
T H E  H A L S T O N  ·  S U P P E R  C L U B

FALLEN

& Found
F R I D A Y  2 5  S E P T E M B E R · 7 P M

F I V E - C O U R S E  A U T U M N  T A S T I N G  M E N U

O P T I O N A L  W I N E  P A I R I N G £ 4 5PP

Please notify us if you have any food allergies

F A L L E N  G O L D
Butternut squash and tarragon risotto, toasted seeds and herb oil

F O U N D  I N  T H E  W O O D S

F A L L E N  B Y  T H E  O R C H A R D

Wild mushroom filo parcel, roasted pear, walnuts and blue cheese

Grilled sea bass, brioche and herb-crusted crushed potatoes, fennel and
apple cider sauce

F O U N D  I N  T H E  W I L D
Roast quail, rosemary celeriac fondant, beetroot, Jerusalem artichoke and
plum reduction

F A L L E N  A M O N G  T H E  B R A M B L E S
Blackberry tart, white chocolate crémeux and raspberry, thyme and lemon
sorbet


	THE HALSTON · SUPPER CLUB
	FALLEN
	& Found
	FRIDAY 25 SEPTEMBER·7PM
	FIVE-COURSE AUTUMN TASTING MENU
	FALLEN GOLD
	Butternut squash and tarragon risotto, toasted seeds and herb oil

	FOUND IN THE WOODS
	Wild mushroom filo parcel, roasted pear, walnuts and blue cheese

	FALLEN BY THE ORCHARD
	Grilled sea bass, brioche and herb-crusted crushed potatoes, fennel and apple cider sauce

	FOUND IN THE WILD
	Roast quail, rosemary celeriac fondant, beetroot, Jerusalem artichoke and plum reduction

	FALLEN AMONG THE BRAMBLES
	Blackberry tart, white chocolate crémeux and raspberry, thyme and lemon sorbet
	£45PP
	OPTIONAL WINE PAIRING




