
  T H E  S I T W E L L  A R M S  H O T E L  
Renishaw 

Friday 20th November 

❧ ❦ ❧ 

Le Beaujolais Nouveau 

A Celebration Dinner 

Le Beaujolais Nouveau est arrivé! 

❧ ❦ ❧ 

E NT RÉE S  

Velouté d'Asperges Vertes 

Creamy green asparagus soup, poached hen's egg, chive oil 

Tarte Fine aux Champignons 

Flaky pastry, caramelised shallots, wild forest mushrooms, fresh thyme 

Parfait de Foie de Poulet et Compote de Rhubarbe 

Chicken liver pâté, rhubarb compote, pistachio granola, sourdough 

 

PLAT S P RI NCIPAU X  

Daube de Bœuf Bourgogne 

Slow-braised pressed beef, red wine, confit shallot, button mushrooms 

Filet de Bar de Ligne 

Pan-roasted sea bass, tender poached leeks, lemon & herb butter sauce 

Magret de Canard aux Figues 

Pan-seared duck breast, roasted fresh autumn figs, balsamic reduction, parsnip purée 

Soufflé au Fromage et aux Herbes 

Twice-baked Gruyère cheese soufflé, fresh chives, tomato & red pepper sauce 

~ Served with panache of buttered vegetables & potato fondant ~ 

 

D E SSE RTS  

Crème Brûlée à la Lavande 

Rich custard infused with Provence lavender, caramelised sugar crust 

Tarte Tatin 

Warm baked caramelised apple tart, crème anglaise 

Fromage 

Selection of French cheeses & biscuits 

❧ ❦ ❧ 

£42 per person 

Includes a half bottle of Beaujolais per person 

❧ ❦ ❧ 

For bookings and enquiries 

The Sitwell Arms Hotel, Renishaw 

01246 435 226 

  

 


