
Tasting Menu 
 
 
7 course for £50 (plus canapés and petit fours) 
 
 
 
Velouté of spiced butternut squash, roast chestnuts 
 
Carpaccio of yellow fin tuna and diver caught scallops, marinated cucumber and citrus 
dressing 
 
 
Baked wild halibut, cocoa nib and soft herb crust, Paris mushroom bouillon  
 
 
Champagne and pink grapefruit granite 
 
 
Braised Denham estate venison, creamed Savoy, roast pumpkin, red wine sauce 
 
 
Epoisse, toasted fig bread and artisan honey 
 
 
Glazed passion fruit tart, yogurt sorbet 

 
 
 


