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(LY SPECIALS

Making everyday at
Goram & Vincent special

MAIN COURSE & DRINK | 19.95

175ml glass of house wine
/a beer or soft drink

Monday

CHARRED HERITAGE CARROTS

Tuesday
CORN FED CHICKEN BREAST

Wednesday

CHARGRILLED SEA BASS

Thursday

Friday

STEAK NIGHT
50% OFF STEAKS

BEER BATTERED HADDOCK

Please ask your server
& brighten up your day
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TASTING MENU
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FOR A TRUE TASTE
OF GORAM & VINCENT

A wonderful way to explore a
range of our classic dishes and
wines is with our Tasting Menu,

featuring five courses
with wine pairings.

59.95 PER PERSON

(based on minimum of two sharing)

‘rosbif’

SUNDAY LUNCH

Dating back to King Henry VII, meats
were traditionally roasted in front
of a fire on a Sunday. Since the 15th
century, the royal bodyguards have
‘Beefeaters’ because of
their love of roast beef. In the 18th

been known as

century the French started calling
Englishmen ‘rosbifs’. Our Sunday

starts with a choice of
starter followed by a roast or main
and finally a delicious dessert.

% courses/34.95

IN

LUNCH"

MONDAY-SUNDAY

PRIX FIXE A7

SET MENU

3 COURSES SERVED
WITHIN 30 MINUTES
Monday-Thursday
lunch only

W 4

BROCHETTE

W

YUZO POSSET
19.95

wine/a beer or soft drink

E.WF

ROASTED GARLIC HOUMOUS (veI)
ROSE HARISSA CHICKEN

CHARRED HERITAGE CARROTS (veI)

Includes 175ml glass of house

EARLY DINNER (5:00PM-7:00PM)

2 COURSES 24.95 / 3 COURSES 29.95

ROASTED RED PEPPER & TOMATO SOUP (veia)

PORK RILLETTES
MACKEREL

JERUSALEM ARTICHOKE A LA GRECQUE

W 4

ROSE HARISSA CHICKEN BROCHETTE
CELERTIAC STEAK (ver)
SKATE WING AU POIRVE

FLAT IRON STEAK

W 4

YUZO POSSET

ORIADO VALRHONA CHOCOLATE TERRINE
GLACES ET SORBETS

2

*EXCLUDES SUNDAY LUNCH

SELECTION OF CHEESE wl

AN

STEAK NIGHT

AN

50% off all steaks / Every Thursday night

I\® CHATEAUBRTAND & MALBEC 7|

Chateaubriand perfectly paired with a bottle
of Argentinian Malbec/served with classic trimmings
for two or more to share

39.50 per person... saving over 24%!
Available Sunday-Thursday for dinner

CHATEAUBRIAND 500G

Pommes frites/salad and peppercorn sauce

A BOTTLE OF MALBEC BY HOTEL DU VIN

Mendoza/Argentina

A\,

GORAM (] VINCENT
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CHAMPAGNE COCKTAILS

CLASSIC CHAMPAGNE COCKTAIL 1%.95
Cuveée Hotel du Vin Champagne/Hennessy
Cognac/bitters/sugar

BELLINI ROYALE 12.95

Cuveée Hotel du Vin Champagne/Briottet Créme
De Péche/peach

FRENCH 75 12.95
Cuvee Hotel du Vin Champagne/Tanqueray Gin/
lemon/sugar/soda

FRENCH FIZZ 12.95
Cuveée Hotel du Vin Champagne/Absolut Vodka,
Briottet Créme de Framboise/pineapple

KIR ROYALE 12.95
Cuvée Hotel du Vin Champagne/Briottet Créme
de Cassis/blackberry

MIMOSA 10.95
Cuvée Hotel du Vin Champagne/orange

CLASSIC COCKTAILS 11.95

WINE COCKTAILS 11.95

BLOODY MARY
Absolut Vodka/tomato/spices

COSMOPOLITAN

Absolut Citron Vodka/Cointreau/cranberry/lime

GARDEN MOJITO
Hendricks Gin/St Germain Elderflower Liqueur/
Elderflower Cordial/cucumber/mint/soda

MARGARITA
El Jimador Reposado Tequilla/Cointreau/lime/
agave/salt

OLD FASHIONED

Woodford Reserve Bourbon/demerara/bitters

PINA COLADA

Bacardi Coconut Rum/pineapple/cream/coconut/lime

RASPBERRY DAIQUIRI
Bacardi Carta Blanca Rum/Briottet Créme de
Framboise/bitters/lime/sugar/raspberry

MARTINIS
ESPRESSO MARTINI

Absolut Vodka/Tosolini Expré Liqueur/espresso/sugar

PASSION FRUIT MARTINT
Absolut Vanilia Vodka/Passod Passion Fruit
Liqueur/pineapple/passion fruit/Prosecco

