
Beaujolais Nouveau Evening 
Jeudi, 19 Novembre 2009 7.30pm for 8pm  

Canapés offerts par la Maison  (complimentary canapés)  

~o~ 
  Potage Bonne Femme  

(a soup of leek and potato with chervil and crème fraîche) 
Moules Marinières  

(freshly steamed mussels with white wine, onions and cream) 
Salade Argenteuil  

(asparagus, sliced potatoes on shredded lettuce with lemon mayonnaise and a garnish 
of egg) 

Beignets de Choux Marquise  
(deep fried choux pastry filled with pâte with a creamy Marsala sauce) 

~o~ 
Paupiette de Sole Paillard 

(rolled fillet of sole filled with mousseline and mushroom puree with a white 
Bordeaux sauce) 

Ragoûte  de Bœuf ‘a la Bourgeoise’ 
(beef braised with red wine, shallots, carrots and celery)  

Suprême de Volaille A la Bohémienne 
(sautéed free range chicken breast seasoned with paprika, cooked with white wine, red 

pimiento, sliced tomato and chicken jus) 
Tarte de Fromage du Chèvre   (v)  

(caramelized onion and spinach tart topped with French goats cheese) 

~o~ 
Gâteau Pithiviers avec Cerise  

(puff pastry gateau filled with almond paste and cherries served warm with home 
made vanilla ice cream) 

Petit Pot au Chocolat  
 (smooth chocolate flavoured with rum and served with crème fraîche )   

Parfait de Framboise et Vanille 
(iced raspberry and vanilla parfait served with short bread) 

Sélection du Fromages du Pays  
(selection of French regional cheeses )  

 
Inclusive of a half bottle of Beaujolais Nouveau  

(or white alternative) per person 
£26.50 per person   



The The The The     
Carre Arms Carre Arms Carre Arms Carre Arms 
Hotel Hotel Hotel Hotel     
and and and and 

Conference Conference Conference Conference 
CentreCentreCentreCentre    
    

BARS - BRASSERIE - RESTAURANT - 
CONFERENCING – ACCOMMODATION 

 
 

RAC*** AA*** English Tourist Board*** 

    
    

1 Mareham Lane, Sleaford, 
Lincolnshire. 
NG34 7JP 

Phone: 01529 303156  
Fax: 01529 303139 

 
Email: 

enquiries@carrearmshotel.co.uk 
Web: 

www.carrearmshotel.co.uk 
 

 
 

Beaujolais 
Nouveau 
Evening 
jeudi, 19 

novembre 
2009 

7.30pm for 8pm 
 What is it? 

"Le Beaujolais Nouveau 
est arrivée..." 

Beaujolais Nouveau (or 

Beaujolais Primeur, as some 

call it) is a relatively recent 

phenomenon, dating from the 

early 1950s. It sort of 

evolved from the harvest 

festival and the traditional 

end-of-harvest party, as a 

cross between a wine from 

the new vintage, which 

everyone could enjoy as soon 

as possible. Beaujolais 

Nouveau is today probably 

the first wine of the new 

vintage anywhere in the 

northern hemisphere, and is 

released on general sale on 

the third Thursday each 

November.  

A tradition here at The 

Carre Arms Hotel is to 

celebrate it’s arrival with a 

typically French menu, 

please see inside. 
 

 


