
(V) - Vegetarian | (VA) - Vegetarian Available | (GF) - Gluten Free | (GFA) Gluten Free
Available | (N) - Contains Nutes | (DF) - Dairy Free | (DFA) - Dairy Free Available

Please make a member of staff aware of any allergies or intolerances when ordering.
A discretionary 10% service charge will be added to your bill.

S T A R T E R

M A I N S

B E A U J O L A I S
L U N C H  M E N U

Cheese & Pate For The Table

Poulet Al La Moutarde
Herb Roasted Chicken Supreme, Pomme Purée, Green

Beans, Mustard & Tarragon Sauce (GF)

Beef Bourguignon
Blade of Beef, Pomme Purée, Tenderstem

Broccoli, Bourguignon Sauce (GF)

D E S S E R T S

Creme Caramel
Beaujolais Infused Quince (GF)(V)

Baked Camembert, Grand Mere Duck 
Liver Pâté, Cornichons, French Baguette 

Caramelised Onion Chutney (VA)

 Includes Half a Bottle of Beaujolais

Mushroom Wellington
Pomme Purée, Green Beans, White Wine,

& Tarragon Cream (V)

Chef’s Selection of 3 French Cheeses
Artisan Crackers, Tomato & Chilli Jam, Grapes (GFA)
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