
Thursday 19th November  |  6pm

£65 per person  
Your ticket includes;

A welcome glass of Beaujolais Villages + Chef’s snack
and

A four course collaboration dinner by our
Head Chef & Group Executive Chef 

Course 01

Mosaic of ham hock  |  mushroom & artichoke |  charred apple butter
Pedro Ximénez  |  freshly baked brioche

Course 02

Gently grilled prawns  |  lemon-thyme  |  fondant potato  |  shellfish dressing  
charred citrus marmalade

Course 03

Chargrilled venison  |  truffle & celeriac purée  |  chanterelle mushrooms  |  Aperol apricot  
fired swiss chard  |  beetroot & balsamic sauce

Course 04

Beaujolais poached pear  |  smoked crème diplomat
pistachio

For any information regarding allergens please ask a member of the team.

Vegetarian dishes available upon prior request.
 

BEAUJOLAISdinner


