
D E S S E RT S

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

ASSIETTE DE FROMAGE (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]

SALTED CHOCOLATE TART (545kcal) £7.50
Vanilla ice cream [VGI/NGI]

BUTTERMILK PUDDING (644kcal) £7.50
Poached strawberries and lemon shortbread

GLACES ET SORBETS per scoop (52kcal) [V/NGI] £2.75

‘ B U RN T  C H I P S’   £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.

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 content. Calculations as accurate as possible however slight variations may occur. 
To maintain a healthy weight, the daily recommended intake of calories for adults is around 2,000 calories 
a day. 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

P L A T S  P RI N C I PA U X

HDV CLASSIC BURGERS
200g burger patty with relish, bacon and grilled 
cheese on a brioche bun, served with pommes frites (1,172kcal)
OR
Plant based burger patty with mushroom ketchup 
and grilled vegan feta cheese, on a plant based brioche bun, 
served with pommes frites (1,143kcal) [VGI]

SALADE MAISON (284kcal)
Baby kale, edamame beans, quinoa and alfalfa sprouts served 
with your choice of topping:
Chicken (117kcal) |  Smoked mackerel (216kcal) | Halloumi [V] (206kcal) 

CONFIT DUCK LEG PARISIENNE SALAD (606kcal)  
Pancetta, peas, broad beans, frisée lettuce and 
sourdough croutons, served with new potatoes

COD PROVENÇAL (313kcal)  
Steamed cod, chickpea and tomato stew, herb oil, 
served with haricots verts [NGI] 

TOMATO & RICOTTA GALETTE (884kcal)
Traditional French tarte, mixed cherry tomatoes 
and vegan style ricotta, served with house salad 
and pommes frites [VGI] 

S U N DA Y  LU N C H  M E N U

2 COURSES  | £27.50 PER PERSON

CHOOSE AN ENTRÉE: Soup or Sharing Platter (for 2 to share)
CHOOSE A MAIN: Roast du Vin or Plat Principaux

E N T RÉ E S

S OU P 
ROASTED GARLIC SOUP (169kcal)
Sourdough croutons, fried garlic oil and pumpkin seeds, 
served with sourdough bread [VGI/NGIA]

S H A RI N G  P L A T T E R S
For 2 to share

FRENCH MARKET PLATTER (744kcal)
A selection of hot and cold smoked salmon, crevettes, rillettes, 
charcuterie, chicken liver parfait, grilled vegetables, pickles 
and freshly baked artisan breads

PLATEAUX VÉGÉTARIENS (900kcal)
A selection of fresh salads, grilled vegetables, carrot and chickpea 
houmous, olives, pickles and freshly baked artisan breads [V] 

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)

ROAST CHICKEN & STUFFING (1,288kcal)

Served with all the trimmings, including proper Yorkshires

ROA ST  DU  V I N