SOURS

RHUBARB SOUR
Slingsby Rhubarb Gin/bitters/raspberry/lemon/sugar

WHISKEY SOUR
Woodford Reserve Bourbon/bitters/lemon/
sugar/foam

AMARETTO SOUR

Saliza Tosolini Amaretto/bitters/lemon/sugar/foam
NEGRONIS
BOULEVARDIER

Woodford Reserve Bourbon/Campari bitters/Martini
Reserva Rubino Vermouth

WHITE NEGRONI
Tanqueray Gin/Italicus Liqueur/Martini Reserva
Ambrato Vermouth

CLASSIC NEGRONI
Bombay Sapphire Gin/Campari bitters/Martini
Reserva Rubino Vermouth

NEGRONI FLIGHT 15.00

3 Negronis/Classic/White/Boulevardier

CABERNET SOUR
Slingsby Marmalade Gin/Showdown Cabernet Sauvignon/
lemon/grape/sugar

GRAHAMS PORT OLD FASHIONED

Woodford Reserve Bourbon/Reserve Blended Port
‘Six Grapes by Graham’s’/sugar/orange

MALVASTA SOARES
Grahams Blend No.5 White Port/El Jimador Reposado
Tequila/Créme de Péche/agave/lime

PROVENCE ROSE CRUSH

Puerto de Indias Strawberry Gin/Briottet Créme de
Framboise/Chédteau Gairoird Provence Rosé/apple/
strawberry/raspberry

GRAHAM’S BLEND NO.5 WHITE PORT & TONIC
Graham’s Blend No.5 White Port/Fever-Tree
Mediterranean Tonic/lemon/mint

GIN & TONICS 10.95
BROCKMANS

Fever-Tree Elderflower Tonic/blueberry/grapefruit
GIN MARE

Fever-Tree Indian Tonic/orange/rosemary

PUERTO DE INDIAS

Fever-Tree Slimline Tonic/strawberry/mint

SAPLING

Fever-Tree Slimline Tonic/lemon

SLINGSBY RHUBARB

Fever-Tree Elderflower Tonic/orange/raspberry

NON-ALCOHOLIC COCKTAILS 9.95

COSNOPOLITAN

Mountain Everleaf/cranberry/lime/sugar

FOREST DAIQUIRI

Forest Everleaf/lime/honey

MARINE SPRITZ

Marine Everleaf/light Fever-Tree tonic/cucumber/lime

NOJITO

Marine Everleaf/lime/sugar/soda/mint

ORANGE & GINGER HIGHBALL

Forest Everleaf/Fever-Tree Ginger ale/orange




THE LEGEND OF GORAM AND VINCENT

Two local giants, Goram and Vincent — liked the same woman, the beautiful Avona. She offered herself
to whichever of them could drain the lake. Goram, drank a giant quantity of ale whilst working
and fell asleep, whilst Vincent finished and won Avona’s affections. When Goram woke up, he was so
distraught at losing that he stamped his foot in a pit, creating The Giant’s Footprint in the gorge.

OUR GRILL

A11 of our produce is meticulously cooked over coals on our Argentinian fire pit, or ‘Asado,’ a symbol of
Goram’s foot within the Gorge, by our skilled ‘Asadors.’ This grilling technique, known as ‘Parrilla’,
dates back to the era of the ‘Gauchos’, the legendary Argentinian cowboys.

NIBBLES

Bone marrow Q(O.qf

Peti Lueques olives (ML) Lrys
Gramolata, pickled shallot wateecress, fmwm

San Frantisto Sozw{o%{t QMY

Lincolushire pomfur huHer (v) kappu{ suwoked cod roe £350
Pu{rmpqopers Brgs JW“ pwts, fom
Chimichueei (vqi) Roasted qanlic kownous £250
Y 4 F

Pom%wum&, Arkkha, fo hread (\gu)

STEAKS

See blackboard for our signature cuts of grass-fed West Country Beef. All steaks are dry-aged on the bone
for a minimum of 28 days. Rested in beef tallow, served with watercress and fries.

