
Thursday 20th November 2025

 
Beaujolais Day 2025

£35pp

Lunch & Dinner 

11.45AM -  2.30PM / 5.30PM -  9.15PM

terrine de campagne,  tarragon,  p ickles

bavette steak,  beaujolais jus,  frites

apple tarte tatin,  Crème fraîche

 
Breakfast 

8.15am -  10.30AM

Viennoiserie £4.5 

Doughnut,  Vanilla cream, morello cherry 5

Oeufs Meurette £8.5 

Croque monsieur £10 

Croque Madame £11 

Toulouse sausage roll & Edmond fallot mustard £6.5 

Scrambled eggs & truffle £14 

Artisan Charcuterie £12.5

our MENU IS  SUBJECT TO CHanGE BASED ON SEASONaLITY AND AVAILABILITY OF PRODUCE

Please let us know if  you have any allergies or intolerances.  

A service charge of 14.5% will be added to your bill.
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Sparkling  

2019  VDF Gringet,  Domaine Belluard ‘Feu Follet’  BRUT ZERO                                                                   

A sparkling and rare gem,  made entirely from the Gringet variety,  bought from the iconic Domaine Belluard,  s ituated in

the Savoie,  and vinif ied in Brouilly.  This sparkling wine was made to commemorate Dominique Belluard,  good friend of

Jean-Claude Lapalu who sadly passed too soon in 2021.  

 

White  

2023 Beaujolais Blanc,  Château Cambon 

A delightful surprise,  this Chardonnay offers notes of citrus and orchard fruit with bright and lively freshness on the

palate.  It ’s  young and delicious,  ready to be drunk now. 

 

2023 VDF Smith-Chapel Aligoté (UNFILTERED AND UNFINED)  

The Aligoté comes from a single parcel in the Macôn.  Vines are in a sloped vineyard with marl and calcaire soils giving

the wine a saline,  c itrus note.  

Magnums  

2022 Chénas 'Chassignol' ,  Domaine Thillardon 

From vines planted in one of the most beautiful hillsides of Chénas,  the wine is  bursting with red fruit aromas and

floral notes of rose.  The palate is  elegant,  refined and refreshing,  with a silky texture and a long,  graceful f inish.  

 

 

our MENU IS  SUBJECT TO vintage change and AVAILABILITY

only limited amount of each wines,  f irst come first serve

A service charge of 14.5% will be added to your bill.
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Red 

2021 Chénas ‘Cuvée du Chat’ ,  Jean-Claude Chanudet 

From a 2.5 hectares parcel planted in 1945,  that used to belong to Jules Chauvet,  s ituated near Chénas and Fleurie and

now under the expert hands of Jean-Claude “Le Chat” Chanudet.  Top-notch Beaujolais at it 's  most gluggable.  

 

2019 Chiroubles 'Terroir' ,  Domaine Gilles Paris 

From the highest plots in Beaujolais,  on slopes.  The wine offers aromas of wild strawberries and peonies.  Elegant,  l ight

and sophisticated.  

2020 Morgon,  Château Grand Pre 

Romain Zordain took over half of the family vineyards in 2012.  Now certif ied organic since full conversion in 2009.  There

is new life in  Fleurie and Romain is  squarely at the front of the pack,  making fabulous,  juice-driven wines that are a joy

to drink and age exceptionally.  

 

2021 Fleurie,  Domaine du Chateau de Grand Pré 

A vibrant bouquet of red berries and violets,  this Fleurie dances on the palate with its silky tannins and refreshing

acidity.  Those 60+ year-old vines surely showing their terroir.  

 

2021 Moulin-à-Vent 'Les Thorins' ,  Domaine Guérin 

Rich and powerful,  this Moulin-à-Vent comes from one of the best l ieu-dit of the Cru.  The palate is  full-bodied,  yet

gracious with structured tannins and a refreshing f inish that reveals layers of dark berry fruits,  l iquorice and spice.  

 

2020 Brouilly ‘Croix des Rameaux’ ,  Jean-Claude Lapalu £79.00 

This Brouilly is  a testament to Lapalu’s craftsmanship.  From a single 1-hectare parcel planted in the mid 1940s on a

steep slope,  the wine is  smooth and perfumed,  complex and succulent,  certainly one of the f inest representations of

this Cru.  

 

 

 

our MENU IS  SUBJECT TO vintage change and AVAILABILITY

only limited amount of each wines,  f irst come first serve

A service charge of 14.5% will be added to your bill.
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