


Beautiful straw yellow in colour with gold reflections.
Fresh and fruity with touches of vanilla and an abundance of 
fine persistent bubbles. The palate is rounded, full of stewed 
apple and white peach flavours with pastry notes and citric 
acidity combining to a pleasant toasty finish.

It was in 1811 that Pierre-Nicolas Perrier married Adèle Jouët, 
thus marking the genesis of the House of Perrier-Jouët.  Putting 
their family names together, something quite uncommon 
back in 1811, they declared to the world their special bond 
of love.  Just one year after marriage they produced their first 
champagne together.  Perrier-Jouët, the Champagne of Love.

Champagne 
CUVÉE SÉLECTIONNÉE BRUT LOMBARD & CIE

Champagne 
PERRIER-JOUËT

GLASS 125ml    £12.50

GLASS 125ml    £9.95

BOTTLE 750ml    £72.00

BOTTLE 750ml    £56.00



The passion of our talented team is highlighted in 
our seasonal cocktail choices. Each cocktail has been 

creatively designed by our skilled bar teams across the 
country. We hope you enjoy drinking them as much as 

we enjoyed creating them.

APPLETENEY  £8.00              
Old Pulteney single malt, apple juice, maple syrup & bitters.
(Short cocktail, created by bar team in Hotel du Vin Poole)

FLOWER OF GREY DAYS £7.50
Appleton white rum, Alvear Fino sherry, Violette liqueur, sugar syrup, lemon juice,  
Fevertree tonic water. 
(Martini cocktail created by bar team in Hotel du Vin St Andrews)

GRANDMA’S JAM   £7.50
Makers Mark bourbon, raspberry syrup, lemon juice, blackcurrant jam 
& whisky bitters. 
(Martini cocktail created by bar team in Hotel du Vin Birmingham)

NORMANDY FIZZ     £8.50
Dupont Pays d’Auge calvados, lemon juice, apple, ginger, maple syrup, ginger beer. 
(Short cocktail created by bar team in Hotel du Vin Cheltenham)

GINGER PIMMS  CUP  £8.00
Pimms, Punt E Mes vermouth, Crème de Mure, Cherry Heering, Pastis Ricard, apple 
juice, lime juice, blackberries, ginger & bitters. 
(Martini cocktail created by the bar team in Hotel du Vin Brighton)

JAMMIN   £7.50
Havana Especial rum, Disaronno liqueur, lemon juice, strawberry jam & bitters. 
(Martini cocktail created by the bar team in Hotel du Vin Harrogate)

COCKTAILS



COGNAC &  ARMAGNAC

Perfect as an aperitif or digestive, Cognac and Armagnac add 
class to your dining. Distilled from grapes and matured in 

French oak, they are globally recognised as one of the finest of 
all spirits.  We are bringing you the best selection of smaller 

batch distilleries, known for unique quality and flavours. They 
are all best served neat, and only warmed by hand.

MAXIME TRIJOL VSOP, GRANDE CHAMPAGNE    £5.50    25ml

The grapes used for distillation were sourced from vineyards, entirely within Cru of 
Cognac Grand Champagne, which guarantee the best quality product. Maturation 
blend is aged between 10 to 20 years in French oak. Expect some mellow and rich 
flavours on the palate with a long lasting finish.

RAGNAUD SABOURIN NO 35 FONTVIEILLE        £12.50 25ml

This is one of the best that Cognac region could offer, with incredible value for 
money. All expressions from Ragnaud Sabourin are matured for single vintages. There 
is no sweetening or colouring added. In this case the 35 years old Cognac delivers 
exceptionally pure, fresh flavours with a long spicy finish. 

BARON DE SIGOGNAC 10 YEARS OLD ARMAGNAC       £5.00   25ml

Beautifully crafted Bas-Armagnac from Baron De Sigognac. The small company only 
owns one short column still, which is almost a century old and it produces around 50-
60 casks a year. Fine nose, marked with floral, woody and spicy notes, leading to a long 
finish of grilled almonds.