Flak irow 2204 L2500 Sieloin 1504 £4245 [ L1745

Runep 3004 £3650 / L1150 swpp Fillet 2004 L3450 [ L1450 supp

Kib gfe 2504 L6145 [ £3645 supp T boue 5004 £6245 [ £37.45 swpp

Snuces all £3.50: Peppwmw/ Binenaise (v) [ Sauce Diane (v) [ Gaelie hkber (v)
Chimithurei (%L) [ Blug cheese sauce (v)

SIDES ALL 5.95

STARTERS

Koasted eed pepper § fomak soup ¥ Poek eilletHes Liogs

Basil, paruesan ceouke (\gw) o“ow{o%k, pickled waustard seeds, coenichons
Jetusalene artichoke a la Grecque £1050 Mackerel £10.50
wk'q)pu{ veqan fdmi} frvfu, pickled “W Teeacle soda heead, teime fw‘//fw, chive,

huter (eaves, %uff& ( %L) apple, eadish
Bureata. § fuu"dr%e hmaks salad Qu.qf /’rrJewMM red prawns QIMV [ £6.00 Supp
Miwk pest, balsamic (v) Coviandee, huonk ehilli, lime huHer
MAINS
Chareed furdmje (areods Q(MY Skake w'% au poieve Qi(.gf

kappu{ fb%, keeh vonsted caneots with

Peppercoen saute, watercress, frms
spiced Amss%, chickpeas (wt)

Rose karissa chicken beochete Ligq5

Celeriae steak Ligqgs Geilled mba%m ¢ cou%e\%, pickled red mbge,
laper éMaMQw IS Awess%, Wil mashoeooms, mw(@{d%w#, Aukal, pom@rmdrw fwfbrw{
trispy enoki, weusheoon (\gb)

Grilled poek loin ¢ Mj@wﬁﬂm red prawn £2445
Howg{ ¢ ngWeA funa £24.45 [ £5.00 supp MJMW, eeispy pork skin, haveed MzMw,
Fesane, bok kg, kimehi, erispy glass wandle chimichurel

Mowkfcsu thicken Wings Logso [ Lo50 Supp
Wso&[me, vadouvan sweekcorw purde, tharvoed coen,
chaveed leeks, chicken buter sauce

Ly ewnep £2850 [ £350 supp
HM'&MQ Yomako £ hasil salad, anchovies,
taperhereics, JM‘(M/ lounous, salsa verde

Feies (v) Ceeamed. sp'wwk, mﬁ% (v)
T_mff(/c wash (v) Geilled Sprom%% beoccoli,
Fire coasted wew potatoes, Bruree Noisette (1)
Marmite huter (v) éWJwLUM kbspb Mb%e
Wasabi wgsfo, LOLSPY owinus (v)
DESSERTS
wzo Possek Eiogs Bread ¢ huter *puMi% Bigs

Rlbarh tompote, Landied oeade, mr%w& ,
skoetheead (v)

Oviado Valekowa chocolate +ereing Eg.fo
ék@ww, condied. hazelnat, Mﬁ% coeam ( v V)

Cotswolds Croeam (Az;umr, andind matadamis nuks
(laces e sochets (v) £2.45 per scop
étbfirow owf £450
Godminster cheddar, poMJw{ fmi;l' (v)

Harvgy 4 Breockless eheese L1zg5
Selection of cheese, bisewiks, du&md

Buenk fuu/éy g wkbskg wamL £9.45
Hongoomb, mpwwo#&d, chotolake soil

Supplement apply to some dishes for dinner inclusive guests, as indicated. Hotel residents on a dinner inclusive package can
choose 2 or 3 courses (dependent on package) from Starter and/or Desserts and Grill and/or Main, with a side dish or sauce.
For 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 o
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. All of our prices
include VAT. A discretionary service charge of 12.5% will be added to your bill.

For further

. information on

4 allergens please
scan here.




EACH COURSE HAS BEEN EXPERTLY PATIRED BY OUR GROUP SOMMELIER
WITH A GLASS OF WINE TO COMPLEMENT THE DISH

ROASTED RED PEPPER & TOMATO SOUP
Basil/Parmesan croute (VGIA)

Wine Pairing: Cuma Torrontes/Cafayate/Argentina (125ml glass)

MACKEREL

Treacle soda bread/créme fraiche/chive/apple/radish

Wine Pairing: Atlantico Sur/Albarifio/Familia Deicas/Uruguay (125ml glass)

LAMB RUMP

Heritage tomato & basil salad/anchovies/caperberries/garlic houmous/salsa verde

Wine Pairing: Malbec by Hotel du Vin/Mendoza/Argentina (175ml glass)

YUZO POSSET

Rhubarb compote/candied orange/meringue/shortbread

Wine Pairing: Licor de Tannat/Familia Deicas/Uruguay (50ml glass)

SELECTION OF CHEESE

Biscuits & chutney

Wine Pairing: ‘Dry Farmed’ Carignan/Debagjo/Central Valley,/Chile (125ml glass)

59.95 PER PERSON

(based on minimum of two sharing)

Sample menu/dishes and wines are subject to seasonal variations

Vegan alternative available

Please be aware that the Taste du Vin menu does not cater for specific allergens, 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. (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. All of our prices include VAT.
discretionary service charge of 12.5% will be added to your bill. HOTELDUVIN.

here.

com

For further
information
on allergens
please scan






