
Menu
B E A U J O L A I S  D I N N E R

Kir Communard or Cassis
Pruneaux au lard

Apéritifs

Boeuf Bourguignon with Pomme Purée
Or

Seared Sea Bream 
with Red Wine Chicory & New Pototes – Beurre Rouge

Main Course

Apple Tarte Fine “Vigneronne” with Crème Fraiche
Or

Red Wine Prunes – Walnut & Honey Ice Cream

Dessert

Starter
Oeufs en Meurette – Garniture Grand Mère

Or
Monkfish Cheeks en Matelote with Red Wine & Bacon

£52.50pp
Including ½ bottle of Beaujolais per person

Thursday 19  Novemberth
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