THE SITWELL ARMS HOTEL

Renishaw

Friday 20th November
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Le Beaujolais Nouveau
A Celebration Dinner

Le Beaujolais Nouvean est arrivé!
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ENTREES

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 paté, rhubarb compote, pistachio granola, sourdough

PLATS PRINCIPAUX
Daube de Beuf Bourgogne

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

Filet de Bar de Ligne

Pan-roasted sea bass, tender poached lecks, 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 Gruyére cheese soufflé, fresh chives, tomato & red pepper sauce

~ Served with panache of buttered vegetables & potato fondant ~

DESSERTS

Créme Brilée a Ia Lavande

Rich custard infused with Provence lavender, caramelised sugar crust

Tarte Tatin
Warm baked caramelised apple tart, creme anglaise

Fromage

Selection of French cheeses & biscuits
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£42 per person

Includes a half bottle of Beanjolais per person
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For bookings and enquiries
The Sitwell Arms Hotel, Renishaw
01246 435 226



