
Cork vs Screw Cap
Wine makers have lots of options now on how to seal their wine bottles. Real cork, artificial cork, plastic corks, screw caps, even glass stoppers are 

all available, but does the choice of stopper really make a difference? There are benefits to various bottle stoppers, so let’s look at the top two options. 
Firstly, real cork has the romance and historical significance and is believed to be very important to the maturing process of wines that need time to 
age. However, the chances of a faulty wine from a bottle with a real cork is higher! Screw cap wines are more sustainable, cheaper and far less likely  

to cause a wine fault, but they do not have the same romance and presentation as a cork, nor do they have the same impact on the aging process. 
Overall our take on it is that for a wine that does not need to age to improve, such as a high-acid white made to be drunk young and fresh,  

a screw cap is ideal, but for a wine than needs time to age, such as a premium Bordeaux, we prefer the benefits of real cork.

Bistro du Vin Signature Selection
		   		  bottle
				    750mlRE D  W I N E  -  F R A N C E

BEAUJOLAIS  Chénas, Château Belleverne	 £38.95
BORDEAUX SUPÉRIEUR  Château de Cazenove, Bordeaux	 £39.95
CHATEAU DE HAUTE-SERRE  Lucter, Cahors	 £52.95
MARANGES  1ER Cru, La Fussière, Burgundy	 £74.95 
CHÂTEAUNEUF DU PAPE  Domaine Chante Cigale, Southern Rhône Valley	 £76.95
MARGAUX  Château Tayac, Bordeaux	 £92.95
SAINT-ÉMILION GRAND CRU  Château Tour Baladoz, Bordeaux	 £102.95
POMEROL  Château Mazeyres, Bordeaux	 £112.95
CHASSAGNE-MONTRACHET Thomas Morey, Rouge Vieilles Vignes, Burgundy	 £114.95
CHÂTEAU TRONQUOY Saint-Estèphe, Bordeaux 	 £119.95
GEVREY-CHAMBERTIN  Joseph Drouhin, Burgundy	 £129.95
CÔTE RÔTIE  Guigal, Brune et Blonde, Rhône Valley	 £134.95
SAINT-JULIEN  Château Talbot, Grand Cru Classé, Bordeaux	 £149.95

		   		  bottle
				    750mlRE D  W I N E  -  RE ST  O F  T H E  WO RL D

‘DOURO RED’  Quinta Do Crasto, Douro, Portugal	 £34.95
BOBAL  Sierra Norte ‘Pasion de Bobal’, Spain	 £35.95
CARMENÊRE Gran Reserva Tarapaca, Maipo, Chile	 £36.95
SPÄTBURGUNDER  Trocken, Messmer, Germany	 £45.95
PURGATORI  Familia Torres, Costers del Segre, Spain	 £52.95
SHIRAZ  The Riebke, Teusner, Barossa Valley, South Australia, Australia	 £54.95
ALTITUDES RED  Ixsir, Lebanon	 £54.95
ZINFANDEL  Edmeades, Mendocino County, California, USA	 £56.95
POST SCRIPTUM DE CHRYSEIA  ‘Prats & Symington, Douro, Portugal 	 £58.95
RIBERA DEL DUERO ‘9 meses’ Carmelo Rodero, Spain	 £59.95
CABERNET SAUVIGNON  Thelema, Western Cape, South Africa	 £62.95
RIOJA  Reserva, Unica, Sierra Cantabria, Spain	 £68.95
PRELUDIO  “Barrel Select” by Familia Deicas, Uruguay	 £76.95
SYRAH  The Griffin by Journey’s End, Stellenbosch, South Africa	 £82.95
AMARONE  Della Valpolicella, Reius, Sartori, Italy	 £88.95
MALBEC  Cadus Single Vineyard, ‘Finca Las Torcazas’, Lujan de Cuyo, Mendoza, Argentina	 £92.95
PINOT NOIR  Adelsheim, Willamette Valley, Oregon, USA	 £99.95
GAUDIUM RESERVA  Marques De Caceres, Rioja, Spain	 £102.95
CABERNET SAUVIGNON  Palermo by Orin Swift, Napa Valley, California, USA	 £104.95
MAS LA PLANA  [Cabernet Sauvignon], Familia Torres, Penedès, Spain	 £106.95
BAROLO  Proprietà Fontanafredda, Fontanafredda, Italy	 £119.95

