
  

 

 

 

 

 

 

 

 

Pan fried sea bass, sea vegetables, caviar and champagne sauce 
(D, F, SD) 

*Gruner Vetliner, Lossterrassen, Niederosterreich, Austria, 2021 

 

 

 

Venison pate en croute, plum ketchup, dressed lamb leaf 
(G, D, E, N, SD) 

*Gamay de Georges Duboeuf, Beaujolais, France, 2023  

 

 

 

Fillet of beef wellington, celeriac and truffle puree, pickled mushrooms, baby 

onion petals, ‘Foie Royale sauce, creamed potato, shallot and chive 

(G, D, E, SD, N, CE) 

*Amarone Della Valpolicella, Classico Camparol, Corte Alta, Italy, 2019 

 

 

 

Valrhona chocolate mousse, cherry, pistachio ice cream 
(D, E, N, G) 

*Black Muscat, Elysium, Anthony Quady, Madera, USA, 2022 

 

 

 

HARTWELL HOUSE 

VALENTINES TASTING MENU 
£149 per person 


