
 
B E A U J O L A I S 

E V E N I N G 
 

20th November 2025 

£ 3 4 . 9 5 Per Person 

 
S T A R T E R S  

Pommes D auph ine |   tomato & thyme sau ce  ( VG) 

Baked Camembert  | toaste d c i abatta ,  chutne y ( V, GFA) 

Moules  Marinière | t o a s t e d  ciabatta  ( GFA) 

French onion soup | comtè cr outon  ( V) 

Salmon ri l le t tes       |    toaste d  baguette  

M A I N S  
 

Boeuf bourguig non  | mash & te nde r ste m  ( GF) 

Coq au Vin|    fondant potato, greens ( GF) 

Sole meu nière  , r a t at o ui l l e  

B u tterb e an  & sweet  potato  c as s oul et  |   r i ce (VG) 

Camembert  burger  | beef bur ger ,  car am e l i ze d  oni on,  fr i tes 

 
D E S S E R T 

Tarte  tat in  |  v a ni l l a  ice cr e am( V)  

Crème Brûlée  |  fr e sh r a s p b e r r i e s ( G F)  

Ch ocol at e  & Brand y mousse  (GF) 

P r of i t er o l e s,  fr e sh cr e am & c h oc ol a te  sauce ( V)  

Poire  à la B e a uj o l a i s ,  C h a n t i l l y  cr e am ( GF,VG) 

 
V- VEGETARIAN VG- VEGAN GF- GLUTEN FREE DF- DAIRY FREE GFA- GLUTEN FREE 

AVAILABLE DFA- DAIRY FREE AVAILABLE 

 
W W W .  TH E C R O W N T UR NE RS H IL L.  CO.  UK 

 
A discretionary 12.5% service charge will be added to tables of 4 or more and shared amongst the entire team 

http://www/

