
BEAUJOLAIS DAY EVENING MENU
THURSDAY 20TH NOVEMBER -  £39 PER PERSON

FROM 6PM, LAST SEATING 8.30PM
Live entertainment & glass of  Beaujolais  Nouveau on arrival

TO BEGIN
French onion soup

Classic  garnish  (gif  on request)

Confit  duck leg
Watercress,  orange (gif)

Celeriac & pickled walnuts
Hazelnuts,  kale  (pb|gif)

TO FOLLOW
Coq au vin

Potato terrine,  shallots  (gif)

8oz 28-day dry aged f lat  iron steak
Skinny fries ,  garl ic  butter,  s ide salad  (gif)

L

10oz rib eye upgrade +10 8oz fillet  upgrade +12
L

Caulif lower & polenta
Salsa verde  (pb|gif)

TO FINISH
Tradit ional  chocolate mousse

Winter berries  (gif)

‘Apple tarte tat in’
Vanil la  ice cream (pb on request)

Canton chamomile crème brûlée  (gif)

(v)  vegetarian  |  (pb)  p lant  based  |  (gif)  g luten ingredient  free

We are a fresh food restaurant & food is  cooked to order.  Most  dishes can be changed or modified to cater  for  dietary requirements,  please 
speak to your server for more detai ls .  Please inform your server of  any al lergies or intolerances before ordering.  Not al l  ingredients are l isted & 
we cannot guarantee the total  absence of  al lergens.  All  prices are inclusive of  VAT. A 10% discretionary service charge is  added to al l  bi l ls .  


