
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. 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 E A S O N S

ARTISAN CHEESE & PORT FLIGHT(606cal)      £19.95 
A selection of Langres, Barber’s 1883 Vintage Cheddar and Long Clawson Stilton, 
paired with three different Graham’s Ports   £12.50 Supplement [Ports all 50ml serves]

APPLE TARTE TATIN (724kcal) £7.50 
Vanilla ice cream [V]

RUM BABA (359kcal)   £7.50 
Crème chantilly

PISTACHIO CRAQUELIN £9.95 
CHOUX BUN* (462cal)   
Pistachio ice cream   £2.50 Supplement

D E S S E RT S

ROAST PORCHETTA (1,439kcal)  £18.95  
Creamy polenta, gremolata and rich pork jus

BREADED PLAICE GOUJONS (1,089kcal)  £14.95  
Tartare sauce, watercress salad and pommes frites

ROASTED MONKFISH* (510kcal) £22.95 

Creamy curried broth with mussels, saffron and spinach [NGI]   £6.00 Supplement 

CHATEAUBRIAND 500G* (2,172kcal)    £69.95 
Best shared between two, served with a choice of bearnaise  
or peppercorn sauce per person   £19.00 Supplement per person

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

E N T RÉ E S

OVEN ROASTED SCALLOPS*  (254kcal) £15.50 

Scallops roasted in the shell with gremolata, a zesty herb dressing   £7.00 Supplement 

ESCARGOTS BOURGUIGNON                                       £7.50 (for 6) | £14.95 (for 12) 
EN CROUTE (352kcal | 705kcal)  
Tender snails served in garlic and herb butter, topped with  puff pastry croutes 

 Supplement for dinner inclusive guests 
Hotel residents on a dinner inclusive package can 
choose 2 or 3 courses (dependent on package) 
from Entrées and/or Desserts and  
Plats Principaux, with a side dish or sauce.  
Supplements apply to some dishes, as indicated.

* Specials, subject to availability