CLOS MARTIN, FOLLE BLANCHE X.O.           £6.50   25ml

A 15 years old Bas-Armagnac made with Folle Blanche, very rare and high quality 
grape variety. Amazing as digestive, offering rich fruit and spicy flavours with a smooth 
and mellow finish. 

DARROZE LES GRANDS ASSEMBLAGES               £11.00 25ml

A fully mature, spicy 30 year old Bas-Armagnac bottled by Darroze for their Grand 
Assemblages range. Soft and mellow, with some leathery rancio aromas and flavours.



WHITE 

HDV SELECTION Colombard-Chardonnay, VdP d’Oc
Languedoc, France  

DUC DE MORNY L’ORMARINE Picpoul de Pinet 
Languedoc, France  

LIBERATOR, FRANCOPHILE Chenin Blanc  
Stellenbosch, South Africa  

WAIRAU RIVER FAMILY VINEYARDS Sauvignon Blanc
Marlborough, New Zealand

LA CHABLISIENNE SEREINE Chablis  
Burgundy, France

ROSÉ

STATUA Pinot Grigio Blush  
Sicily, Italy

RED

HDV SELECTION Cabernet Sauvignon-Merlot, VdP d’Oc  
Languedoc, France

SANTA RITA, GRAN HACIENDA Pinot Noir, 
Aconcagua Valley, Chile

PAGO DE VALDONEJE Mencia  
Bierzo, Spain

TORNATORE Etna Rosso, Nerello Mascalese / Cappuccio  
Sicily, Italy

CATENA, VISTA FLORES Malbec
Mendoza, Argentina
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500ml 

£17.25 

175ml 

£6.00 

125ml glasses available upon request

WINES



We are proud to offer a wide selection of world beers, 
catering for even the most knowledgeable beer lover.

Ask our bar tender for a full bar menu.

BREWDOG DEAD PONY CLUB - SCOTLAND   £5.25 Bottle
Brewed in Scotland, this Californian-style seasoned ale is light, aromatic and zesty. 
Weighing in at only 3.8% ABV. Big citrus aromas explode from the bottle. Inspired by 
US-style pale ale’s, Dead Pony Club is a low amplitude, high voltage hop hit. 
 

VEDETT BLONDE - BELGIUM   £5.40 Bottle
Vedett Extra Blond has been satisfying the clientele of Antwerp-Brussels since 1945. 
But this blond, light and crisp premium lager isn’t taking its history too seriously. It’s an 
excellent thirst quencher, right from the first mouthful, which is immediately followed 
by a subtle hoppy aftertaste. 
 

EINSTÖK WHITE ALE - ICELAND  £5.50 Bottle
Icelandic craft brewery sits just 60 Miles south of the Artic Circle. Einstok, means 
‘Unique’ or ‘distinctive’ in Icelandic. Einstök, Icelandic white ale is brewed using 
traditional Belgium witbier techniques, which gives this ale a light palate with coriander 
herbal notes, zesty orange and a delicate floral flavour.  
 

PAUWEL KWAK - BELGIUM  £6.95 Bottle
Belgium strong ale, brewed by very experienced Brouweril Bosteels brewery, creating deep 
anglicise colour ale with a thick head. The aroma is that of earthy malts, herbs and fruits, 
with hints of liquorice and spicy hop bitterness on the palate and a caramel and banana 
finish. This is a definite must-try for anyone that enjoys Belgian higher ABV beers. 
 

MAELOC DRY CIDER - SPAIN  £4.50 Bottle
Maeloc is brewed using original process for ancient Celtic ciders. Using 100% of 
Galician apples, this gluten free cider has a light and very refreshing taste. If you think 
you know your cider, try this and think again.

