BBQ
S U N DAY L U N C H
MARKET TABLE

COCKTAILS

Start your meal with our lavish Market Table

BLOODY MARY £6.95
Grey Goose Vodka with tomato juice, Tabasco,
Worcester sauce, celery salt, pepper and celery

A buffet of Severn & Wye hot and cold smoked salmon,
selection of cured meats, Cumberland Scotch eggs,
home-made pork and thyme sausage rolls and
a selection of vibrant salads.

BLOODY MARGARET £6.95
Bloom Gin, tomato juice, Tabasco, Worcester sauce,
celery salt, pepper and celery
VIRGIN MARY £5.95
Tomato juice, Worcester sauce, Tabasco, celery salt,
pepper and celery

BBQ

BUCK’S FIZZ £8.50
Hotel du Vin Champagne and fresh orange juice

The centrepiece of Sunday Lunch at Hotel du Vin

BELLINI £8.50
Hotel du Vin Champagne with peach purée

Come up to our BBQ table and choose from our selection
of burgers, New York style hot dog, chicken drumsticks
and thighs, halloumi, pepper and red onion skewers,
full face rump steak, brioche burger buns and sub rolls,
sliced aged Gruyère and pickles.

PROSOLIO £7.50
Prosecco, and Italicus bergamot liqueur
SCREWDRIVER £6.95
Orange juice and Grey Goose Vodka

DESSERTS
CRÈME BRÛLÉE
Baked vanilla custard, glazed under sugar

TARTE AU CITRON
Raspberry sorbet

STR AWBERRY VACHERIN SUNDAE
Scottish strawberries, vanilla ice cream,
strawberry sorbet garnished with Chantilly cream
with a crisp meringue

MOUSSE AU CHOCOL AT
Classic chocolate mousse with crème Chantilly

PINEAPPLE AND MANGO CARPACCIO
Coconut ice cream

THE CHEESE TROLLEY
A selection of French and British cheese served
with biscuits and chutneys

GL ACES ET SORBETS

£26.95 FOR THREE COURS ES

HOTELDUVIN.com
For special dietary requirements or allergy information, please speak with our staff before ordering.
Although we endeavour to do so, we cannot guarantee that any of our dishes are allergen free due to possible ‘Cross Contamination’ in a kitchen environments.
All of our prices include VAT. A discretionary service charge of 10% will be added to your bill.

