
 
 

Beaujolais Nouveau Menu 
 
 

To Start 
 

French Onion Soup 
Traditional French soup topped with a Comte crouton. 

 

Goats Cheese & Vegetable Tart 
Roasted Mediterranean tart topped with goats cheese. 

 

Pheasant Breast 
Pan seared pheasant breast on a mushroom duxelle & garlic toast. 

 
 
 

Mains 
 

Pheasant au Vin 
Pheasant breast slowly cooked in red wine with mushrooms and vegetables. 

 

Venison Bourguignon  
Tender pieces of venison slow cooked in red wine with onions, mushrooms and vegetables. 

 

Ratatouille 
Oven roasted Mediterranean vegetables in a tomato based stew. Served with French bread. 

 
 
 

Desserts 
 

Crème Brulé 
 

French Toast & Cherries 
 

French Cheese & Biscuits (add £7) 
 
 

£45 per person  
(to include a large glass of Beaujolais Nouveau or cocktail) 

 


