
Beaujolais Day 
Set Menu

Three courses | 29.5

Available All Day



ALLERGEN & NUTRITIONAL 
INFORMATION 
Scan the QR code to find out more

Vegetarian Vegan

CDF-BEA-10.25

STARTERS

MAINS

DESSERTS

BEAUJOLAIS DAY
Three courses | 29.5

CHUNKY MINESTRONE 
SOUP    

Cannellini beans, carrots, 
courgettes, bulgur wheat in 

vegetable broth

RUMP 200G AND CHIPS  
The leanest cut with a pure, 

distinctive flavour.  
Served with chips and  

chimichurri sauce

CHOCOLATE BROWNIE   
White chocolate ice cream 

PRAWN CHICHARRÓN
Crispy prawns with a sweet and 

spicy aji amarillo (yellow Peruvian 
pepper) chilli sauce, pickled red 

onions and jalapeños

BARBACOA GLAZED 
SALMON

Sesame tofu cream, red  
meat radish, coriander and  

mint salad 

COCONUT TRES LECHES  
Argentine cake made with three 
types of milk, served with pear 
sorbet and compressed pears 

BEEF AND OLIVE 
EMPANADA

Served with salsa golf

PUMPKIN, RICOTTA AND 
SAGE RAVIOLI  

Pumpkin purée, walnuts, sage 
and vegetarian Parmesan 

CHICKEN MILANESE 
Chicken breast and rocket 

salad with lemon  
and Parmesan

SORBET SELECTION   
Raspberry | Chocolate | Lemon

Adults need around 2000kcal a day. Available for groups of up to 8 
guests. All prices include VAT and a discretionary 12.5% service charge 

will be added to your bill.


