
Menu
B E A U J O L A I S  N O U V E A U

Terrine de Campagne with Cornichons & Sourdough
-or-

French Onion Soup with Garlic Crouton & Gruyère Cheese

Starter

Main Course
Boeuf Bourguignon with Pomme Purée

-or-
Seared Stone Bass with Pomme Cocotte & Beurre Rouge

Dessert
Red Wine Poached Pear with Pain d’Epices

-or-
Crème Brulée à la Vanille

£49.50 per person
Including ½ bottlee of Beaujolais per person

Kir Communard or Cassis

Pruneaux au lard

L’ Aperitif

Thursday 20  November 2025th


