
D E S S E RT S

BERRY & ELDERFLOWER JELLY (102kcal)  £7.50
Strawberry ice cream

GLACES ET SORBETS per scoop (52kcal) [V/NGI] £2.75
THE CHEESE PLATE (606kcal | 1,212kcal) £8.95   £15.50
Selection of artisan cheese,     [For 2]  
served with biscuits and chutney  

CRÈME BRÛLÉE (645kcal) £7.50 
Baked vanilla custard, glazed under sugar [V/NGI]

POT AU CHOCOLAT (508kcal) £6.95
Classic chocolate mousse with crème Chantilly [V/NGI]

ÎLES FLOTTANTE (710cal) £7.50
Poached meringue fl oating on custard with a cherry and 
pistachio crumb

POMMES FRITES (450kcal) | POMMES LYONNAISE (415kcal) | NEW POTATOES (201kcal) |  HOUSE SALAD (150kcal)   £4.25 each
HARICOTS VERTS (113kcal) | GLAZED CARROTS (126kcal)  | BUTTERED SPRING GREENS (112kcal)  

S I D E S  [All V]

‘BURNT CHIPS’  £2.50
We are delighted to be in partnership with ‘The Burnt Chef Project’, challenging mental health stigma within the 
hospitality sector. By donating an order of burnt chips, you will be supporting an incredibly worthwhile cause, 
helping us to raise awareness and reinvest money into mental health training and resources across our industry.

ROAST LAMB RUMP (678kcal)           £18.95
Fricassee of peas, broad beans and spinach with goats curd

MOULES MOUCLADE (1,130kcal)   £15.50
Mussels in a creamy sauce with a hint of curry, served with 
pommes frites

SEARED SEA BASS (466kcal)  £16.95
Ratatouille, black olive tapenade and fried anchovies

BOURGUIGNON AUX CHAMPIGNONS (231kcal)  £13.95
Mushrooms, chickpeas, baby onions, celeriac purée 
and a rich jus [VGI] 

CHICKPEA & ASPARAGUS FRITTERS (370kcal)    £14.95
Wilted chard and salsa verde [VGI]

P L A T S  P RI N C I PA U X
A British institution. Meats were traditionally roasted 
in front of a fi re on a Sunday, dating back to the reign 
of King Henry VII. Since the 15th century, the royal 

bodyguards have been known as ‘Beefeaters’ because 
of their love of eating roast beef.

In the 18th century the French started calling Englishmen 
‘rosbifs’. Therefore it is only fi tting that ‘rosbif ’ is one of 

centrepieces of the perfect Sunday lunch at Hotel du Vin.

ROAST SIRLOIN OF BEEF (1,031kcal)  £17.95
ROAST CHICKEN & STUFFING (1,288kcal)  £16.50

Served with all the trimmings, including proper Yorkshires

ROA ST  DU  V I N

For special dietary requirements or allergy information, please speak with a member of our team before 
ordering. Although we endeavour to do so, we cannot guarantee that any of our dishes are allergen free 
or fulfi l dietary requirements due to possible cross contamination during production. [NGI] = Does not 
include any gluten containing ingredients. [NGIA] = Alternative available that does not include any gluten 
containing ingredients. [VGI] = Does not include any ingredients derived from animals. [VGIA] = Alternative 
available that does not include any ingredients derived from animals. [V] = Vegetarian. [VA] = Vegetarian 
alternative available. Calorie calculations are as accurate as possible however slight variations may occur. To 
maintain a healthy weight, the daily recommended intake of calories is 2,000 for women and 2,500 for men.                        
All of our prices include VAT. A discretionary service charge of 10% will be added to your bill.

For further 
information 
on allergens 
please scan 
here.

HOTELDUVIN.com

S U N DA Y  À  L A  C A RT E  M E N U

E N T RÉ E S

CHICKEN LIVER PARFAIT (751kcal) £8.25
Brioche toast and raisin chutney

SEVERN & WYE OAK SMOKED  £8.95
SALMON CLASSIC (269kcal)
Chopped garnish of soft boiled egg, cornichons, 
capers, parsley and red onion [NGI]

TIGER PRAWNS (576kcal) £11.95
Garlic and pastis butter, aioli dip [NGI]

ITALIAN OLIVES  (177kcal)  £4.50
A colourful variety and texture of three olives, Nocellara from 
Sicily, Cerignola from Puglia and Gaeta from Lazio [VGI] 

SOURDOUGH BAGUETTE  (143kcal)  £2.50
Freshly baked, with Paysan butter

ROASTED GARLIC SOUP  (132kcal)  £6.95
Sourdough croutons, fried garlic oil and pumpkin seeds [VGI]

RABBIT RILLETTES (653kcal)  £9.95
Celeriac remoulade, Agen prunes and toasted sourdough


