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Lime mayonn

lon and aged balsamic

Feta and mint

eirloom tomato and |

Bocconcini

Cucumber and v«

Lemon and chive




Ciabatta, tomato, cucumber

Granola, beetroot salad

Chicken and mushroom

Spiced Asian slaw, fondant potato, mango and pineapple salsa

Sundried tomato and basil gnocchi, Trapanese sauce

Portobello mushroom, pomme Mousseline, streaky bacon, fine beans, red wine jus

Black truffle

Chantilly cream, fresh berries

Raspberry sorbet

Chutney, jelly, biscuits

£54.95 per person




PREMIUM MENU

Salmon Tartare
Mango, avocado, sesame seed, créme fraiche
Haggis, Neeps & Tatties
Whisky sauce
Roast Tomato Velouté
Basil oil

1
L

Cornfed Chicken Breast
Lemon thyme stuffing, tenderstem broccoli,
chorizo potato, pancetta and garlic jus

Monkfish Tail

Parma ham, celeriac fondant, samphire, hazelnut and capers dressing

80z Sirloin
Duxelles mushroom, asparagus, dauphinoise potatoes, peppercorn sauce
Pumpkin & Sage Ravioli
Roasted squash, pumpkin seeds and baby leaf salad

1
L

Valrhona 64% Chocolate Brownie

Chocolate sauce, honeycomb ice cream

Orange & Passionfruit Rice Pudding
Hazelnuts

White Chocolate Cheesecake
Raspberry sorbet

£49.95 per person







HOTELDUVIN.com

For further information on allergens please scan here.

For special dietary requirements or allergy information, please speak with our staff before ordering. Although we endeavour to do so,
we cannot guarantee that any of our dishes are allergen free due to possible cross contamination in kitchen environments.

Cheese boards may contain unpasteurised cheese.

All of our prices include VAT. A discretionary service charge of 12.5% will be added to your bill.




