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Sides 

 
Pommes frites •Green beans •Flat mushrooms • Gratin potatoes •                                                                                                                            

Mixed leaf salad • Red cabbage• New potatoes • Curly Kale 

£3.25 
 

 

Food for thought menu: valid for lunch Monday to Saturday and dinner Monday to Friday. See website for full terms and conditions and to download your 

voucher. We would like you to know that some of our dishes may contain nuts and that we do not knowingly use genetically modified food products. For more 

information, please speak to our Bistro manager. All of our prices include VAT. A discretionary service chary of 10% will be added to you bill. 

Starters 

 

Upcoming events 

 
Merrily du Vin. 

Festive Celebrations at Hotel 

du Vin and Bistro 

 

 

7th – 24th December 2011 

 
3 course menu with coffee and 

mince pies available in our bistro 

and private function rooms for 

only £35 per person 

  

 

Seared scallops with cauliflower purée                         

and cumin velouté £8.95 
 

Treacle cured salmon with rye bread                               

and horseradish cream        £6.95  

                       

Wild mushroom and shallot galette £7.50    

   

  

 
Mains 
 
Hake “Paella”                                        £12.75             

 Cod  with pepperonata                                                     

and seared scallops   £17.95                                               

Confit duck leg with pommes dauphinoise                     

and griottine cherries         £15.50  

Cornish mullet with mussels a la mariniere  £12.95             

  

Devilled calf’s liver, parsnip purée                 £14.50 
 

Breast of chicken with parsley mash and 

root vegetables                                               £16.75 

 

 

 
Vegetarian 
 
Artichoke Pithvier                                            £12.95 

Roast Pumpkin and Parmesan  Soup               £5.50  

Roast butternut squash,                                          

warm spiced lentil salad  £5.95/£11.75   

Leek and Roquefort  tart,                                               

apple and chicory                                 £6.95/£12.75  

Penne pasta, three cheese sauce      £6.00/£12.00 

  

 

 

 
 
 

    

Devilled lamb kidneys            £5.45

   

Chicken liver parfait with shallot marmalade   £7.50   

  

Crab and saffron tart                                      £7.50

  

Pork and pistachio terrine, pickles          £6.50                                                               

 

 

Roast/Grills 
 
Char-grilled Donald Russell rib eye steak                                                      

with pommes frites and peppercorn sauce  £22.75 

Onglet steak with pommes frites                                    

and café de Paris butter        £14.75 

Partridge with bread sauce                                     

and games chips  £17.00              

Free  range Turkey with Traditional trimmings £14.95 

    

  

 

Braised dishes 
 

Coq au vin   £12.95 

 

Pork belly with mustard mash and wild mushrooms

 £15.50 

 

Lamb shank, rosemary sauce £14.95 

 

Upcoming events 
 

Burn’s Night Celebration 

Dinner with Scotch Whisky 

Tasting. 
We will meet in our Library at 

7pm for a tutored tasting of five 

Scotch whiskies. This will be 

followed by a traditional three 

course sit down Burn’s Night 

supper accompanied by a 

Scottish piper and a traditional 
address to the haggis. 

 
Wednesday 25th January 2012 

£50 per person. 

 

   Basket of rustic breads, Italian extra virgin olive oil & unsalted butter £3.00 

 

NARROW LEWINS MEAD , BRISTOL 

0117 925 5577 

 

HEAD CHEF 

MARCUS LANG 
 

 

Grilled plaice, wilted spinach 

and salsa verde 

£12.95 

 

 

Afternoon tea at bistro 

du Vin Bristol, 
Picture stunning 

surroundings, the finest 

china, a unique style of 

hospitality, and of 

course the most 

wonderful cakes, 

sandwiches,  

scones and tea  

now served every day. 

between 2pm & 5pm  

£14.50pp 

 

 

 

 

 

                      £14.50pp 

……………………………………  

Sea food risotto, salsa verde 

£13.95 

 

HdV fishcake with 

spinach                       

and hollandaise                    

£15.50  

 

 

Rump of beef with pommes 

dauphinoise and spinach                                     

£19.95 

 

 

Breast of chicken with wild 

mushrooms                          

£16.50 
 

Honey glazed breast of duck, 

root vegetables 

£18.75 

 
 

 

Cod with Puy lentils and 

pancetta 

£16.50 

 