BEER



Taking you on a gastronomic journey, Master Chocolatier Iain 
Burnett has created the perfect accompaniment to The Macallan 
Gold. Iain has chosen Sao Tome cocoa for its intensity, sweet and 
dry balance and candid fruit notes to beautifully mirror the fruity 

nose and boiled sweet notes of the single malt whisky. Hints of 
ginger lead to soft smoked oak in both the chocolate and the 

whisky to leave you with an extraordinary finish.

MACALLAN GOLD  £5.50 25ml

Want to try whisky but not sure where to start? Macallan Gold is the perfect 
introduction to the world of single malt. Sweet aromas with the hint of citrus, orange 
peel and vanilla, followed by toasted apples, with hints of cinnamon and ginger on the 
palate and a medium finish.

 
MACALLAN SIENNA  £7.50 25ml

As the name of this expression reveals, natural darker colour comes from sherry oak 
involvement in the maturation process. Very subtle vanilla nose, persistent but not 
overpowering. The rich palate with dates, figs and raisins, then defer to nutmeg and 
ginger, apple and vanilla. Gentle and warming finish. Ideal dram to savour as a digestif. 

 
MACALLAN RARE CASK  £15.50 25ml

Less than 1% of all casks maturing in the Macallan distillery are fit to be used in the 
creation of this fantastic expression. Some of these casks will never be used again, as they 
are from cooperages and bodegas that no longer exist. Again very soft and subtle aromas 
with dried fruit and vanilla. Spicy and rich palate, lead by vanilla, chocolate and citrus 
zest. Full bodied, warming finish. This is a truly unique single malt, to be enjoyed by 
whisky connoisseurs. Go on, try it, you won’t regret it!

Purchase a dram of  The Macallan 
AND RECEIVE A COMPLIMENTARY 

GOURMET CHOCOLATE

THE MACALLAN EXPERIENCE



WARM CROISSANT
Butter and a selection of conserves 

 
CUMBERLAND SAUSAGE SANDWICH
With or without a fried egg 

 
EGGS BENEDICT
Poached egg and crispy bacon on a toasted English muffin 

 
CRISPY BACON ROLL
With or without a fried egg 

 
TOASTED MUFFIN
Butter and a selection of conserves 
 

One of our breakfasts: £6.95
ALL OUR BREAKFAST DISHES INCLUDE A POT OF TEA OR COFFEE

HOT BREAKFAST

Available until midday



CLUB SANDWICH 
Streaky bacon, grilled Normandy chicken, fried hen’s egg, lettuce and tomato 

STEAK SANDWICH 
Rump steak, sautéed onions, Roquefort cheese and watercress

SEVERN AND WYE SMOKED SALMON SANDWICH
Open sandwich of hot and cold smoked salmon served on dark rye with  
cream cheese and a dill pickle 

GRILLED CHEESE MELT  
Monterey Jack, cave aged Gruyère and Altamura bread 
 

All sandwiches: £9.50   SERVED WITH A SIDE OF HOMEMADE COLESLAW

SOUP OF THE DAY         £4.95
Just ask what our soup is today  

HOTEL DU VIN BURGER         £15.95
200g burger patty with relish, bacon and grilled cheese  
on a brioche bun, served with pommes frites 

DEVON CRAB CAKE        £16.00
Cucumber salad and lemon butter sauce

RATATOUILLE BAKED BURFORD BROWN EGGS       £13.50 
Socca pancakes
 
SUPERFOOD SALADS         £9.50
Baby kale, edamame beans, quinoa and sprouts  
Add one of the following: 
POACHED SALMON £3.00      NORMANDY CHICKEN £2.50    GRILLED HALLOUMI £1.50

Available from 11am until 7pm

BAR FOOD



CRÈME BRÛLÉE      £6.95 
Baked vanilla custard, glazed under sugar 
 
 
PROFITEROLES       £6.50
Choux pastry filled with vanilla ice cream  
topped with chocolate sauce 

ICE CREAM AND SORBET     £5.95
Your choice of 3 scoops of ice cream or sorbet

 
CHEESE SELECTION      £9.50
A selection of three British and French cheeses  
with biscuits and chutney

DESSERTS