Entrées

Plats Principaux
LOUP DE MER EN PAPILLOTE 
Papillote of sea bass, fennel, carrot, leek and ginger (233kcal)

TEMPURA DE BROCOLI TENDRE  [VGI]  
Tempura of tender-stem broccoli, Romesco sauce,  
pickled red chilli (485kcal)  

POISSON DU MARCHÉ ENTIER 
Market fish on the bone

BURGERS ET FRITES CLASSIQUES  
200g burger patty, relish, bacon, grilled cheese,  
brioche bun (1,187kcal) OR  
Plant based burger patty, mushroom ketchup, grilled vegan  
feta cheese, plant based brioche bun (1,143kcal) [VGI] 

SALADE MAISON [VGI](119kcal | 227kcal) 
Baby kale, edamame beans, quinoa and alfalfa sprouts  
Choice of topping included  Chicken (628kcal)  /  Tiger prawns (70kcal)  / 

Plant based Halloumi [VGI] (260kcal)

THE FRENCH MARKET TABLE 
Soup of the day, a buffet of Severn & Wye hot and cold 
smoked salmon, shell on prawns, selection of charcuterie, 
grilled vegetables, pickles, potato salad, courgette, green 
bean and halloumi salad, fennel, feta and pomegranate 
salad, mixed leaf salad and freshly baked artisan breads.

A British institution. Meats were traditionally roasted in front  
of a fire 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 fitting that ‘rosbif ’ is one of centrepieces of  
the perfect Sunday lunch at Hotel du Vin.

ROAST SIRLOIN OF BEEF (1,008kcal) 
ROAST CHICKEN & STUFFING (1,288kcal)

Our roasts are served with all the trimmings,  
including proper Yorkshires

Roast du Vin

CRÈME BRÛLÉE [V] (615kcal)	

VALRHONA POT DE CHOCOLAT   [VGI]	  
Chantilly cream (643kcal)

TARTE TATIN À LA BANANE [V] 
Banana tart tatin, rum and raisin ice cream (640kcal)

TARTE AU CITRON [V] 
Raspberry sorbet (696kcal)

GLACES ET SORBETS  [VGIA] (34kcal) 
A selection of ice cream and sorbets, please speak  
with your server for today’s selection of flavours

ASSIETTE DE FROMAGES	 £2.95 supplement per person  	
French artisan cheese, biscuits and chutney (487kcal)	

Pair with a glass of port	 100ml

20 YEAR OLD TAWNY  Graham’s, Portugal	 £11.95

Patisseries Et Desserts

  Supplement AppliesFor special dietary requirements or allergy information, please speak with a member of our team before ordering. To prioritise your 
safety, we’re unable to modify dishes for allergens. However, a full allergen matrix is available. 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. [VGI] = Does not include any ingredients derived from animals. [VGIA] = Alternative available that does not include any 
ingredients derived from animals. [V] = Vegetarian. Cheese boards may contain unpasteurised cheese. 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 12.5% will be added to your bill.

For further 
information  
on allergens 
please scan here. 
 

HOTELDUVIN.com

3 COURSES | £34.95 PER PERSON 
WITH AN EASTER EGG FOR CHILDREN 
Help yourself to the choice of appetisers from our French 
Market Table followed by a traditional Roast du Vin or  
choice of Plat Principaux and finally a delicious Dessert.

BON APPÉTIT!

Easter Sunday Lunch

We have added a £1 voluntary donation to your bill to help raise important funds for a charity we feel very strongly about, The Brain Charity. They provide 
life-changing practical, emotional and social support to anyone affected by a neurological condition, helping people to live better, more independent lives. We know 
it is a very personal choice, so please don’t hesitate to ask us to remove it if you wish. Registered Charity No. 1114999


