
*Subject to change, for allergen information please speak to a member of staff

November Box Menu
Slow-Cooked Beef Bourguignon

A rich, melt-in-the-mouth classic French stew featuring succulent cuts 
of beef, slow braised in a robust red wine sauce with pearl onions, 

mushrooms, and herbs. Served atop creamy, velvety mashed potatoes 
with a side of steamed seasonal vegetables.
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Atlantic Salmon Fillets with Provençale Sauce
Delicate, flaky salmon fillets lightly seared and topped with a vibrant 
sun-ripened tomato, olive and caper Provençale sauce. Served with 

fragrant minted new potatoes and seasonal vegetables.
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Crispy Gnocchi with Roasted Pumpkin & Sage Cream (V)
Delicate potato gnocchi pan-fried to crispy perfection, tossed in a 

luxurious roasted pumpkin and sage cream sauce.


