
19 NOVEMBER

SET MENU £45

STARTERS MAINS

F R E N C H
WINE DINNER

B O N  A P P É T I T ,  B O N  V I N

A SMALL GLASS OF PAIRED WINE IS INCLUDED WITH EACH COURSE

Mushroom Vol-au-Vent
wild mushrooms, garlic, thyme,

cream, crisp puff pastry

Beaujolais Nouveau

French Onion Soup
slow-caramelised onion, rich beef broth,

gruyère, toasted sourdough

Charcuterie and Cheeses
selection of French cured meats,

artisan cheeses, pork rillettes, figs,
cornichons, black olive tapenade,

toasted sourdough

Les Argelières Pinot Noir

Parmentier de Canard
confit duck, caramelised onion, thyme, creamy mash,

crisp breadcrumbs, petite vegetables

Comte de Beaulieu Bordeaux

Bocuf Bourguignon
tender braised beef, red wine, pearl onions,

mushrooms, mash, tenderstem broccoli, heritage
carrots

Les Argelières Pinot Noir

Chicken Ballotine
Pork & sage stuffing, potato dauphinoise, petite vegetables

Beaujolais Nouveau

ARRIVAL 7PM | DINING 7:30PM

Additional wines available by the glass and bottle throughout the evening.

Touraine Sauvignon Blanc

Ratatouille Tian
ratatouille tian with smoked aubergine

purée, romanesco

Les Argelières Pinot Noir

DESSERTS

Crème Brûlée
vanilla custard,

caramelised suger

Premières Côtes
de Bordeaux

Tarte Tatin
caramelised apple,

crisp pastry

Premières Côtes
de Bordeaux

Chocolate Fondant
warm chocolate

fondant, orange sorbet

Big Beltie
Cabernet Sauvignon



WINE LIST
SPARKLING

Crémant de Loire
fine bubbles, fresh and elegant, with white fruit, flowers and a hint of hazelnut.

£11.50 £45

WHITE

Picpoul de Pinet Bellemare
fresh and vibrant, with grapefruit, lemon and a distinctive mineral edge.

£8.00 £30

crisp and aromatic, with zesty citrus, green apple and a fresh finish.

ROSÉ

Voiturette Grenache Rosé £6.50 £22

RED
Beaujolais Nouveau
juicy and vibrant, with bright red fruit and a soft, easy-drinking style.

£8.00 £30

Les Argelières Pinot Noir
soft and silky, with ripe red fruit, black cherry notes and a smooth finish.

Comte de Beaulieu Bordeaux
classic and well-balanced, with dark fruit, subtle oak and a smooth finish.

£8.25 £31

Big Beltie Cabernet Sauvignon (V)

DESSERT

elegant and expressive, with peach, apricot and white flowers, and a hint of honey.

GLASS (125ML)

GLASS 175ML

GLASS 175ML

GLASS 175ML

GLASS (125ML)

BOTTLE

BOTTLE

BOTTLE

BOTTLE

BOTTLE

Premières Côtes de Bordeaux

£8.50

light, fruity and refreshing, with fresh red berry flavours.

rich and full-bodied, with ripe blackcurrant, pepper and a subtle oak.

£8.00

£8.50

£30

£33

Touraine Sauvignon Blanc

£6.50 £31

£8.25 £31

B O N  V I N  ·   B O N N E  C O M P A G N I E  ·  T O N J O U R S  U N  P L A I S I R

A  S E L E C T I O N  O F  F R E N C H  F A V O U R I T E S
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