dominique Baduel

Follow Hambleton Hall on Social Media           @Hambleton_Hall             /hambletonhall             hambleton_hall

2017 Levin Sauvignon Blanc, IGP Val du Loire
We have recently jumped vintages to the delicious 2017 even though its
predecessor (2012) was showing no sign of weakness. Made with serious
modern wine making skills in Touraine (Loire) this wine combines the

freshness and mineral quality of a top Loire Sauvignon with a little more
rounded fruit than most. A great match for any fish dishes. (Organic)

£73.85 for 6 bottles 

2015 Chateau Tour du Pas St Georges, 
St Georges St Emilion  

This wine is made by Pascal Delbeck, a legendary figure in 
St Emilion who for many years made the wine at Ausone.
The cépage is 25% Cabernet Franc and 75% Merlot. It is
beautifully round and enjoyable now without excessive 

New Worldish extraction. 
£129 for 6 bottles

2017 Mercurey (Rouge) 1er Cru Clos des Montaigu, 
Patrick Guillot  

This is near as we can get to finding affordable red Burgundy. The vintage is
excellent, the wine already very attractive to drink. Medium weight, for Pinot

with charming wild strawberry nose. 
£126 for 6 bottles

2018 Newton Johnson Family Pinot Noir
This wine made in South Africa’s Hemel en Aarde Valley near Hermanus is a
great success in this vintage and on last tasting already ready to drink. The
cool climate in this corner of South Africa near the cold Southern Ocean

produces a wine not unlike the wines of the Cotes de Beaune but with more
forward fruit and roundness.  I asked Bevan Newton Johnson whether he

thought the wines might evolve attractive secondary flavours and aromas like
the best French Burgundy and he said, with agreeable modesty that the vines
are still quite young and he was not sure. They are delicious to drink now!

£257 for 6 bottles

2013 Clos de Trias Red Label, Cotes de Ventoux   
Even Bakke the maker of this wine kindly hosted a tasting for us at Hambleton
last November. We have long admired the wines partly because they are aged
for around 4 years prior to release giving a much more mature flavour profile
than typical. Dark fruits, leather and spice combine to make a wonderfully
harmonious and appealing whole, ideal for meaty savoury dishes, game etc.

(Organic)
£122 for 6 bottlesWine Offer

SPRING 2020

‘For Rutland’ Good and New Clothes Sale at
Barnsdale Lodge, near Oakham, Rutland LE15 8AH

‘For Rutland’ raises funds to pay for Specialist Advisors, who provide free, confidential,
independent, non medical advice to people of all ages,who are living with long term

conditions in Rutland and the surrounding community.

The shopping event of the year!  New and nearly new clothes for men, women and children.

If you have any NEW or NEARLY NEW clothes you would like to donate for the sale,
please drop them off at Hambleton Hall, 
or contact Stefa Hart on 01572 767145.     

For further information please refer to www.forrutland.org.uk 
or email info@forrutland.org.uk   

Friday, 6th March 2020 - 5.00pm – 8.00pm
Tickets £20 per person, includes a glass of Champagne and Canapés kindly donated by
Hambleton Hall.  Tickets to be purchased in advance from Trish Ruddle 01572 724400 or
email info@forrutland.org.uk

Saturday, 7th March 2020 - 8.30am – 1.00pm
Admission £5 per person on the door.  All clothes half price from the night before.

2017 Hart Brothers Albarino Rias Baixas, Spain
Angel Sequeiros’ vineyard on the banks of the Mino river has won many

awards for his fine Albarino.
Sam and James Hart have for a few years now asked him to bottle some of his
wine with their own “Hart Brothers” label.  The light gold colour belies the
freshness of the taste which reminds some of Riesling perhaps because both

avoid Malolactic fermentation. It is a dry refreshing wine with much aromatic
character and a delicious white flowers and citrus flavour profile. 

Great with Seafood or as an aperitif.
£87 for 6 bottles 


