
F E ST I V E  S U N DA Y  
LU N C H 

 

E N T RÉ E S

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

Choice of Soup or Sharing Platter (for two or more to share)

LIGHTLY CURRIED PARSNIP SOUP (398kcal)  
Parsnip crisps and cumin oil [VGI/NGI] 

FRENCH MARKET PLATEAUX (774kcal)  
A selection of hot & cold smoked salmon, crevettes, rillettes, 
charcuterie, chicken liver parfait, grilled vegetables, pickles 

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

BEETROOT & BABY SPINACH RISOTTO (631kcal)  
Vegan style feta [VGI]

CARAMELISED ONION, SQUASH 
& SPINACH PITHIVIER (810kcal)  
Dukkah parsnips [VGI]

HDV CLASSIC BURGERS (1172/1143kcal) 
200g burger patty with relish, bacon and grilled  
cheese on a brioche bun, served with pommes frites 
OR Plant based burger patty with mushroom ketchup  
and grilled vegan feta cheese, on a plant based brioche bun,  
served with pommes frites [VGI]

ROAST DU VIN (1031,872kcal) 
Roast sirloin of beef or free range turkey ballontine,  
served with all the trimmings and proper Yorkshires 

DAUBE OF BEEF PROVENÇALE (774kcal)  
8 hour braised beef, celeriac purée and glazed  
baby onions [NGI]

PAN-FRIED SEA BASS (932kcal)  
Rosemary butter, peperonata and butter beans [NGI]

BAKED MONKFISH (1004kcal)  
Hazelnut butter, cauliflower and watercress [NGI]

D E S S E RT S

CLEMENTINE & WHITE CHOCOLATE TRIFLE (647kcal) 
White chocolate custard, vanilla cream and clementines 

GLACES ET SORBETS [V/GF] (52kcal)
ASSIETTE DE FROMAGE (606kcal) 
Selection of artisan cheese, served with biscuits,  
chutney and fruit

CRÈME BRÛLÉE (645kcal)  
Baked vanilla custard, glazed under sugar [GF] 

WARM STICKY FIGGY PUDDING (597kcal)  
Red wine and toffee sauce, vanilla ice cream 

DARK CHOCOLATE & HONEYCOMB TART (748kcal) 
Salted caramel ice cream [VGI/NGI]

For further 
information  
on allergens 
please scan 
here. 
 

HOTELDUVIN.com

Please note dishes may be subject to changes, pending the availability of seasonal supplies line. 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 fulfil 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.


