24.95 for four courses

£

c o c k ta i l S
Bloody Mary

£6.95

Bloody Margaret

£6.95

Screwdriver

£6.95

Bucks Fizz

£8.50

Bellini

£8.50

Grey Goose Vodka with tomato juice, Tabasco,
Worcester sauce, celery salt, pepper and celery
Orange Juice and Grey Goose Vodka

Bloom Gin with tomato juice, Tabasco,
Worcester sauce, celery salt, pepper and celery
Hotel du Vin Champagne and fresh orange juice
Hotel du Vin Champagne with peach purée

Virgin Mary

£5.95

Kir royale

£8.50

Tomato Juice, Worcester sauce, Tabasco,
celery salt, peper and celery
Hotel du Vin Champagne and crème de cassis

Soup du Jour
The french

market table
Visit our lavish French Market Table, the centrepiece of Sunday Brunch at Hotel du Vin
An exciting choice of fresh seafood, crustacea, charcuterie, pâtés, rilletes and a selection of salads,
vegetables and freshly baked artisan breads. Just get up and help yourself!

Main course

All dishes are served with a selection of vegetables

Roast du Vin

Bistro Burger

Pie du Jour

POACHED
SCOTTISH SALMON

Rib of beef or our Normandy chicken with all the
trimmings and proper Yorkshires

Steak Frites

Grilled to your liking with a béarnaise or
peppercorn sauce

Bacon, Gruyère and frites

Hot buttered Aura 1951 potatoes,
watercress and hollandaise sauce

SEVERN&WYE
SMOKED HADDOCK

Smoked haddock served with a mustard butter,
hash brown and poached eggs

PUMPKIN&PARMESAN
RAVIOLI (v)
Sage and pine nut brown butter

Dessert
Bistro du vin coupe

Vanilla ice cream, pistachio ice cream, nougat and
chocolate sauce

Crème brÛlÉe

The rich and indulgent dessert classic

BANANA&RUM BREAD
AND BUTTER PUDDING

BAKED APPLE STUFFED
WITH DATES

Profiteroles

artisan cheese board

Rum and raisin ice cream

Served with hot chocolate sauce

Served with custard

Served with biscuits, walnut bread and chutney

SUNDAY CELEBRATION
Are you planning a birthday get-together, a celebration or just an afternoon meal with your family?
Why not book one of our gorgeous private dining rooms next Sunday. We can cater for what ever your requirements and, to make it even more tempting,
our roasts are available as a whole joint to carve at the table. Interested? Just ask for details.
Terms, conditions and supplements apply

www.hotelduvin.com

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 charge of 10% will be added to your bill.

